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Executive summary 
Program description 

The “Get Fresh” program was designed to provide nutrition education to CalFresh participants or 

potential CalFresh participants and the Supplemental Nutrition Assistance Program (SNAP) in Santa Clara 

County. Second Harvest Food Bank of Santa Clara and San Mateo Counties developed and implemented 

“Get Fresh” by adopting the following three approaches: 1) support partner agency’s ability to promote 

produce; 2) support the Supplemental Nutrition Assistance Program (SNAP); and 3) provide nutrition 

education for CalFresh participants or potential CalFresh participants. The objective of the program was 

to increase access to and awareness/knowledge of nutritious foods in order to promote a behavioral 

change towards a healthier diet in low-income county residents.  

Methods 

The program had the following three implementation approaches: 

• Approach 1:  Support Partner Agency’s Ability to Promote Produce 

17 partner agencies attended a Second Harvest train-the-trainer nutrition and food safety class. 

In both sessions, they received and completed a pre- and post- survey assessing knowledge gain 

on topics taught in class. In addition, a three-month post-training evaluation was conducted to 

measure increased capacity to offer more fresh produce as well as increased use of Second 

Harvest resources and nutrition education materials. 

• Approach 2: Support the Supplemental Nutrition Assistance Program (SNAP) 

Second Harvest taught 561 clients through the Vocational Services program. One hundred and 

eleven unduplicated clients were randomly selected to complete a pre- and post-survey to 

measure knowledge gain on topics taught in class (Whole grains & Re-think Your Drink). 

• Approach 3: Provide Nutrition Education to CalFresh Participants or Potential CalFresh participants 

Ninety-seven Second Harvest direct service sites, including approximately 11,812 Second 

Harvest clients, received nutrition education. To evaluate the impact of the education on 

consumption, 490 clients at six of the sites completed a pre-and post- survey evaluating food 

selection behavior.  

Results 

Overall, the program was successful in supporting partner agencies ability to promote produce, 

supporting SNAP, and educating CalFresh participants or potential CalFresh participants. For Approach 1, 

partner agencies showed a significant increase in self-efficacy as measured by their confidence level for 

implementing food demonstrations and interacting with people of different cultural backgrounds. 

Agencies also showed a significant increase in knowledge regarding the USDA MyPlate. This suggests 

that the curricula used for the Train-the-Trainer sessions are an effective means of increasing partner 

agency capacity. The three-month follow-up evaluation showed that agencies increased the amount of 

nutrition education provided and the majority of the participants stated that their agency’s use of 

Second Harvest resources increased. In addition, 31% of the participants said that their agencies 

increased their capacity to distribute fresh produce. For Approach 2, clients showed significant results in 

increasing knowledge in one of the two topics that was taught at the Vocational Services Program. 
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Clients scored higher results in the “whole grain” topic evaluation and therefore, showed an increase in 

“whole grain” knowledge. The outcomes of the evaluation of Approach 3 suggest that the “Get Fresh” 

education contributed to a positive improvement in dietary behaviors. This is evidenced by the fact that 

over half of the people who received recipe tip cards said they prepared the recipe.  Furthermore, there 

was a significant increase in consumption and preference for the foods which the nutrition education 

focused on, primarily yellow squash. Further research is needed to pinpoint which aspects of the 

nutrition education most contributed to effectively increasing consumption, preferences, and partner 

capacity. 
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Program description  

“Get Fresh” Program  

In agreement with the California Department of Social Services (CDSS) and the Social Services Agency, 

Second Harvest developed and implemented a nutrition program, “Get Fresh”, to provide nutrition 

education to CalFresh participants or potential CalFresh participants and to support the Supplemental 

Nutrition Assistance Program (SNAP) in Santa Clara County. The core elements of the program were 

developed based on the studies conducted by the California Association of Food Banks (CAFB) in 2011 

and 2012. The nutrition education provided at produce distribution was now implemented and tested 

on a real-life setting. The program was developed, implemented and evaluated between October 1, 

2014, and September 30, 2015. The objective of the program was to increase access to and knowledge 

of nutritious foods in order to promote a behavioral change towards a healthier diet in low-income 

county residents. Specifically, the “Get Fresh” program aimed to increase fruit and vegetable 

consumption among the clients and thus improve overall health and quality of life. Furthermore, the 

project trained partner agencies, volunteers and Second Harvest staff members to implement the 

intervention and thus increased the number of partner agency representatives who successfully 

promote and support a healthy diet. The program adopted three different approaches in order to 

achieve optimal results: 1) Support partner agency’s ability to promote produce; 2) Support the 

Supplemental Nutrition Assistance Program (SNAP); and 3) provide nutrition education for CalFresh 

participants or potential CalFresh participants. The approaches all used different implementation 

methods. Approach 1 aimed to support partner agency’s ability to promote produce by training partner 

agencies, volunteers, and Second Harvest staff members to implement the intervention. Approach 2 

aimed to support SNAP by offering nutrition education classes to vocational services clients. Finally, 

approach 3 aimed to provide nutrition education to CalFresh participants or potential CalFresh 

participants. This nutrition education consisted of a variety of educational resources for Second Harvest 

clients while they waited in line for food at direct distribution sites. These resources included cooking 

demonstrations, food samples, produce bags, recipe cards and other educational materials.  

“Get Fresh” Logic Model 

A visual overview of the “Get Fresh” program is displayed in the logic model below (Figure1). In addition, 

the logic model shows the different stages of the program such as planning (green line), implementation 

(orange line) and maintenance (purple line). The program is implemented on two different levels, the 

individual and environmental level. The individual level represents the clients of “Get Fresh” such as 

distribution site clients and Vocational Services clients. The environmental level represents Second 

Harvest Food Bank and partners. Considering the content of the intervention and assuming that the 

professionals and volunteers are willing to make an effort to implement the intervention as planned this 

evaluation mainly focuses on detecting a behavioral change at the individual level. 
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Figure 1. "Get Fresh" Logic Model. 
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Purpose of the Evaluation  
The purpose of this evaluation is to enable the stakeholders involved (a full list of the stakeholders is 

provided in Table A1 in the Appendix) to have a greater understanding of the project process (process 

evaluation) and its outcomes (impact evaluation) to inform best practices. This evaluation assesses the 

effectiveness of the program in generating a behavioral change among Second Harvest clients and 

investigates to what extent clients and partner agencies believe the program is useful for supporting 

nutrition education efforts. 

The evaluation report will assess the three approaches in the following ways: 

Approach 1:  Support Partner Agency’s Ability to Promote Produce 

 

• If the train-the-trainer classes increased knowledge in food safety and nutrition among the partner 

agencies. 

• If the train-the-trainer classes increased partner agency’s ability and self-efficacy to teach targeted 

skills to clients. 

• Quality of the train-the trainer program: 

o If the train-the trainer classes provided were considered clear by partner agencies. 

o If the materials provided were considered helpful by partner’ agencies. 

• Three-month post-training evaluation to assess if partners: 

o Increased capacity to offer more fresh produce. 

o Used more of the Second Harvest resources. 

o Provided nutrition education materials. 

Approach 2:  Support SNAP 

• If the nutrition education delivered increased nutrition knowledge among Vocational Services 

clients. 

Approach 3:  Nutrition Education to CalFresh Participants or Potential CalFresh Participants 

• If nutrition education impacted food selection behaviors (two implementation methods used for 

different sites) 

o Family Harvest Sites: 

� If the nutrition education delivered increased fruit and vegetable consumption 

among Family Harvest clients. 

� If the nutrition education delivered increased clients preferences (on a Likert Scale) 

for fruits and vegetables. 

