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Summary

This integrated learning report provides a comprehensive review of my
educational experience in completing the Applied Practice Experience (APE). |
completed this project with K-State Research and Extension (KSRE) Wildcat Extension
District, assisting in the expansion of the Health Happy Snack Project (HHSP). The
HHSP is a nutrition curriculum implemented in southeast Kansas to address food
insecurity in public schools.

For this APE, | designed a nutrition-based curriculum for school-aged children in
kindergarten through second grade. The goal of this project was to promote nutrition
and wellness among early elementary students and to increase their knowledge of
childhood nutrition and the MyPlate guidelines. The curriculum included nutrition
lessons covering MyPlate categories, as well as hydration, handwashing, and food
allergies. The lessons also included physical activity, tasting opportunities, in-class
activities, and send-home recipes to promote family involvement after the in-school
lessons. Additionally, | presented this curriculum to Blue Valley school nurses as part of
professional development, offering one hour of credit for continuing education units
(CEUs). I was also able to pilot the first lesson of the curriculum, hand washing, in local
first and second-grade classrooms. | received feedback from nurses after the CEU
presentation, and teachers following the handwashing lesson. This project allowed me
to synthesize skills in program planning, health communication, and evaluation acquired

throughout the MPH program.



Subject Keywords: nutrition, nutrition education, Happy Healthy Snack Project,

MyPlate, health promotion, childhood nutrition
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Chapter 1 - Literature Review

Research shows that children in the United States consistently under consume
fruits, vegetables, and whole grains, while exceeding the recommended intake of added
sugars. These patterns persist into adolescence and adulthood, emphasizing the need
for early interventions like the HHSP. Children in low-income rural settings, such as
southeast Kansas, face additional risks due to food insecurity such as limited access to
stores with healthy and affordable food, while being inundated with fast food options
that are nutritionally poor and calorically dense (Cotwright et al., 2020). KSRE Wildcat
district contains Crawford, Labette, Montgomery, and Wilson counties as seen in Figure
1.1. These four counties rank among the least healthy and wealthy in the state, with

one in four children experiencing food insecurity (Wildcat Extension Education

Foundation [WEEF], 2023).
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Figure 1.1 KSRE County and District Extension Offices

Adapted from Kansas State Research and Extension: Statewide Locations, by Kansas State University, 2024



In 2023, Feeding America estimated there were over 5,450 children that faced
food insecurity within these four counties. According to Feeding America (2023),
children in Southeast Kansas face high levels of need, as reflected in eligibility for
federal nutrition programs. In Crawford County, an estimated 91% of children are
eligible, compared to 85% in Wilson County, 83% in Montgomery County, and 73% in
Labette County. Figures 1.2-1.5 highlight substantial disparities and highlight the

importance of strengthening nutrition programs.

Crawford County, Kansas

COUNTY ESTIMATED PROGRAM ELIGIBILITY
FOOD INSECURITY RATE AMONG FOOD INSECURE CHILDREN

FOOD INSECURE CHILDREN: 2,160

9% Likely ineligible for federal nutrition
programs (incomes above 185% of
poverty)

91% Income eligible for federal nutrition
programs (incomes at or below

OF COUNTY 185% of poverty)
CHILDREN
Average Meal Cost County National
$3.39 $3.58

Figure 1.2 Crawford County Food Insecurity Rate

Wilson County, Kansas

COUNTY ESTIMATED PROGRAM ELIGIBILITY
FOOD INSECURITY RATE AMONG FOOD INSECURE CHILDREN

FOOD INSECURE CHILDREN: 450

15% Likely ineligible for federal nutrition
programs (incomes above 185% of
poverty)

85% Income eligible for federal nutrition
programs (incomes at or below

OF COUNTY 185% of poverty)
CHILDREN
Average Meal Cost County National
$3.36 $3.58

Figure 1.2 Wilson County Food Insecurity Rate



Labette County, Kansas

COUNTY ESTIMATED PROGRAM ELIGIBILITY
FOOD INSECURITY RATE AMONG FOOD INSECURE CHILDREN

FOOD INSECURE CHILDREN: 1,080

27% Likely ineligible for federal nutrition
programs (incomes above 185% of
poverty)

