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APE Site: K- State Research and Extension 
Wildcat Extension District

Healthy Happy Snack Project (HHSP) 
Grant funded nutrition program for 

Southeast Kansas Public Schools

Promote nutrition and wellness among early 
elementary students and increase childhood 

nutrition and MyPlate knowledge



K – State Research and Extension 

Preceptor: Katherine Pinto, MS
Nutrition, Food Safety and Health Agent 
at K- State Research and Extension
Wildcat District



Key Players, Funding, Direct Education, Policy System & Environmental Change

Needs Assessment and Planning



Background 

Source: Feeding America. Map the Meal Gap: Child Food Insecur ity in Kansas, 2023.  Retrieved from https://map.feedingamerica.org/county/2019/child/kansas/county/crawford 



Original HHSP Lessons



Literature Review



Academic Standards

ELA: Reading literature, Reading Informational Text,
Speaking and Listening, Comprehension and Collaboration, Presentation 
of Knowledge and Ideas, Language in speaking and listening

PE: Identify physical activities that enhance health, recognize physical 
actives that are challenging.



Learning Objectives
Build the HHSP curriculum 

from the existing six lessons 
to twelve lessons to ensure 

evidence-based, population-
centered nutrition lessons to 

include safe, healthy, fun, 
and practical nutrition and 

wellness materials.

Design and implement a 
population-based nutrition 

education curriculum 
focused on promoting 
nutrition and wellness 

among early elementary 
students. 

Evaluate curriculum based on 
feedback and process 

assessment tools to ensure 
effectiveness and 

engagement.

Communicate public health 
content clearly and 

appropriately to both 
professional and community 

audiences.

Engage in interprofessional 
collaboration with public 

health professionals, 
educators, and school nurses 

to support and sustain the 
implementation of the 

curriculum within the school-
based setting. 
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Deliverable: 12 Lesson Plans

• Handwashing

• MyPlate 

• Fruits

• Grains

• Dairy

• Vegetables

• Protein

• Food Allergies

• Physical Activity

• Hydration

• Vegetable (2nd)

• Fruit (2nd)



Hand Washing Lesson

Book Reading:

Pig in Jeans Fights Germs

By Brenda Li

Learning Objectives:

Describe how germs spread

Demonstrate proper handwashing

Name three occasions handwashing is needed

Coloring Sheet LinkGlitter Germs Activity

https://www.scribd.com/document/795112183/Pig-in-Jeans-Fight-Germs-by-Brenda-Li?scrlybrkr=33ae516e
https://subscribepage.io/bdDjgj
https://www.google.com/search?sca_esv=caddd151944c4a58&rlz=1C5GCCM_en&udm=7&q=glitter+hand+washing+experiment&sa=X&ved=2ahUKEwjF04mB7IuPAxWyHUQIHSm7DJUQ8ccDKAR6BAgbEAY&biw=1300&bih=717&dpr=2#fpstate=ive&ip=1&vld=cid:d777f544,vid:1Pc0777SOqs,st:0


KSRE Agent Version:
Handwashing



Book Reading:

Jack & the Hungry Giant

Eat Right with My Plate

By Loreen Leedy

Learning Objectives:

Identify the five food groups on MyPlate

Give an example of a healthy food in each group

Take Home Recipe: Food Group Friend 

Activity: Cook Off Craze (1st & 2nd grade)

Activity: My Plate Coloring Page (Kindergarten)

Tasting:  Cracker and Cheese Sandwich

MyPlate Lesson

https://fns-prod.azureedge.us/sites/default/files/resource-files/dmp-lookcook_foodgroupfriend.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/dmp-lookcook_foodgroupfriend.pdf
https://myplate-prod.azureedge.us/sites/default/files/2020-12/Word%20Blanks_Cook%20Off%20Craze.pdf
https://myplate-prod.azureedge.us/sites/default/files/2020-12/Word%20Blanks_Cook%20Off%20Craze.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-events-appendix-handoutmyplate.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/tn-events-appendix-handoutmyplate.pdf
https://extension.okstate.edu/programs/community-nutrition-education-program/recipes/whole-grain-crackers-and-cheese.html
https://extension.okstate.edu/programs/community-nutrition-education-program/recipes/whole-grain-crackers-and-cheese.html


KSRE Agent Version: 
MyPlate



Book Reading:

Apple Harvest

by Calvin Harris

Learning Objectives:

Describe 1 health benefit of eating apples

Taste a bite of different apples and describe the flavor

Identify that apples grow on trees and are fruit

Tasting: Apple Taste Test 

Take home recipe: Apple Nachos

Fruit Lesson (Season: Fall)

Activity: Apple Picking Relay

https://www.canva.com/design/DAGw2N1yVPo/YuwXLvgAOWmCBSRww9lkkw/view?utm_content=DAGw2N1yVPo&utm_campaign=designshare&utm_medium=link2&utm_source=uniquelinks&utlId=h468392cf81
https://www.canva.com/design/DAGw2N1yVPo/YuwXLvgAOWmCBSRww9lkkw/view?utm_content=DAGw2N1yVPo&utm_campaign=designshare&utm_medium=link2&utm_source=uniquelinks&utlId=h468392cf81
https://simple-veganista.com/apple-nachos/#tasty-recipes-8757-jump-target
https://simple-veganista.com/apple-nachos/#tasty-recipes-8757-jump-target
https://simple-veganista.com/apple-nachos/#tasty-recipes-8757-jump-target


KSRE Agent Version: 
Fruit (Season: Fall)



Book Reading:
From Wheat to Bread
By Bridget Heo

Learning Objectives:
Recognize bread as a grain food group
Explain difference between whole grain and single grain
Report a favorite grain you like to eat

Take Home Recipe: 
Whole Wheat 
Yogurt Rolls

Tasting: Rice Cakes

Activity: Grains Maze Worksheet

Physical Activity: Four Corners

Grain Lesson

https://www.scribd.com/document/795112183/Pig-in-Jeans-Fight-Germs-by-Brenda-Li?scrlybrkr=33ae516e
https://foodhero.org/recipes/whole-wheat-yogurt-rolls
https://foodhero.org/recipes/banana-oatmeal-bread
https://foodhero.org/recipes/ranch-dip


KSRE Agent Version: 
Grain



Book Reading:

From Milk to Cheese

by Bridget Heos

Learning Objectives:​

Recognize milk and cheese as parts of dairy food group

Name 2 other types of dairy food​

Tasting: Variety of Cheese cubes​​

Activity: Mac & Cheese Brain Break Dance 

Take home recipe: My Personal Pizza​

Coloring page

Dairy Lesson

https://youtu.be/x_DfbGbRHz8
https://youtu.be/x_DfbGbRHz8
https://foodhero.org/recipes/my-personal-pizza


KSRE Agent Version: 
Dairy



Book Reading:

Monsters Don’t Eat Broccoli

by Barbara Jean Hicks

Learning Objectives:

Identify 2 vegetables in the book 

Discuss how vegetables help our bodies grow strong

Try a vegetable you may not have eaten before

Tasting:  Veggies with Ranch Dip

Activity: Word Search (2nd grade +)

 Coloring Page Link (K-1st grade)

Vegetable Lesson

Physical Activity: Vegetable Work Out

Send Home Recipe: One 
Pan Chicken Alfredo

https://foodhero.org/recipes/ranch-dip
https://foodhero.org/recipes/ranch-dip
https://foodhero.org/sites/foodhero-prod/files/activity-sheets/word_search_vegetable_en1.pdf
https://www.bestcoloringpagesforkids.com/wp-content/uploads/2020/07/Cute-Broccoli-Coloring-Pages.gif
https://www.youtube.com/watch?v=5yE629xaNQc
https://www.youtube.com/watch?v=5yE629xaNQc
https://foodhero.org/recipes/one-pan-chicken-alfredo
https://foodhero.org/recipes/one-pan-chicken-alfredo
https://foodhero.org/recipes/one-pan-chicken-alfredo


KSRE Agent Version: 
Vegetable



Learning Objectives:

Name 1 reason eggs are good for our bodies

Understand that protein helps build muscles and 

keeps us strong

Book Reading:

Shelley Hen Lays Eggs 

by Deborah Chancello

Coloring Sheet Link

Activity: Egg and Spoon Race 

Tasting and Send Home Recipe:

Perfect Hard - Cooked Eggs

Protein Lesson

https://www.amazon.com/Players-Carnival-Activity-Halloween-Birthday/dp/B08TLRW39Z/ref=sxbs_pa_sp_search_thematic_btf_sspa?content-id=amzn1.sym.dc2957f5-59a0-4027-bc7c-a7d7726dcfc0%3Aamzn1.sym.dc2957f5-59a0-4027-bc7c-a7d7726dcfc0&crid=LZYKA18IM8UR&cv_ct_cx=egg+and+spoon+race&keywords=egg+and+spoon+race&pd_rd_i=B08TLRW39Z&pd_rd_r=be849704-c2df-47a4-b820-c9fe9baf996c&pd_rd_w=3yZql&pd_rd_wg=B5inu&pf_rd_p=dc2957f5-59a0-4027-bc7c-a7d7726dcfc0&pf_rd_r=MGCV14RQWKACC0Y0QVZS&qid=1755458164&s=toys-and-games&sbo=RZvfv%2F%2FHxDF%2BO5021pAnSA%3D%3D&sprefix=egg+and+spoon+race%2Ctoys-and-games%2C164&sr=1-1-fb395260-7243-4e30-82ce-3176e35831b6-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9zZWFyY2hfdGhlbWF0aWNfYnRm&psc=1
https://foodhero.org/recipes/perfect-hard-cooked-eggs
https://foodhero.org/recipes/perfect-hard-cooked-eggs
https://foodhero.org/recipes/perfect-hard-cooked-eggs
https://foodhero.org/recipes/perfect-hard-cooked-eggs


KSRE Agent Version: 
Protein



Book Reading:

The BugaBees

Friends with food allergies

By Amy Recob

Learning Objectives:

Students will learn what food allergies are

Students will describe how to be safe, kind, and inclusive of 

friends with food allergies

Become a PAL: PowerPoint 

PAL Certificate

Tasting: Allergy Free Trail Mix 

Take home PAL info

Allergy Lesson

https://www.foodallergy.org/sites/default/files/2025-07/BAP_%20Certficate.pdf
https://www.eatingwithfoodallergies.com/nut-free-trail-mix/
https://www.eatingwithfoodallergies.com/nut-free-trail-mix/
https://www.foodallergy.org/resources/be-pal-handout-english-elementary


KSRE Agent Version: 
Allergy



Book Reading:

Get Up and Go

By Nancy Carlson

Learning Objectives:

Identify 2 ways you can move their bodies each day

Demonstrate basic physical activities and 

Take part in a group movement game

Activity: Hit the Summit

Physical Activity Lesson

Tasting: Tropical Smoothie 

Send Home Physical Activity: 
Activate the Alphabet

https://www.youtube.com/watch?v=uM5CJJ7J_H8&list=PLyCLoPd4VxBs9_9heCE4K0d7pq1ORkjQM&index=3
https://www.youtube.com/watch?v=uM5CJJ7J_H8&list=PLyCLoPd4VxBs9_9heCE4K0d7pq1ORkjQM&index=3
https://foodhero.org/recipes/tropical-smoothie
https://foodhero.org/recipes/tropical-smoothie


KSRE Agent Version: 
Physical Activity



Video Lesson: 

Healthy Hydration 

for kids

Learning Objectives:

Explain 1 reason why water is needed in bodies

Practice drinking water from fountain/bottle

Identify when water needs to be drank

Water Fountain Video

Tasting:  Flavored Water

Take Home: Hydration Tracker

Hydration Lesson

Physical Activity: Roll the Dice to Break the Ice

https://www.youtube.com/watch?v=U-NNTDpHwzQ
https://www.youtube.com/watch?v=G1FVePFKjDM
https://www.youtube.com/watch?v=G1FVePFKjDM
https://www.youtube.com/watch?v=G1FVePFKjDM
https://foodhero.org/recipes/citrus-cucumber-flavored-water
https://foodhero.org/recipes/citrus-cucumber-flavored-water
https://ksuemailprod-my.sharepoint.com/my?id=%2Fpersonal%2Fjanaebell%5Fksu%5Fedu%2FDocuments%2FHHSP%202025%2FHSSP%20water%20tracker%2Epdf&parent=%2Fpersonal%2Fjanaebell%5Fksu%5Fedu%2FDocuments%2FHHSP%202025
https://ksuemailprod-my.sharepoint.com/my?id=%2Fpersonal%2Fjanaebell%5Fksu%5Fedu%2FDocuments%2FHHSP%202025%2FHSSP%20water%20tracker%2Epdf&parent=%2Fpersonal%2Fjanaebell%5Fksu%5Fedu%2FDocuments%2FHHSP%202025
https://ksuemailprod-my.sharepoint.com/my?id=%2Fpersonal%2Fjanaebell%5Fksu%5Fedu%2FDocuments%2FHHSP%202025%2FHSSP%20water%20tracker%2Epdf&parent=%2Fpersonal%2Fjanaebell%5Fksu%5Fedu%2FDocuments%2FHHSP%202025
https://www.calculator.net/dice-roller.html
https://www.calculator.net/dice-roller.html