� If the material provided inspired clients to try a new way of preparing foods and 

vegetables (willingness to try new recipes). 
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o Pantry sites: 

� If the nutrition education delivered increased knowledge in nutrition among Pantry 

clients.  

• Evaluation of the process of delivering nutrition education (different for Family Harvest and Pantry 

sites): 

o Family Harvest sites: 

� The extent to which clients received tip cards at the distribution sites. 

� The extent to which clients used the tip cards that were distributed. 

o Pantry sites: 

� The extent to which participants actively engage with, interact with, are receptive 

to, and/or use recommended resources such as fruits and vegetables.  

� Clients’ perceptions of feasibility and confidence in being able to eat healthy. 
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Data sources and methods 

Approach 1: Support Partner Agency’s Ability to Promote Produce 

Approach 1 aimed to support partner agency’s ability to promote produce. In order to achieve this goal, 

the program trained partner agencies, volunteers, and Second Harvest staff members to implement the 

intervention. Twenty-four participants from 17 partner agencies attended the train-the-trainer nutrition 

and food safety education program and completed a pre- and post- survey (Figures A1-A4 in Appendix) 

that measured participants’ knowledge on the topics that were taught during the program. In addition, a 

three-month post-training evaluation was conducted via email or phone, based on participants 

availability, to measure increased capacity to offer more fresh produce as well as increased use of 

Second Harvest resources and nutrition education materials. 

Approach 2: Support SNAP 

Nutrition education classes were offered to 561 unduplicated clients at vocational services classes from 

Santa Clara County Social Services between January and August 2015. Among the 561 clients who 

received the intervention, 150 unduplicated clients were selected to complete the pre and post 

evaluation to measure knowledge on the different topics that were taught during the classes (Whole 

Grains & Re-think Your Drink). Between the 150 clients, a total of 111 completed both pre- and post-

survey (Figures A5-A6 in Appendix), whereas 39 clients were lost to follow up. 

Approach 3: Nutrition Education for CalFresh or Potential CalFresh Participants 

The “Get Fresh” program was implemented from the beginning of April 2015 until the end of June 2015 

at approximately 97 distribution sites and ultimately reached 11,812 clients. In order to assess the 

impact of the intervention, a pre-test post-test control group design is used. The intervention group 

received nutrition education, including cooking demonstrations, food samples, produce bags, recipes 

cards on yellow squash and other educational materials throughout the implementation of the program 

while standing in line at distribution sites. The control group received a small amount of nutrition 

education from Second Harvest, which included the distribution of recipe cards for carrots and cabbage 

over the same period of time.  

Among the 97 distribution sites and 11,812 clients served, Stanford University Prevention Research 

Center assisted Second Harvest to randomly selected six sites to use a sample to evaluate the program. 

The six included 490 clients, all of whom took a pre-test. Out of those clients, 333 completed the post-

survey (Figure A7-A10 in Appendix).  

Both the control and intervention were comprised of three sites, one pantry and two Family Harvest 

sites. The Family harvest and pantry sites were chosen instead of produce mobile sites because they 

have a consistent ongoing client population, which increases the likelihood of matching pre- and post-

surveys. 

Due to practical reasons, the evaluation at the Pantry and Family Harvest sites measured two different 

outcomes using two types of written questionnaires (Figures A7-A10 in the Appendix). Pantry sites 

measured a change in nutrition knowledge and Family Harvest sites measured a change in fruit and 

vegetable consumption (modified food frequency questionnaire). An overview of Approach 3 can be 

found in Table 2. 
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Table2. Overview of Approach 3. 

   

Type of 

Program 

Intervention Group Control Group 

 Sites No. of clients who 

completed the 

matching survey 

Sites No. of clients who 

completed the survey 

  Pre-test Post-test  Pre-test Post-test 

Pantry Sacred Heart 87 68 7
th

 Day 94 87 

Family Harvest Rebekah’s 

Children 

Services 

66 45 Morgan Hill 98 34 

Sherman Oaks 72 46 Maria 

Goretti 

73 53 

# TOTAL  225 159  265 174 
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Methods 

The table below (table 3) provides an overview of what was measured, where, how and when it was 

measured within each approach adopted by the program. 

Table 3. What, how and when it was measured. 

Approaches What was 

measured? 

How was it 

measured? 

When was it measured? 

Approach 1 Train-the-trainer � Change in 

knowledge in 

nutrition, 

cultural 

competency, 

and food safety 

� Change in ability 

and self-efficacy 

to teach target 

skills to clients 
1
 

Written 

questionnaire 

Pre-test & post-test: on 

the same day in the 

months of March/May 

 

� Increased 

capacity to offer 

more fresh 

produce 

� Used more of 

the Second 

Harvest 

resources 

� Provided 

nutrition 

education 

materials 

Three-month post 

evaluation: August & 

September 

 

Approach 2 Nutrition 

education at 

Vocational 

Classes 

� Change in 

knowledge in 

nutrition and 

how to make 

healthy choices 

Written 

questionnaire 

Pre-test & post-test: on 

the same day of the class 

between the months of 

January and September. 

 

 

 

 

 

Approach 3 

Family Harvest 

distribution sites 

� Change in 

consumption of 

vegetables and 

fruits 

� Change in 

preference for 

specific foods 

and willingness 

to try new 

recipes.  

Modified food 

frequency 

questionnaire 

Pre-test: pre-intervention, 

early April 

Post-test: post-

intervention, end of June 

Pantry 

distribution sites 

� Change in 

knowledge of 

healthy eating, 

and fruit and 

vegetable 

consumption 

Written 

questionnaire 

Pre-test & post-test: on 

the same day in the 

month of April. 

                                                           
1
 Example of target skill: follow MyPlate guidelines. 
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Results 

Approach 1: Support Partner Agency’s Ability to Promote Produce 

Knowledge 

• The results from training 1 showed a slight increase in participants’ knowledge. In the pre-test, 

86.9 % of the participants were able to identify the correct answers, whereas the participants 

able to identify the correct answers in the post-test went up to 90.7%. Each question and 

corresponding answer and percentage is reported in TableA2 in the Appendix. Moreover, 

participants’ knowledge in identifying food groups increased by 7% (see results in Table A3 in 

Appendix). 

• The results from training 2 showed an increase in participants’ knowledge. In the pre-test, 62% 

of the participants were able to identify the correct answers, whereas the post-test results 

increased to 84% of participants able to answer correctly. Each question and corresponding 

answer and percentage is reported in TableA4 in the Appendix. This shows that, the participants 

acquired more knowledge after attending two trainings and they were more familiar with the 

training in general and test process allowing them to improve their performance at the test.  

The evaluations of training 1 and training 2 showed an increase in participant knowledge. 

Self-efficacy 

• The results from two of the five survey questions meant to measure self-efficacy showed a 

significant change (P Value <0.05). The two questions that showed an increase measured “being 

more familiar with MyPlate” and “being more comfortable in interacting with people of 

different cultural backgrounds in the food bank” with a P-Value of <0.005 and <0.006 

respectively. The other markers did not show significant change. The results are reported in 

table A5 in the Appendix. 

• The only significant change in training 2 showed an increase in being comfortable with doing a 

food demonstration (P-Value of <0.005). These results are reported in table A6 in the Appendix. 

Two self-efficacy markers showed significant increases and there was a significant increase in “being 

comfortable with doing a food demonstration.” 

Quality of the train-the trainer program: 

• Post-surveys from training 1 and training 2 showed that the majority of participants (64%) 

considered the material “very helpful”, while 34% rated the material “helpful” and only 2% 

considered the material “a little helpful”. Thus, overall the material was rated a useful source. 