73% Income eligible for federal nutrition
programs (incomes at or below

OF COUNTY 185% of poverty)
CHILDREN
Average Meal Cost County National
$3.37 $3.58

Figure 1.3 Labette County Food Insecurity Rate

Montgomery County, Kansas

COUNTY ESTIMATED PROGRAM ELIGIBILITY
FOOD INSECURITY RATE AMONG FOOD INSECURE CHILDREN

FOOD INSECURE CHILDREN: 1,790

17%, Likely ineligible for federal nutrition
programs (incomes above 185% of
poverty)

83% Income eligible for federal nutrition
programs (incomes at or below

OF COUNTY 185% of poverty)
CHILDREN
Average Meal Cost County National
$3.33 $3.58

Figure 1.4 Montgomery County Food Insecurity Rate

Figure 1.2 — 1.5 Adapted from Feeding America, 2023

Addressing childhood nutrition and food insecurities requires a comprehensive
and evidence-based approach that includes community involvement. KSRE has
created a grant funded program, HHSP an effort to drive out food insecurity in southeast
Kansas schools. The HHSP is grounded in Social Ecological Model (SEM) highlighting

the multiple layers of influence on childhood nutrition. Addressing dietary inequities in



these communities requires both educational and structural interventions delivered in
settings where children spend much of their day: schools. HHSP is being implemented
in Wildcat district elementary schools currently with room for improvement and growth.
Educating students on nutrition basics may help reduce these health burdens
(Marchello et al., 2024). Cotwright et al.,(2020) report that children’s food preferences
are shaped early through exposure, repetition, and modeling. Interactive experiences
such as taste testing paired with fun; relatable characters have been shown to increase
willingness to try new foods. Also, the use of art-based approaches results in increased
understanding and a more positive attitude about the message. This approach may be
promising for low-income children who lack exposure to fruits and vegetables.
Hesitancy to try unfamiliar foods is common in early childhood but can be reduced
through repeated taste exposures. Multiple opportunities to try the same food increases
liking and acceptance.

The United States Department of Agriculture (USDA) introduced MyPlate in 2011
as a replacement for the Food Pyramid, a simplified graphic designed to promote
balanced meals. Awareness of the model has been linked to healthier diets (Schwartz
& Vernarelli, 2019). MyPlate is a powerful tool; however, the rural teacher study
revealed that teachers with lower nutrition literacy also had weaker knowledge of
MyPlate, suggesting that professional development is critical for its effective
implementation. Rural districts often have fewer financial and training resources than
urban ones; incorporating MyPlate into teacher-friendly curricula can help reduce
disparities in nutrition education delivery (Marchello et al., 2024). In a recent survey of

rural Midwestern teachers, none scored in the “high nutrition literacy” category, and



knowledge of MyPlate was modest, with teachers citing limited time, training, and
resources as barriers to integrating nutrition (Marchello et al., 2024). Complementing
these findings, an online focus group study of Midwestern K-12 teachers found mixed
awareness and inconsistent use of MyPlate, with some educators unaware of its
existence. In contrast, others described incorporating it into math, science, or English
lessons. Teachers reported barriers such as competing curriculum demands, cultural
differences among students, and a lack of clarity on who should facilitate MyPlate
lessons. They identified physical education and health teachers as likely facilitators but
also emphasized the potential role of parents and cafeteria staff in reinforcing MyPlate
messages (Hastert et al., 2022). These findings illustrate the importance of addressing
teacher knowledge gaps while creating structured, age-appropriate lessons for
elementary students. Structured lessons, such as those provided by the HHSP,
integrate MyPlate into classroom practice through interactive activities, taste testing,
and family engagement with send-home recipes according to much of the research in
this field.