KSRE Agent Version: 
Hydration



Activity: Pass the Potato

Book Reading:

The Vegetables We Eat

by Gail Gibbons

Learning Objectives:

Identify 2 vegetables and how they grow

Identify amount of vegetables to be eaten each day

Describe how vegetables help kids stay healthy

Send Home Recipe: Mini 

Pepper Race Cars
Tasting: Sweet Peas

Vegetable Lesson

https://a.co/d/iZrcA73
https://a.co/d/iZrcA73
https://www.mypricechopper.com/fresh-dish/recipes/recipe?id=8692
https://www.mypricechopper.com/fresh-dish/recipes/recipe?id=8692
https://www.mypricechopper.com/fresh-dish/recipes/recipe?id=8692
https://www.walmart.com/ip/Great-Value-Frozen-Sweet-Peas-12-oz-Steamable-Bag/443429457?classType=REGULAR&athbdg=L1200&from=/search
https://www.walmart.com/ip/Great-Value-Frozen-Sweet-Peas-12-oz-Steamable-Bag/443429457?classType=REGULAR&athbdg=L1200&from=/search


KSRE Agent Version: 
Vegetable (2nd)



Book Reading:

The Fruits We Eat

by Gail Gibbons

Learning Objectives:

Taste a bite of new fruit and describe the flavor

Identify amount of fruit to be eaten each day

Put fruits in rainbow color order

Tasting:  Rainbow Fruit Scewer

Physical Activity: Fruit Card Match and Move

Fruit Lesson

Send Home Recipe: 

Fruit Pizza

Activity: I Spy Fruits

https://www.mypricechopper.com/fresh-dish/recipes/recipe?id=8661
https://www.mypricechopper.com/fresh-dish/recipes/recipe?id=8661
https://www.youtube.com/watch?v=G7WUXhukcQU
https://foodhero.org/recipes/fruit-pizza
https://foodhero.org/recipes/fruit-pizza


KSRE Agent Version: 
Fruit



Activities



Activities Cont.



Physical Activity



Evaluations



Recipes



Evaluation Framework
LESSON EVIDENCE BASED AVAILABILITY SAFE AFFORDABILITY USDA DGA

Protien - Egg Yes Yes allergen risk Yes Yes

Fruit - Apples Yes Yes - fresh in fall Yes Yes Yes

Hydration - Water Yes Yes Yes Yes Yes

Vegetable Yes Yes Yes Yes Yes

Fruit Yes Yes cut grapes/blueberry Moderate Yes

Vegetable Yes Yes Yes Yes Yes

Allergy Yes Yes Yes Yes NA

MyPlate Yes Yes Yes Yes Yes

Grains Yes Yes allergen risk Yes Yes

Handwashing Yes Yes Yes Yes NA

Dairy Yes Yes allergen risk Yes Yes

Evaluation Framework. Developed by Tory Kay Dickey, MPH (Kansas State University, 2025)
Referenced from Child Health Initiative for Lifelong Eating and Exercise: A Systematic Assessment, Revision, and Development of a USDA Funded Nutrition Program



Pilot Deliverable : 
Handwashing Lesson



Pilot Cont. 
Glitter Germs 
Activity and 
Coloring Sheet



Feedback



Deliverable: CEU Presentation to RNs



Presentation Objectives

• Understand how nutrition lessons can be integrated into K–2 classrooms using engaging 
activities, stories, and tastings.

• Observe and practice interactive strategies (e.g., book reading, game playing,  food 
tasting) that make nutrition fun and memorable for young learners.

• Identify ways to adapt and implement the Happy Healthy Snack Project in their own 
classrooms or schools. 