• All of the participants (100%) considered the information presented at the training “very clear” 

or “clear.”  

The majority of participants considered the training to be very helpful and clear. 
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Three-month post-training evaluation 

• Since the trainings, 69% of the participants stated that their agency capacity to distribute more 

fresh produce “stayed the same” whereas the remaining 31% stated that their capacity to 

distribute more fresh produce “increased.” Since the trainings, the majority of the participants 

(52%) thought that their agency’s use of Second Harvest resources, such as flyers, posters, 

produce bags, tip cards and other materials “increased”. Six percent of the participants said that 

their agency’s use of Second Harvest resources “decreased” and the remaining 41% stated “it 

stayed the same.” 

• Since the trainings, 64% of the participants indicated that their agency “increased” the amount 

of nutrition education provided, whereas 36% said that “it remained the same.” 

The majority of participants indicated that their agency increased the amount of nutrition education 

provided, but only about half increased use of resources and less than a third said their capacity to 

distribute fresh produce increased. 

Approach 2: Support the Supplemental Nutrition Assistance Program (SNAP) 

Knowledge 

The results from the “Re-Think Your Drink” survey did not show any significant change in knowledge and 

or/in the intent to make healthy choices. Whereas, the results from three of the four “Whole Grain” 

survey questions meant to measure knowledge showed a significant change. Knowledge significantly 

increased in identifying examples of whole grain foods (p-value of < 0.007), identifying enriched wheat 

flour foods (p-value of <0.02) and reading whole grain food labels (p-value <0.03). 

Approach 3: Nutrition Education to CalFresh Participants or Potential 

CalFresh Participants for Family Harvest Sites. 

Demographic/Background information 

The majority of the respondents who completed pre- and/or post-test were more familiar with the 

Spanish language and therefore 89 % of the surveys were completed in Spanish. Moreover, only 57 % of 

the 309 clients completed the post-survey evaluation. Thus, 42% of the clients were lost to follow up 

probably due to survey administration during a different time of the year (summer) where clients might 

have been busier with families or children being out of school. An overview of site breakdown is 

provided in TableA7 in the Appendix. 

Change in clients’ preference (on a Likert Scale) for specific fruits and vegetables 

Clients showed a significant change in preference only for yellow squash in the intervention group 

(Rebekah’s Children Services & Sherman Oaks). On a Likert scale, the mean for clients’ preferences 

changed from 3.02 to 3.43 (p-value of <0.02) showing a significant increase in preference for yellow 

squash following the intervention. 
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Change in clients’ consumption of fruits and vegetables 

The intervention group showed a significant increase in fruit and yellow squash consumption with a p-

value of <0.005 and <0.005 respectively. The control group did not show any significant change in fruit 

and vegetable consumption. Furthermore, the change in fruit consumption between the intervention 

and the control group was not significant. 

Change in clients’ willingness to try new recipes 

Clients in the intervention group didn’t show a significant change in trying a new way of preparing 

carrots and yellow squash, whereas the control group surprisingly showed a significant increase in trying 

new recipes for cabbage and celery with a p-value of <0.005 and <0.005 respectively. 

Process of delivering nutrition education  

Both the intervention and control group received nutrition education. However, the control group 

received a smaller amount of nutrition education and different tip cards (celery, cabbage, and carrots as 

opposed to yellow squash and carrots). As shown in the Table A8 in the Appendix, the intervention 

group received 85 tip cards on yellow squash and 54 of the 95 clients said they prepared the recipe.  

Approach 3: Nutrition Education to CalFresh Participants or Potential 

CalFresh Participants for Pantry Sites. 

Demographic/Background information 

The majority of the respondents who completed pre- and/or post-tests were more familiar with the 

Spanish language and therefore 67% of the surveys were completed in Spanish. Moreover, 86 % of the 

181 clients completed the post-survey evaluation. Thus, only 14% of the clients were lost to follow up. 

Table A9 in the Appendix provides an overview of how clients were distributed per site. 

Change in nutrition knowledge  

At baseline measurements, among the total numbers of clients that completed the survey, 13 % vs 22% 

of the clients stated they remembered and/or have heard about MyPlate, in the intervention group and 

control group respectively. Whereas, at post-test measurements, among the total numbers of clients 

that completed the survey, 88% vs 39% of the clients stated they remembered and/or have heard about 

MyPlate, in the intervention group and control group, respectively. Moreover, the change in knowledge 

in the intervention showed a significant increase (p-value of <0.001). Results are reported in Table A10 

in the Appendix. 

Process of delivering nutrition education  

Clients at the pantry sites have not shown any significant change in the extent to which they actively 

engage with, interact with, are receptive to, and/or use recommended resources such as fruits and 

vegetables. Furthermore, clients’ perceptions of feasibility and confidence of actions that are advocated 

by the program, such as consuming more fruits and vegetables, have not showed a change. 
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Discussion 
The purpose of this study was to evaluate the effect of nutrition and food safety education on 

knowledge, self-efficacy and produce consumption in low-income county residents and partner agency 

participants. The intervention adopted 3 different approaches and an impact evaluation was conducted 

for each approach.  

Approach 1: Support Partner Agency’s Ability to Promote Produce 

Approach 1 aimed to support partner agency ability to promote produce. Knowledge was measured 

after both trainings 1, and 2, and both trainings showed an increase in knowledge in nutrition and food 

safety. However, participants scored higher in training 2 than training 1. This may be because 

participants in the first training were not familiar with the lecture and test process. Furthermore, 

training 2 was one hour longer than training 1. This might have allowed participants to acquire more 

knowledge in training 2 and score higher in the test. 

Participants reported a significant increase in self-efficacy (confidence) in conducting food 

demonstrations and in interacting with people of different cultural background at their pantry or soup 

kitchen. In addition, a significant increase was reported in “being familiar with MyPlate”. Several studies 

have shown how an increase in self-efficacy can contribute to a behavioral change and therefore 

facilitate the achievements of health promotion intervention goals
2
. The increase in self-efficacy in only 

few subjects can be explained by participants’ idea of what their role and responsibilities might be and 

thus, topics such as food labelling and packing pantry bags, which were included in the training, might 

not be seen their own responsibilities. Therefore, further training might be needed to cover topics that 

agencies find directly relevant to their needs and responsibilities.  

The quality of the training was high since the training was considered very helpful and clear by the 

participants, suggesting that this strategy can be considered an effective educational tool in other food 

bank settings. This provides further evidence for USDA curricula and its relevance to food banks.  

The three-month post-training evaluation assessed that 31% of the agencies “increased” their capacity 

to distribute more fresh produce, whereas the remaining 69% said “it stayed the same”. Participants 

were free to comment on why capacity stayed the same. Six of the 9 participants who assessed that the 

agency capacity “stayed the same” gave the following explanations: size of the agency (either too small 

to fulfill such a task or too large to efficiently organize increasing produce distribution), the distribution 

of produce was not their responsibility (some agencies do not distribute fresh produce, but rather 

provide cooked meals), lack of personnel, and the fact that what they distribute highly depends on what 

they receive from the Second Harvest and grocery rescue stores so they do not have a direct impact on 

the amount of produce they provide. For the agencies that did increase produce distribution, only one 

left a comment explaining why and stated that they purchased a freezer to enhance capacity. Overall, it 

seems that if produce distribution is to be increased, agencies will need structural and logistical 

assistance in addition to the trainings and educational materials. Second Harvest is currently working to 

provide agencies with necessary infrastructure to increase produce distribution and storage capacity. 