Research demonstrates that classroom-based nutrition lessons are most
effective when paired with environmental support and family engagement. Roseman,
Riddell, and Haynes (2011) identified best-practice components including behavioral
focus, parental involvement, and supportive food environments. Similarly, Cotton et al.
(2020) found that teacher-led interventions improved fruit and vegetable consumption
and nutrition knowledge when combined with practical activities and take-home
resources. Teacher and school nurse involvement is especially critical in emphasizing

nutrition literacy. Nutrition literacy, defined as the ability to identify food groups,



interpret food guidance systems such as MyPlate, and make informed food decisions,
provides a foundation for lifelong healthy behaviors (Ubbes et al., 2024). Panunzio et
al. (2007) showed that teacher-led nutrition lessons were more effective than those led
by external specialists in improving dietary behaviors. The use of trusted relationships
and daily reinforcement supports this point. Within HHSP, equipping teachers with
structured lessons, tools, and professional development ensures consistent delivery,
despite the challenges of time and training.

The HHSP is grounded in the Social Ecological Model (SEM), which emphasizes
that health behaviors are influenced by multiple levels, including individual,
interpersonal, organizational, community, and policy levels. The HHSP equips teachers
within the Wildcat District with resources to provide students with a nutritious afternoon
snack. In its first year, over 60% of students qualified for free or reduced lunch, and
teachers reported that some children attempted to save food for later, underscoring the
prevalence of hunger at home (WEEF, 2023). The project fills a crucial gap by offering
a second snack that reduces hunger, improves classroom focus, and alleviates student
anxiety about food insecurity. A classroom snack policy was created with support from
K-State Extension SNAP-Ed and EFNEP, requiring that at least 50% and now aiming
for 75% of snacks meet standards such as whole grains, 100% fruit, and low in added
sugar, fat, and sodium (WEEF, 2023).

Kansas standards for English Language Arts, including reading for foundation,
literature, and information, as well as writing, speaking, and listening, are all addressed
through the HHSP curriculum. Kansas curricular student competencies for physical

education are also met by developing a variety of motor skills, knowledge to move, and



develop personal and social skills related to movement. As well as developing personal
skills, identifying the personal benefits of movement, and choosing to engage in
physical activity.

The HHSP operates under the Wildcat Extension Education Foundation (WEEF),
a nonprofit 501(c)(3) organization which supports the KSRE Wildcat District. WEEF’s
mission is to enhance the Wildcat Extension District’s efforts to build strong
communities through enduring financial support for research-based education and
collaboration. The foundation provides relevant, reliable information and programs
related to Agriculture, Family and Consumer Sciences, Horticulture, 4-H and Youth
Development, Expanded Food and Nutrition Education Program (EFNEP),
Supplemental Nutrition Assistance Program Education (SNAP-Ed), Family Life, Healthy
Living, and much more. It assists individuals, businesses, and communities in their
efforts to find solutions, develop their knowledge base, and better themselves as a
whole.

My APE preceptor, Katherine Pinto, M.S., is a Nutrition, Food Safety and Health
Extension Agent with KSRE Wildcat District. With a background in nutrition education,
SNAP-Ed, and EFNEP programming, she specializes in childhood food insecurity
interventions and leads program evaluation for HHSP. Her expertise ensures alignment
with USDA standards and community-based best practices, integrating classroom
nutrition education with environmental and family-level strategies to promote healthy

lifestyles.



Chapter 2 - Learning Objectives and Project Description

This chapter outlines the learning objectives and the work completed during my
APE with the K-State Research and Extension, located in Girard, KS, a part of the
Wildcat Extension District. Kansas State Research and Extension provides Kansans
with research-based educational opportunities to improve their lives, livelihoods, and
communities. My APE work centered around the Wildcat District's HHSP. The HHSP is
an effort to drive out food insecurity in schools in Southeast Kansas. My primary
objectives include:

1. Building 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.

2. Design and implement a population-based nutrition education curriculum

focused on promoting nutrition and wellness among early elementary students.

3. Evaluate curriculum based on feedback and process assessment tools to

ensure effectiveness and engagement.

4. Communicate public health content clearly and appropriately to both

professional and community audiences.

5. 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.

These objectives guided my project in a direction that enabled me to connect my
public health education to practical and age-appropriate lessons. | designed and

implemented a population-based nutrition education curriculum focused on promoting
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nutrition and wellness among early elementary students to further the HHSP. |
evaluated the HHSP curriculum that KSRE Agents had previously used in kindergarten
through second grade and expanded the curriculum to include twelve more lessons.
The original HHSP consisted of six lessons, each including a book reading, a coloring
sheet, an activity, and a tasting experience. The lessons | created covered topics such
as germs and handwashing, MyPlate, fruits and vegetables, whole grains, dairy,
hydration, protein, and physical activity. | was able to expand on each of these lessons
to enhance further the students' knowledge of the previously presented topics. The
original lessons are provided in Appendix 1.