• Explain the health benefits associated with eating from My Plate food categories. 

• Recognize the role of school staff in modeling healthy behaviors and reinforcing public 
health messages around nutrition and wellness.



Presentation Feedback
Nurse Feedback from CEU presentation

I think you did the best job ever!! Very informative and great ideas to 
implement in the elementary level!

I thought you did a fantastic job! It’s clear how much work and dedication 
you have poured into this project.
If anything - I would maybe suggest showing an example of the canva slide 
deck that you provide the teachers just so the nurses have an idea of what 
type of slides they would be showing or sharing with the teachers. 
Otherwise, it was amazing!

It was great! I loved how your presentation was an overview (as nurses we 
would never have time to do all of those presentations) so I’m guessing if you 
are presenting it to teachers then just have more specifics on how they can 
incorporate the lessons in their classroom based on age/grade and what the 
goal for each lesson is. I feel like the tasting portion is something that would 
make all of us cringe with so many cultural and allergy considerations so 
hoping that part is not mandatory as much as it sounds like it would be fun… 
it feels like that part would be the hardest to do.
Or is this a suggestion for outside personnel to present to classrooms? It 
sounds great but it was a bit overwhelming with how many lessons that 
would all be. Is it meant to be spread over an entire school year? Just more 
specifics, but again, I’m sure for teachers you have more of that laid out. 
ALSO! Can I steal your links and videos or the handwashing portion?
I’m revamping mine and completely changing 3-5th grade into a “Healthy 
Habits” lesson with no Glo-germ lotion component like I do for K-2. I’m also 
doing these all literally the week before and week of hearing and vision and I 
truly believe not a soul understands how stressful that is! 
Anyhoo, you are amazing and I’m so excited for you to finish your masters!!!

I think you did a fabulous job, and it was evident that you spend considerable time 
preparing for your project. 
You covered key messages such as the “Why”, reinforced the message with how to 
engage students with games/activities and provided resources for theses activities. 
 
All great! I know that instructors like “feedback”, so I had to stretch my brain a bit:  
Here’s what you might consider: (Shorten-organized into broader categories as 
opposed grouping by food group.)
Condensing slides to cover the food groups (fewer slides)-One to two slides for all 
food groups-why they are important
One slide for activities - One slide for recipes - One slide for contacts/URL links.  
Honestly, it is well done but thought if you must come up with something this would 
be possibly something to consider. Great Job!!



Budget
General Supply

Paper Goods 17

Copy Paper 30.46

Utensils 8.98

crock pot 24.99

blender 39.99

plastic cups 12.99

ink for printer 50

Protein Lesson

Book 13

Egg Race 19.99

Fresh Eggs to cook $10 

Egg Cooker 24.99

Fruit Lesson (fall)

Book 7.99

Apples Fresh 15

beanbags 24

Vegetable Lesson

Book 8.36

Veggies 10

Ranch Dip 8

MyPlate Lesson

Book 12.17

Whole wheat 
crackers 10

low fat cheese slices 10

Dairy Lesson

Book 10.99

Low fat cheese 15

Allergy Lesson

Book 16.95

Trail Mix 20

Hydration Lesson

Fruit 10

Handwashing

Book 38.22

Glitter 5

Baby Oil 5

Soap 5

Grain

Book 10.99

Rice cakes 15

Physical Activity

Book 7.69

Vegetable 2nd

Book 7.99

Peas 9

Pass the Potato 19.99

Fruit (2nd)

Book 7.99

Fruit 30

Skewers 6.99

Total $: 599.71

https://a.co/d/aGgBswh
https://a.co/d/itITPjS
https://a.co/d/bWW9YT3
https://a.co/d/81MAGLD
https://a.co/d/hMGTAJU
https://a.co/d/b7iPcxy
https://a.co/d/9CWGb7f
https://a.co/d/4BKqrgR
https://a.co/d/edRIqUp
https://a.co/d/a7x2Cq2
https://a.co/d/7eFTqu2
https://a.co/d/3heDEdX
https://a.co/d/0lQ1vjo
https://a.co/d/9ilMFi0
https://a.co/d/j6SNiC1
https://a.co/d/3LjN7bD
https://a.co/d/edNrumP
https://a.co/d/58m8bA9
https://a.co/d/1pex2Hl
https://a.co/d/042l6CX
https://a.co/d/8SY1Bcl


MPH Foundational Competencies

• 9    Design a Program

• 10  Budget and Resource Management

• 11  Program Evaluation

• 18  Communication

• 19  Presentation



MPH Foundational Competency 9 

“Design a population-based policy, program, project or 
intervention.”