                                                           
2
 Holloway A.

 
and Watson H.E. Role of self-efficacy and behavior change. Int J Nurs Pract. 2002 Apr; 8 (2):106-15. 
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Further research is needed on the effect of this infrastructure increase in conjunction with nutrition 

education. 

Approach 2: Support the Supplemental Nutrition Assistance Program (SNAP) 

Approach 2, which provided nutrition education for Vocational Services clients, showed significant 

results in one of the two topics that were taught during the program. The evaluation of the “Whole 

Grains” topic showed an increase in clients’ knowledge in identifying examples of whole grain foods, 

identifying enriched wheat flour foods and reading the whole grain food label. The “Re-think Your Drink” 

evaluation did not show any significant results. There are many reasons that might have influenced 

these outcomes. One reason could be because clients simply preferred the “Whole Grains” curriculum 

module better. Furthermore, the two questionnaires used for the evaluation used two different formats. 

Clients might have found it easier to understand the questions in the “Whole Grains” questionnaire. 

Therefore, the use of a standardized and validated format for evaluation questionnaires is highly 

recommended for future evaluation. 

Approach 3: Nutrition Education to CalFresh Participants or Potential CalFresh Participants 

Approach 3 provided nutrition education for CalFresh participants or potential CalFresh participants at 

Family Harvest sites. The evaluation showed that the recipe tip cards, such as those shown in Figure A11 

in the Appendix, are effective in increasing preference, willingness to try new recipes, and consumption. 

Clients showed a significant increase in yellow squash preference and an increase in fruits and yellow 

squash consumption, suggesting that the strategy adopted by the program enabled clients to appreciate 

the benefits of specific produce and ultimately to learn how to use it in their diet. Therefore, the “Get 

Fresh” intervention contributed to a positive improvement in dietary behaviors. 

Over half of the people who received the tip cards, including the control, prepared the suggested recipe. 

This is an important finding because this method of education is simple, easy to scale, and effective for 

food banks reaching a large population with limited income and low literacy levels. However, further 

research is needed to show exactly what information on the tip cards provoked change.  

The nutrition education for CalFresh participants or potential CalFresh participants at the pantry sites 

showed a significant increase in the change in knowledge in the intervention group. Thus, the “Get 

Fresh” intervention positively contributed to clients’ nutrition knowledge and therefore, the overall 

intervention can be considered successful. However, clients have not showed significant change in the 

extent to which they actively engage with and/or use recommended resources such as fruits and 

vegetables. Moreover, clients’ perceptions of feasibility and confidence of actions (such as consuming 

fruits and vegetables), which are advocated through the program have not showed any change. This 

might be due to the limited timeframe in which the intervention took place because pre- and post-

surveys were administered on the same day, giving clients no opportunity to make significant changes. 

Moreover, the lack of consistent attendance at food distribution sites made the implementation and 

delivery of the intervention more challenging. Thus interventions with a longer implementation 

timeframe are needed to measure a change in clients’ ability to receive and actively engage with 

confidence the behaviors advocated by the program. 
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Recommendations 
Educational programs with health messages can induce an immediate and lasting change in health 

related behavior
3
. However, long term nutrition education programs should be developed and 

implemented to ensure acceptability and promote a lasting behavioral change. Moreover, follow-up 

evaluations should be developed and implemented to guarantee the maintenance of the core elements 

of the program and evaluate long-term outcomes. In addition, a process evaluation should always be 

included along with the impact evaluation to better interpret outcomes information. Process 

evaluations can also provide more information on how and why the program was successful. 

Furthermore, there is a scarcity of published literature on feasibility and efficacy of health promotion 

projects within a food bank setting. There is a need to have evidence-based nutrition education 

programs within this particular setting to help food banks to develop and better administer health 

services.  

 

  

                                                           
3
 WHO (2012). Health education: theoretical concepts, effective strategies and core competencies. A foundation 

document to guide capacity development of health educators. WHO Regional office for the Eastern 

Mediterranean, Cairo. 



 

 

Appendix 

FigureA1. Train-the-trainer written questionnaire, lesson 1 pre

Version). 

Thank you for taking the time to fill out the evaluation. We appreciate your honest answers!

1. What is the main purpose of the Healthy Foods Champion Training? (Check 

€ Become an expert in nutrition and health related information

€ Instruct and train other agency personnel in a variety of agency related responsibilities

€ Promote produce consumption and healthy eating by clients

€ Promote produce consumption and healthy eating among your family and 

 

2. A client who regularly comes to the pantry is talking with you and mentions that his doctor told him that he 

has high blood pressure. He asks you what foods would help with high blood pressure. Please select the 

best answer. (Check only one answer

€ Tell him that whole grains are great for preventing heart attacks

€ Politely let him know that he should talk to his health care provider for medical advice

€ Tell him that your friend had high blood pressure and one time ate too much fried food and had a he

attack 

€ Tell him that getting lots of physical activity is important for lowering blood pressure

 

 

3. As a Healthy Food Champion, your role is to give information about: (check 

€ Nutritional quality of specific brand name products 

€ Basic nutritional content of foods (for example: calories, fats, vitamins)

€ Specific medical conditions 

€ How to use various foods in culturally appropriate dishes

 

4. What are some important things to keep in mind in p

€ Use a rainbow variety of fruits and vegetables

€ Make sure to use what you have 

€ Making a full pantry bag  is the goal

€ Use moderation with for foods high in sugar, fat, and salt

  

trainer written questionnaire, lesson 1 pre-test (English 

 

Training 1  

Thank you for taking the time to fill out the evaluation. We appreciate your honest answers! 

What is the main purpose of the Healthy Foods Champion Training? (Check all that apply) 

trition and health related information 

Instruct and train other agency personnel in a variety of agency related responsibilities 

Promote produce consumption and healthy eating by clients 

Promote produce consumption and healthy eating among your family and friends 

A client who regularly comes to the pantry is talking with you and mentions that his doctor told him that he 

has high blood pressure. He asks you what foods would help with high blood pressure. Please select the 

answer) 

Tell him that whole grains are great for preventing heart attacks 

Politely let him know that he should talk to his health care provider for medical advice 

Tell him that your friend had high blood pressure and one time ate too much fried food and had a he

Tell him that getting lots of physical activity is important for lowering blood pressure 

As a Healthy Food Champion, your role is to give information about: (check all that apply)

Nutritional quality of specific brand name products (coke-a-cola™, Reese’s™ Peanut Butter Cup)

Basic nutritional content of foods (for example: calories, fats, vitamins) 

How to use various foods in culturally appropriate dishes 

What are some important things to keep in mind in packing a healthy pantry bag? (check 

Use a rainbow variety of fruits and vegetables 

 

Making a full pantry bag  is the goal 

Use moderation with for foods high in sugar, fat, and salt 

Name of trainer: 

_____________________

Today’s date: 

________________________

Location: 
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test (English 

 

that apply)  

A client who regularly comes to the pantry is talking with you and mentions that his doctor told him that he 

has high blood pressure. He asks you what foods would help with high blood pressure. Please select the 

Tell him that your friend had high blood pressure and one time ate too much fried food and had a heart 

that apply) 

cola™, Reese’s™ Peanut Butter Cup) 

acking a healthy pantry bag? (check all that apply) 

Name of trainer: 

_____________________ 

Today’s date: 

________________________ 
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5. Identify the food group for each food below. The options are Fruit, Grain, Dairy, Vegetable, Protein 

Bananas € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Eggs € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Cottage Cheese € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Tortilla € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Broccoli € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Cauliflower € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Oranges € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Granola bars € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Milk € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Peanut Butter € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

 