To review and build on existing lessons, | applied a detailed evaluation
framework. The evaluation framework used to guide this project was adapted from a
model originally developed by Tory Kay Dickey, MPH, at Kansas State University
(2025), as a part of Child Health Initiative for Lifelong Eating and Exercise. Framework
for the HHSP was used to assess lessons for evidence-based information, availability
(seasonal and year-round), safety (allergies and choking), affordability, and USDA DGA
compliance. This evaluation framework is illustrated in Table 2.1. Each lesson was
evaluated for evidence-based components. Research has shown that exposure,
repetition, and modeling increase the liking and acceptance of new foods (Ubbes et al.,
2024). Accessibility of food is important, as often rural communities lack grocery stores,
making fresh fruit and vegetables less available. Safety is a critical part of school—
based nutrition curriculum. According to Food Allergy Research & Education FARE
(2025). One in every thirteen children has a food allergy meaning roughly two students

in every U.S. classroom. Choking is a risk when serving or consuming small foods such
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as grapes and blueberries. The use of toothpicks in the send-home recipe was
highlighted with a warming label. Affordability is also important, as mentioned in the
literature review, the three counties this curriculum will serve are below the poverty line.
Affordability was estimated by comparing the average cost of a USDA MyPlate aligned
grocery basket from a rural Kansas grocery store to median county household income
and SNAP benefits. The resulting cost - to - income ratio served as an indicator of
affordability. Due to the rural location and travel needed to access groceries in
southeast Kansas, adjustments are included in the cost - to - income ratio. The USDA
Thrifty Food Plan (TFP) was utilized to ensure consistency with national standards and
align with SNAP benefits for nutritious, practical diets. By utilizing the TFP, local food
prices were compared to federal affordability guidelines. The use of fresh ingredients
such as fruits and vegetables is encouraged by the USDA DGA. The guidelines also
recommends no added sugars or sweeteners; therefore, recipes were either edited to

meet compliance requirements or substituted with an alternative.
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Table 2.1 Evaluation Framework

EVIDENCE

LESSON BASED ACCESS SAFE AFFORDABILITY USDA DGA

Protein - Egg Yes Yes allergenrisk Yes Yes
Yes - freshin
Fruit - Apples Yes fall Yes Yes Yes
Hydration -
Water Yes Yes Yes Yes Yes
Vegetable Yes Yes Yes Yes Yes
cut

Fruit Yes Yes 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

Adapted from the Evaluation Framework developed by Tory Kay Dickey, MPH, Kansas State University, 2025
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Chapter 3 - Results

The HHSP goal of promoting nutrition and wellness among early elementary
students was achieved by developing and piloting a kindergarten through second-grade
nutrition curriculum with lessons that aligned with MyPlate and USDA DGA, while
meeting Kansas ELA and physical education benchmarks. During my time with KSRE, |
designed nutrition lessons centered on protein, grains, fruits, vegetables, and dairy
products, all of which are components of MyPlate. | also created a lesson focused on
MyPlate, which could be used to introduce the food groups. | added lessons on
handwashing and germs as an introductory lesson for the curriculum. | also felt it was
important to address food allergies as they are becoming more prevalent in children in
schools. A physical activity lesson was also included in the curriculum. A hydration
lesson was also added to increase water consumption in elementary schools. |
designed a second lesson on both fruits and vegetables, as research proves that
repeated exposure is critical in helping children try and enjoy foods they once avoided.
For each of these lessons, | was able to find a corresponding children's book, an
activity, a food tasting item, a coloring sheet, and a send-home recipe. All lessons have
learning objectives that are age-appropriate for kindergarten through second grade.
Food tastings align with the topic of the lesson and meet USDA DGA standards.
Learning objectives were aligned with Kansas English Language Arts and Physical
Education benchmarks.