Application:  This competency was achieved by creating 12 lessons plans for HHSP

Coursework: Admin of Healthcare Org (MPH 720), Epidemiology (MPH 754), 
Program Planning and Evaluation (KIN 710)



MPH Foundational Competency 10

“Explain basic principles and tools of budget and resource 
management”

Application:  Develop Budget and Manage Resources for HHSP

Coursework: Admin of Healthcare Org (MPH 720), Epidemiology (MPH 754), 
Program Planning and Evaluation (KIN 710)



MPH Foundational Competency 11

“Select Methods to evaluate public health programs”

Application:  Evaluation table created to assess HHSP lessons, Feedback Forms

Coursework: Biostatistics (MPH 701), Admin of Healthcare Org (MPH 720), 
Epidemiology (MPH 754), Program Planning and Evaluation (KIN 710)



MPH Foundational Competency 18

“Select Communication strategies for different audiences and 
sectors”

Application:  Student: Appealing Lessons, Activities, Stories, Tastings
Teachers: Program Audit, Feedback      Parents: Send Home Recipes
Nurses: Canva / Power Point      Extension Agents: Word Document

Coursework: Prof Communication (FNDH 880), 
Social & Behavioral Bases of Public Health (MPH 818)



MPH Foundational Competency 19

 “Communicate audience-appropriate public health content, 
both in writing and through oral presentation.”

Application:  Pilot HHSP Lessons, Presentation to School Nurses

Coursework: Prof Communication (FNDH 880), Social & Behavioral Bases of 
Public Health (MPH 818)



MPH Emphasis Competencies

Nutrition

• 1 Information literacy of public health nutrition

• 2 Compare and relate research into practice

• 3 Population-based health administration

• 4 Analysis of human nutrition principles

• 5 Analysis and Critique of Functional Foods, Nutraceuticals, and 
  Dietary Supplements



MPH Emphasis Competency 1

“Information literacy of public health nutrition”

Application:  Evidence-based policies guided HHSP lessons and send home recipes

Coursework: Public Health Nutrition (FNDH 600)
Program Planning and Evaluation (KIN 710)
Professional Communication (FNDH 880)



MPH Emphasis Competency 2

“Compare and relate research into practice”

Application:  Apply research findings to HHSP lessons

Coursework: Public Health Nutrition (FNDH 600)
Program Planning and Evaluation (KIN 710)

Functional Foods for Chronic Diseases (FNDH 820)



MPH Emphasis Competency 3

“Population-based health administration”

Application:  HHSP lessons meet needs of specific populations :
 students and rural Southeast Kansas

Coursework: Public Health Nutrition (FNDH 600)
Functional Foods for Chronic Diseases (FNDH 820) 

Program Planning and Evaluation (KIN 710)



MPH Emphasis Competency 4

“Analysis of human nutrition principles”

Application:  Send home recipes and classroom tastings  

Coursework: Public Health Nutrition (FNDH 600) 
Functional Foods for Chronic Diseases (FNDH 820)



MPH Emphasis Competency 5

“Analysis and Critique of Functional Foods, Nutraceuticals, and 
Dietary Supplements”

Application: Research-based lessons and tastings 

Coursework: Program Planning and Evaluation (KIN 710)
Functional Foods for Chronic Diseases (FNDH 820)

Professional Communication (FNDH 880)

 



Results

• Nutrition and Wellness Curriculum Developed

• Pilot lesson/RN Presentation feedback

• Professional Growth



Discussion

– Digital Accessibility
• Images of Text 

– DANEH Developing and Assessing Nutrition Education Handouts
• Did not find this resource until project was near completion

– Location SE KS vs other areas for implementation
• Is this curriculum transferable to other areas in KS

– Constructive feedback vs rosy colored glasses
• Katherine, KSRE Agents,  Instructional Design Coach, Principal, WIC, SNAP-Ed 

– RN Education vs. Teacher Education
• Provide education to teachers about nutrition curriculum and MyPlate
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