6. Why is cultural competency important to food bank agencies and their clients? (Check all that apply)  

€ Agency clients come from many different cultures 

€ When clients feel they are understood they are more likely to have positive experiences 

€ When trust is established, staff may be more successful in promoting produce 

€ Important to make everyone feel welcome 

€ To become an expert in different cultures 

 

 

7. You see that another staff/volunteer looks stressed while talking with clients. You think it may be because 

she is having a hard time at home. What do you do? (Check only one answer) 

€ Ignore it because everyone has a hard day once in a while 

€ When she is not with a client, remind her that good communication includes friendly face 

€ Tell her she should go home 

€ Tell her about good posture in front of clients 

 

8. When talking with a client that does not speak English, you should: (Check only one answer) 

€ Talk loudly to make sure you are heard 

€ Politely tell them it is important to learn English, and give them a handout for free classes 

€ Maintain a positive attitude, speak clearly, and use simple language 

€ Talk fast to get it over with 

 

9. How comfortable do you feel about what information is and is not permitted to share with agency clients? 

(check only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 
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10. How often have you trained other agency personnel? (check only one answer) 

€ Never 

€ Sometimes 

€ Often 

€ Always 

 

11. How comfortable do you feel packing a healthy pantry bag? (check only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

12. How familiar would you say you are with MyPlate? (check only one answer) 

€ Extremely familiar 

€ Very familiar 

€ Familiar 

€ Not very familiar 

€ Extremely familiar 

 

13. How often do you pack a healthy pantry bag using the principles of balance, variety and moderation? 

(check only one answer) 

€ Never 

€ Sometimes 

€ Often 

€ Always 

€ Not sure 

 

14. How comfortable do you feel interacting with clients of a different cultural background? (check only one 

answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

15. How often do you feel comfortable in your interactions with people of different cultural background in the 

food bank? (check only one answer) 

€ Never 

€ Sometimes 

€ Often 

€ Always 
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FigureA2. Train-the-trainer written questionnaire, lesson 1 post-test (English 

Version). 
 
 

 

 

Thank you for taking the time to fill out the evaluation. We appreciate your honest answers! 

1. What is the main purpose of the Healthy Foods Champion Training? (Check all that apply)  

€ Become an expert in nutrition and health related information 

€ Instruct and train other agency personnel in a variety of agency related responsibilities 

€ Promote produce consumption and healthy eating by clients 

€ Promote produce consumption and healthy eating among your family and friends 

 

2. A client who regularly comes to the pantry is talking with you and mentions that his doctor told him that he 

has high blood pressure. He asks you what foods would help with high blood pressure. Please select the 

best answer. (Check only one answer) 

€ Tell him that whole grains are great for preventing heart attacks 

€ Politely let him know that he should talk to his health care provider for medical advice 

€ Tell him that your friend had high blood pressure and one time ate too much fried food and had a heart 

attack 

€ Tell him that getting lots of physical activity is important for lowering blood pressure 

 

3. As a Healthy Food Champion, your role is to give information about: (check all that apply) 

€ Nutritional quality of specific brand name products (coke-a-cola™, Reese’s™ Peanut Butter Cup) 

€ Basic nutritional content of foods (for example: calories, fats, vitamins) 

€ Specific medical conditions 

€ How to use various foods in culturally appropriate dishes 

 

4. What are some important things to keep in mind in packing a healthy pantry bag? (check all that apply) 

€ Use a rainbow variety of fruits and vegetables 

€ Make sure to use what you have 

€ Making a full pantry bag  is the goal 

€ Use moderation with for foods high in sugar, fat, and salt 

 

5. Identify the food group for each food below. The options are Fruit, Grain, Dairy, Vegetable, Protein 

Bananas € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Eggs € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Cottage Cheese € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Tortilla € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Broccoli € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Cauliflower € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Oranges € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Granola bars € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 

Training 1 
Post Test 

 

Name of trainer: __________ 

Today’s date: _________ 

Location: _________________ 
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Don’t know 

Milk € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

Peanut Butter € Fruit           € Grain             € Dairy             € Vegetable            € Protein           € 
Don’t know 

 

 

6. Why is cultural competency important to food bank agencies and their clients? (Check all that apply)  

€ Agency clients come from many different cultures 

€ When clients feel they are understood they are more likely to have positive experiences 

€ When trust is established, staff may be more successful in promoting produce 

€ Important to make everyone feel welcome 

€ To become an expert in different cultures 

 

 

7. You see that another staff/volunteer looks stressed while talking with clients. You think it may be because 

she is having a hard time at home. What do you do? (Check only one answer) 

€ Ignore it because everyone has a hard day once in a while 

€ When she is not with a client, remind her that good communication includes friendly face 

€ Tell her she should go home 

€ Tell her about good posture in front of clients 

 

8. When talking with a client that does not speak English, you should: (Check only one answer) 

€ Talk loudly to make sure you are heard 

€ Politely tell them it is important to learn English, and give them a handout for free classes 

€ Maintain a positive attitude, speak clearly, and use simple language 

€ Talk fast to get it over with 

 

9. How comfortable do you feel about what information is and is not permitted to share with agency clients? 

(check only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 
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10. How often have you trained other agency personnel? (check only one answer) 

€ Never 

€ Sometimes 

€ Often 

€ Always 

 

11. How comfortable do you feel packing a healthy pantry bag? (check only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

12. How familiar would you say you are with MyPlate? (check only one answer) 

€ Extremely familiar 

€ Very familiar 

€ Familiar 

€ Not very familiar 

€ Extremely familiar 

 

13. How often do you pack a healthy pantry bag using the principles of balance, variety and moderation? 

(check only one answer) 

€ Never 

€ Sometimes 

€ Often 

€ Always 

€ Not sure 

 

14. How comfortable do you feel interacting with clients of a different cultural background? (check only one 

answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

15. How often do you feel comfortable in your interactions with people of different cultural background in the 

food bank? (check only one answer) 

€ Never 

€ Sometimes 

€ Often 

€ Always 

 

16. Please rate the materials that were used in this lesson: (check only one answer) 

€ Not helpful 

€ A little helpful 

€ Helpful 

€ Very helpful 

 

17. How clear was the information presented in this lesson: (check only one answer) 

€ Not clear 



 

24 

 

€ A little clear 

€ Clear 

€ Very clear 

 

18. Please share any other information that you would like to: 

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_________________________________________________________ 

  



 

 

FigureA3. Train-the-trainer written questionnaire, lesson2 pre

Version). 

Thank you for taking the time to fill out the evaluation. We appreciate your honest answers!

1. What are the steps needed to do a successful food demonstration? (Check 

€ Know it - become an expert in nutrition and health related inf

€ Plan it – know your goal, audience and topic

€ Do it - organize what can be done before hand and what needs to be done during the demo

€ Make it – prepare a 3 course meal during the demonstration

€ Communicate it - smile, speak clearly, be non

 

2. It is against the law to allow clients to sample food from a food demonstration.

€ True 

€ False 

 

3. A client who regularly comes to the pantry is talking with

canned produce because he has been told that canned food can be high in salt and sugar. He asks you 

what he should do. Please select the best answer. (Check 

€ Tell him this is not true 

€ Tell him not to eat canned produce

€ Tell him that if he drains out the liquid and rinses the canned food before eating it, that will reduce the 

amount of salt and sugar in the food

€ Tell him to take a vitamin and mineral supplement instead of eating canned produce

 

4. The food label dates that say “expiration”, “exp” or “use by”, “sell by”, or “enjoy by”, “best by”, or “best if 

used by” all mean the same thing.

€ True 

€ False 

 

5. If the label on packaged or canned food reads 

that apply) 

€ The foods cannot be eaten after the date and should be thrown away

€ Non-acidic foods such as canned soups or vegetables can safely be used 2

label 

€ Foods high in acid such as tomatoes, cranberries or pineapples 

date 

€ The food can be used for a few days after this date

 

6. If the label on packaged or canned food reads 

after this date. 

trainer written questionnaire, lesson2 pre-test (English 

 

Training 2  

Thank you for taking the time to fill out the evaluation. We appreciate your honest answers! 

What are the steps needed to do a successful food demonstration? (Check all that apply) 

become an expert in nutrition and health related information 

know your goal, audience and topic 

organize what can be done before hand and what needs to be done during the demo

prepare a 3 course meal during the demonstration 

smile, speak clearly, be non-judgmental, make eye contact, be accessible, be flexible 

It is against the law to allow clients to sample food from a food demonstration. 

A client who regularly comes to the pantry is talking with you and mentions that he doesn’t like to eat 

canned produce because he has been told that canned food can be high in salt and sugar. He asks you 

what he should do. Please select the best answer. (Check only one answer) 

ot to eat canned produce 

Tell him that if he drains out the liquid and rinses the canned food before eating it, that will reduce the 

amount of salt and sugar in the food 

Tell him to take a vitamin and mineral supplement instead of eating canned produce 

e food label dates that say “expiration”, “exp” or “use by”, “sell by”, or “enjoy by”, “best by”, or “best if 

used by” all mean the same thing. 

If the label on packaged or canned food reads best by or best if used by what does this mean? (check

The foods cannot be eaten after the date and should be thrown away 

acidic foods such as canned soups or vegetables can safely be used 2-3 years after the date on the 

Foods high in acid such as tomatoes, cranberries or pineapples can be used up to 1 year after the label 

The food can be used for a few days after this date 

If the label on packaged or canned food reads expiration, exp or use by the foods can still be safely eaten 

Name of trainer: 

____________________

Today’s date: 

____________________

Location: 

____________________
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that apply)  

organize what can be done before hand and what needs to be done during the demo 

judgmental, make eye contact, be accessible, be flexible  

you and mentions that he doesn’t like to eat 

canned produce because he has been told that canned food can be high in salt and sugar. He asks you 

Tell him that if he drains out the liquid and rinses the canned food before eating it, that will reduce the 

e food label dates that say “expiration”, “exp” or “use by”, “sell by”, or “enjoy by”, “best by”, or “best if 

what does this mean? (check all 

3 years after the date on the 

can be used up to 1 year after the label 

the foods can still be safely eaten 

Name of trainer: 

____________________ 

Today’s date: 

____________________ 

____________________ 
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€ True 

€ False 

 

7. Which food legally cannot be distributed after the date on the package ? (Check only one answer) 

€ Canned fruit and vegetables 

€ Baby food 

€ Canned meat products 

€ Dairy products 

 

8. How comfortable do you feel about how to do a food demonstration? (check only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

9. How comfortable do you feel about what the label dates on packaged or canned products mean? (check 

only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 
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FigureA4. Train-the-trainer written questionnaire, lesson2 post-test (English 

Version). 

 
 

 

 

 

 

Thank you for taking the time to fill out the evaluation. We appreciate your honest answers! 

 

1. What are the steps needed to do a successful food demonstration? (Check all that apply)  

€ Know it - become an expert in nutrition and health related information 

€ Plan it – know your goal, audience and topic 

€ Do it - organize what can be done before hand and what needs to be done during the demo 

€ Make it – prepare a 3 course meal during the demonstration 

€ Communicate it - smile, speak clearly, be non judgmental, make eye contact, be accessible, be flexible  

 

2. It is against the law to allow clients to sample food from a food demonstration. 

€ True 

€ False 

 

3. A client who regularly comes to the pantry is talking with you and mentions that he doesn’t like to eat 

canned produce because he has been told that canned food can be high in salt and sugar. He asks you 

what he should do. Please select the best answer. (Check only one answer) 

€ Tell him this is not true 

€ Tell him not to eat canned produce 

€ Tell him that if he drains out the liquid and rinses the canned food before eating it, that will reduce the 

amount of salt and sugar in the food 

€ Tell him to take a vitamin and mineral supplement instead of eating canned produce 

 

4. The food label dates that say “expiration”, “exp” or “use by”, “sell by”, or “enjoy by”, “best by”, or “best if 

used by” all mean the same thing. 

€ True 

€ False 

 

5. If the label on packaged or canned food reads best by or best if used by what does this mean? (check all 

that apply) 

€ The foods cannot be eaten after the date and should be thrown away 

€ Non-acidic foods such as canned soups or vegetables can safely be used 2-3 years after the date on the 

label 

€ Foods high in acid such as tomatoes, cranberries or pineapples can be used up to 1 year after the label 

date 

€ The food can be used for a few days after this date 

 

6. If the label on packaged or canned food reads expiration, exp or use by the foods can still be safely eaten 

after this date. 

Training 2 
Post Test 

 

Name: ________________ 

Agency: _______________ 

Today’s date: ______________ 

Location: ______________ 
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€ True 

€ False 

 

7. Which food legally cannot be distributed after the date on the package ? (Check only one answer) 

€ Canned fruit and vegetables 

€ Baby food 

€ Canned meat products 

€ Dairy products 

 

8. How comfortable do you feel about how to do a food demonstration? (check only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

9. How comfortable do you feel about what the label dates on packaged or canned products mean? (check 

only one answer) 

€ Extremely comfortable 

€ Very comfortable 

€ Comfortable 

€ Not very comfortable 

€ Extremely uncomfortable 

 

10. Please rate the materials that were used in this lesson: (check only one answer) 

€ Not helpful 

€ A little helpful 

€ Helpful 

€ Very helpful 

 

11. How clear was the information presented in this lesson: (check only one answer) 

€ Not clear 

€ A little clear 

€ Clear 

€ Very clear 

 

12. Please share any other information that you would like to: 

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_________________________________________________________ 
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Figure A5. Vocational Services questionnaires, lesson “Rethink your drink” 

pre-post-test. 
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FigureA6. Vocational Services questionnaires, lesson “Whole grain” pre-post- 

test. 

Whole Grain Pretest 

1.  True or False:  If a food label says that the food is made from wheat or multigrain, it is a whole grain food. 

True    False 

2. You can tell when a food is a good source of whole grains because the: 

a. Food inside has seeds and on it, like on some breads 

b. The front of the package says that there is whole grains in it 

c. Food inside of the package is brown in color 

d. None of the above 

 

3. If a food is made from enriched wheat flour means that 

a. It is made from whole wheat 

b. It is made from processed wheat flour with added vitamins 

c. I’m not sure 

 

4. True or False:  Examples of whole grains are whole wheat, brown rice, brown rice cakes, 100% whole 

wheat pasta. 

True    False 

Whole Grain Post test 

1.  True or False:  If a food label says that the food is made from wheat or multigrain, it is a whole grain food. 

True    False 

2. You can tell when a food is a good source of whole grains because the: 

a. Food inside has seeds and on it, like on some breads 

b. The front of the package says that there is whole grains in it 

c. Food inside of the package is brown in color 

d. None of the above 

 

3. If a food is made from enriched wheat flour means that 

a. It is made from whole wheat 

b. It is made from processed wheat flour with added vitamins 

c. I’m not sure 

4. True or False:  Examples of whole grains are whole wheat, brown rice, brown rice cakes, 100% whole 

wheat pasta. 

True    False  
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FigureA7. Modified Food Frequency Questionnaire for Family Harvest sites 

(English version). 
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FigureA8. Modified Food Frequency Questionnaire for Family Harvest sites 

(Spanish version) 
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FigureA9. Written Questionnaire for Pantry sites (English version) 
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FigureA10. Written Questionnaire for Pantry sites (Spanish version) 

  



 

35 

 

Figure A11. Tip Card sample. 

 

 

  



 

36 

 

Table A1. Stakeholders 

 

 

 

 

Stakeholders 

County of Santa Clara 

California Department of Social Services (CDSS) 

SECOND HARVEST staff (Nutrition department, Director of Services, Administrative 

assistant, Staff Accountant, Database administrator) 

Key Partners’ agencies that were recruited for Train-the-trainer program: 

1. Rahima Foundation 

2. Asian American Recovery  

3. First Christina Recovery Café San Jose 

4. Next Door Solutions 

5. Loaves & Fishes Family Kitchen  

6. C.O.M.E 

7. St. Joseph's Cathedral Social Ministry Office 

8. Alpha Public School  

9. St. James A.M.E Emergency Food Pantry  

10. Catholic Charities of Santa Clara 

11. Hope's Corner  

12. AACI 

13. Down Town Streets Team  

14. Martha's Kitchen 

15. St. Julie's Pantry  

16. Sacred Heart Community Services  

17. INVSN 

Other Partners’ agencies that received SECOND HARVEST resources and 

educational material: 

18. Sacred Heart Community Service 

19. Santa Maria Urban Ministry 

20. True Vine 

21. Catholic Charities of Santa Clara 

County  

22. C.O.M.E 

23. First Christian Recovery Café 

24. Salvation Army  

25. Martha's Kitchen  

26. St. Julie's Food Pantry  

27. Cathedral of Faith Reaching Out 

28. Gloria Dei Lords Pantry 

29. Our Lady of Guadalupe 

30. Washington Youth Center  

31. East Side COGIC 

32. Health Trust Basket  

33. St. Joseph's Cathedral Social 

Ministry 

34. Columbia Neighborhood Center  

35. Social Services Agency  

36. Community Services Agency  

37. Home Church  

38. El Buen Pastor Church  

39. Sunnyvale Community Services  

40. Logos Christian Food Pantry  

41. IVSN Breaking Bread 
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Table A2. Knowledge in Training 1. Support Partner Agency Approach (the 

answers in bold are the correct ones). 
  Pre-test 

Train 1 

Score
4
 Post-test 

Train 1 

Score
3 

What is the main purpose of the Healthy 

Foods Champion Training? (Check all that 

apply)  

  

Become an expert in nutrition and health 

related information 

12 -6 6 -3 

Instruct and train other agency personnel in a 

variety of agency related responsibilities 

20 -10 18 -9 

Promote produce consumption and healthy 

eating by clients 

26 26 25 25 

Promote produce consumption and healthy 

eating among your family and friends 

26 26 17 17 

Total 52 36 52 30 

Percentage Correct   69%   58% 

A client who regularly comes to the pantry is 

talking with you and mentions that his doctor 

told him that he has high blood pressure. He 

asks you what foods would help with high 

blood pressure. Please select the best 

answer. (Check only one answer) 

  

  

Tell him that whole grains are great for 

preventing heart attacks 

2 -1 1 -0.5 

Politely let him know that he should talk to 

his health care provider for medical advice 

25 25 29 29 

Tell him that your friend had high blood 

pressure and one time ate too much fried 

food and had a heart attack 

1 -0.5 1 -0.5 

Tell him that getting lots of physical activity is 

important for lowering blood pressure 

2 -1 0 0 

Total 25 22.5 29 28 

Percentage Correct   90%   97% 

As a Healthy Food Champion, your role is to 

give information about: (Check all that apply) 

  

  

Nutritional quality of specific brand name 

products (Coke a Cola, Reeses Peanut Butter 

Cup) 

5 -2.5 2 -1 

Basic nutritional content of foods (for 

example: Calories, fats, vitamins) 

24 24 21 21 

Specific medical conditions 5 -2.5 2 -1 

How to use various foods in culturally 

appropriate dishes 

16 16 19 19 

Total 40 35 40 38 

Percentage Correct   88%   95% 

What are some important things to keep in 

mind in packaging a healthy pantry bag? 

(Check all that apply) 

  

  

Use a rainbow variety of fruits and 

vegetables 

28 28 25 25 

Make sure to use what you have 14 -7 2 -1 

Making a full pantry bag is the goal 11 -5.5 2 -1 

Use moderation with for foods high in sugar, 

fat, and salt 

22 22 8 8 

Total 50 37.5 33 31 

Percentage Correct   75%   94% 

Why is cultural competency important to 

food bank agencies and their clients? (Check 

all that apply) 

  

  

Agency clients come from many different 

cultures 

20 12 25 26 

When clients feel they are understood they 

are more likely to have positive experiences 

24 24 23 23 

When trust is established, staff may be more 

successful in promoting produce 

22 22 23 23 

Important to make everyone feel welcome 22 22 21 21 

To become an expert in different cultures 2 -1 2 -1 

Total 88 79 92 92 

Percentage Correct   90%   100% 

You see that another staff/volunteer 
looks stressed while talking with 
clients. You think it may be because 
she is having a hard time at home. 
What do you do? (Check only one 
answer) 
  
  

Ignore it because everyone has a hard day 

once in a while 

1 -0.5 0 0 

When she/he is not with a client, remind 

him/her that good communication includes 

a friendly face 

27 27 28 28 

Tell her she should go home 0 0 0 0 

Tell her about good posture in front of clients 2 -1 2 -1 

Total 27 25.5 28 27 

Percentage Correct   94%   96% 

                                                           
4
 Each correct answer was coded +1 and each incorrect one was coded –0.5. The percentages indicate mean percent correct, so 

the higher the number the more people were getting higher scores on the test. 



 

38 

 

 

When talking with a client that does not 
speak English, you should: (Check only 
one answer)  
  

  

Talk loudly to make sure you are heard 0 0 0 0 

Politely tell them it is important to learn 

English and give them a handout for free 

classes 

1 -0.5 3 -1.5 

Maintain a positive attitude, speak clearly, 

and use simple language 

29 29 28 28 

Talk faster to get it over with 0 0 0 0 

Total 29 28.5 28 26.5 

Percentage Correct   98%   95% 

 

Table A3. Knowledge in identifying food groups Training 1. Support Partner 

Agency Approach. 
 

 

 

 

 

 

 

 

 

  

Identify the food group for 

each food below. The options 

are Fruit, Grain, Dairy, 

Vegetable and Protein. 

% of correct answers 

 

Pre-test Post-test 

Bananas 100 93 

Eggs 96 96 

Cottage Cheese 73 74 

Tortilla 93 93 

Broccoli 100 100 

Cauliflower 100 93 

Oranges 100 97 

Granola Bars 86 90 

Milk 86 96 

Peanut Butter 100 96 

Average of correct answers 86% 93% 
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Table A4. Knowledge in Training 2. Support Partner Agency Approach.  
Knowledge   Pre-test 

Train 2 

Score
5
 

Post-test 

Train 2 

Score 

What Are the Steps 

needed to do a 

successful food 

demonstration? (Check 

all that apply) 

Know it-become an expert in nutrition and 

health related information 

8 -4 13 -6.5 

Plan it-know your goal, audience and topic 15 15 21 21 

Do it-organize what can be done before hand 

and what needs to be done during the demo 

16 16 22 22 

Make it-prepare a 3 course meal during the 

demonstration 

9 -4.5 7 -3.5 

Communicate it-smile, speak clearly, be non-

judgmental, make eye contact, be accessible, 

be flexible 

18 18 19 19 

Total 49 40.5 62 52 

Percentage correct  83%  84% 

Is it against the law to 

allow clients to sample 

food from a food 

demonstration? 

True 3  16  

False 15  6  

Total 18  22  

Percentage correct  16%  73% 

A client who regularly 

comes to the pantry is 

talking with you and 

mentions that he 

doesn’t like to eat 

canned produce because 

he has been told that 

canned food can be high 

in salt and sugar. He 

asks you what he should 

do. Please select the 

best answer. (Check only 

one answer) 

Tell him this is not true 0 0 0 0 

Tell him not to eat canned produce 2 -1 0 0 

Tell him that if he drains out the liquid and 

rinses the canned food before eating it, that 

will reduce the amount of salt and sugar in 

the food 

17 17 22 22 

Tell him to take a vitamin and mineral 

supplement instead of eating canned produce 

0 0 0 0 

Total 17 16 22 22 

Percentage correct  94%  100% 

The food label dates 
that say "expiration", 
"exp", or "use by", "sell 
by", or "enjoy by", 
"best buy” all mean the 
same thing. 

True 8 -4 3 -1.5 

False 10 10 18 18 

Total 10 6 18 16.5 

Percentage correct  60%  92% 

If the label on 
packaged or canned 
food reads best by or 
best if used by what 
does this mean? 
(check all that apply) 
 

The foods cannot be eaten after the date and 

should be thrown away 

3 -1.5 1 -0.5 

Non-acidic foods such as canned soups or 

vegetables can safely be used 2-3 years after 

the date on the label 

8 8 20 20 

Foods high in acid such as tomatoes, 

cranberries, or pineapples can be used up to 

1 year after the label date 

9 9 21 21 

The food can be used for a few days after this 

date 

10 - 5 8 -4 

Total 17 10.5 41 36.5 

Percentage correct  62%  89% 

If the label on 
packaged or canned 
food reads expiration, 
exp or use by the 
foods can still be safely 
eaten after this date. 

True 14  11  

False 5  10  

Total 19  21  

Percentage correct  74%  52% 

Which food legally 
cannot be distributed 
after the date on the 
package? (Check only 
one answer)  

Canned fruit and vegetables 1 -0.5 1 -0.5 

Baby food 10 10 20 20 

Canned meat products 2 -1 1 -0.5 

Dairy products 6 -3 0 0 

Total 10 5.5 20 19 

Percentage correct  55%  95% 

                                                           
5
 Each correct answer was coded +1 and each incorrect one was coded –0.5. The percentages indicate mean percent correct, so 

the higher the number the more people were getting higher scores on the test. 
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Table A5. Self-efficacy Training 1. Support Partner Agency Approach. 

Self-Efficacy   Pre-test Train 1 Post-test Train 1 

How comfortable do 

you feel about what 

information is and is 

not permitted to share 

with agency clients? 

(check only one 

answer) 

Extremely comfortable 4 8 

Very comfortable 8 14 

Comfortable 15 8 

Not very comfortable 2 0 

Extremely comfortable 0 1 

mean 2.51 2.09 

Std. 0.82 0.90 

SE 0.15 0.16 

P Value 0.06 

How comfortable do 

you feel packing a 

healthy pantry bag? 

(check only one 

answer) 

Extremely comfortable 5 8 

Very comfortable 12 16 

Comfortable 13 6 

Not very comfortable 0 0 

mean 2.26 1.93 

Std. 0.74 0.70 

SE 0.14 0.13 

P value 0.07 

How familiar would 

you say you are with 

MyPlate? (check only 

one answer) 

Extremely familiar 0 6 

Very familiar 7 17 

Familiar 14 7 

Not very familiar 9 0 

mean 3.06 2.03 

Std. 0.74 0.67 

SE 0.13 0.12 

P Value 4.63009E-07 

How comfortable do 

you feel interacting 

with clients of a 

different cultural 

background? (check 

only one answer) 

Extremely comfortable 5 8 

Very comfortable 13 17 

Comfortable 10 5 

Not very comfortable 1 0 

mean 2.24 1.9 

Std. 0.77 0.65 

SE 0.14 0.12 

P Value 0.07 

How often do you feel 

comfortable in your 

interactions with 

people of different 

cultural background in 

the food bank? (check 

only one answer) 

Never 2 0 

Sometimes 9 3 

Often 13 13 

Always 5 11 

Mean 2.72 3.30 

Std. 0.83 0.66 

SE 0.15 0.13 

P Value 0.006 

Table A6. Self-efficacy Training 2. Support Partner Agency Approach. 

Self-Efficacy   Pre-test Train 2 Post-test Train 2 

How comfortable do 

Extremely comfortable 0 9 

Very comfortable 1 11 

Comfortable 5 2 
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you feel about how to 

do a food 

demonstration? (check 

only one answer) 

Not very comfortable 1 0 

mean 3 1.68 

Std. 0.57 0.65 

SE 0.22 0.14 

P Value 5.08885E-05 

How comfortable do 

you feel about what 

the label dates on 

packaged or canned 

products mean? (check 

only one answer) 

Extremely comfortable 0 3 

Very comfortable 3 13 

Comfortable 3 6 

Not very comfortable 1 0 

Extremely 

uncomfortable 0 0 

mean 2.71 2.14 

Std. 0.75 0.64 

SE 0.28 0.14 

P Value 0.06 

 

Table A7. Overview of site breakdown 

 Sites Pre-test responses Post-test responses 

Intervention group Sherman Oaks 72 46 

Rebekah’s 

children services 

66 45 

Control group Maria Goretti 73 53 

Morgan Hill 98 34 

 Total # 309 178 

 

Table A8. Process of delivering nutrition education  
The extent to 

which clients 

used tip cards at 

the distribution 

sites 

 Post-test Intervention Group Post-test Control group 

 Tip cards received Prepared recipe Tip cards 

received 

Prepared recipe 

Yellow squash or 

carrots 85 54 1 0 

Celery or carrots 0 0 20 11 

Celery or 

cabbage 0 0 32 19 

Percentages 85 63.5 % 53 56.6% 
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Table A9. Demographic Approach 3 
 Site Pre-test responses Post-test responses 

Intervention group Sacred Heart Community Services 87 68 

Control group 7th Day Pantry 94 87 

 Total# 181 155 

 

Table A10. Approach 3: change in nutrition knowledge 

 Intervention Group Control Group 

 Pre-test Post-test ∆
6
 Pre-test Post-test ∆

1 

a. Eat from the five food groups 

throughout the day. 
4 14 

0.56 
4 8 

0.33 
b. MyPlate is made up of 5 different 

food groups: (or they mentioned the 

different food groups together-fruit, 

vegetables, grains, protein, and 

dairy) 

1 4 

0.6 

5 11 

0.37 
c. Make half your plate fruits and 

vegetables 
3 38 

0.85 
15 16 

0.03 
d. Make at least half of your grains 

whole (or they mentioned eating 

whole grains) 

1 13 

0.86 

8 11 

0.16 
e. Add lean protein (or mentioned 

adding lean proteins like ground 

turkey, chicken, fish, beans, or tofu). 

2 10 

0.67 

5 4 

-0.11 

f. Eat low-fat dairy products. 0 5 1 2 0 -1 

g. Don’t know/don’t remember 1 4 0.6 1 6 -0.71 

Total Respondents 11 60  21 34  

Total # of clients 87 68  94 87  

Mean      0.73   -0.13 

P-value 0.001 

 

                                                           
6
 ∆= pretest – posttest divided by the total responses for that specific question [(#pre+#post)/total responses for 

that specific question] 