The HHSP used a logo from its prior lessons, a cheerful and colorful design

featuring fruits and vegetables. | chose to continue using and followed the color theme
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from the cartoon apple and orange that appear in the logo. | began my project by
designing a PowerPoint presentation that can be used as a visual aid in kindergarten
through second-grade classrooms. Classrooms have large smart boards on which
these slides can be viewed. The graphics are appealing and age appropriate. Each
slide features a visual representation of the book, including its title and author. Learning
objectives are clear and defined, and a list of tasting activities, coloring sheets, and
send-home recipes is provided. The slides include links that can be used in a
classroom setting. The handwashing book includes a link to a read-aloud book, as the
print copy was difficult to obtain. The handwashing book also has live links to the germ
handwashing activity and facts about handwashing. The hydration lesson features a
video about water fountains and how to use them properly, as many children who have
come to school after COVID-19 have not previously used a water fountain. The allergy
lesson includes great resources from Food Allergy Research and Education for
classroom fun and education, such as a send-home infographic and information on how
to become a PAL (Protect a Life) for those with food allergies.

To find age-appropriate books, | consulted with the school librarian at Morse
Elementary and the Olathe Public Library librarians. Together, we found books that
were age-appropriate and followed MyPlate and USDA DGA. | consulted with former
and current teachers to ensure that lessons and learning objectives aligned with Kansas
ELA and physical education benchmarks. Activities within the lessons promote physical
activity and align with the Kansas Curricular Student Competencies for Physical
Education, which have been developed in accordance with the SHAPE America

National Standards.
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When designing in-class tastings, it was essential to keep the offerings simple for
easy preparation, as well as accommodate many students who would be participating in
the tasting. Send-home recipes were sourced from FoodHero.org and given credit
when rebranded with the HHSP logo. Send-home recipes follow USDA DGA guidelines
and are within a reasonable difficulty level for kindergarten through second-grade
students to assist with reading at home.

Post surveys were created in two different formats to appeal to different age
groups. The first post-survey is aimed at younger students, such as kindergarten and
early first-grade students. This form includes smiley faces to be circled to answer
questions, such as happy, flat, or sad faces. It also includes a question about what their
favorite part of the lesson was, with three options to pick from. The post-survey, aimed
at older first graders and second graders, included an area for students to reflect on and
write about what they had learned that day. There is a thumbs-up or thumbs-down
option to choose from for the tasting, along with an area to write in their reasons for their
choice.

The fall fruit lesson includes a taste test and a custom feedback form used to rate
three varieties of apples, including texture, taste, and preferences of what was liked or
disliked. | also created fruit and vegetable 'l Spy' activity papers. Additionally, a second
fruit lesson includes a cut-and-paste pineapple activity. The grain lesson features a
maze that was sourced from MyPlate/USDA. | created a hydration tracker to be sent
home after the hydration lesson to encourage water drinking throughout the week. A
coloring sheet from Pig in Jeans was used with the handwashing lesson and was well-

liked by the Blue Valley first and second graders (see Appendix 5).
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| created teacher feedback forms to facilitate the collection of feedback and
ratings on the lesson. These forms contained questions regarding age-
appropriateness, enjoyment, activities, understanding, and further education. The forms
have a write-in section for advice or suggestions to enhance the HHSP. A program
audit form was also designed to ensure that all aspects of the lesson are addressed.
This form is intended to be given to a teacher or adult in the classroom, as well as the
presenter, to serve as a checkpoint to ensure the lesson is completed.

After seeking counsel from my preceptor, Katherine, and Dr. Brenes about what
Extension Agents utilize, | made a lesson overview that includes theme, overview,
introduction, books, activity, tasting, physical activity, review, and materials needed.
This form was initially created in Canva to be visually appealing and align with the
curriculum's theme and color scheme; however, | learned Extension Agents prefer a
simple approach, such as using a Word or Google Doc. Further information, such as
the expected time for each part of the lesson, was also added. For book readings, a
synopsis of the book was written, and questions for the audience to consider after the
reading were added to the lesson overview.

| created a budget for the HHSP to reflect the costs necessary to deliver an age-
appropriate nutrition curriculum. General supplies, such as copy paper, utensils, and
reusable equipment like a crockpot, egg cooker, and blender, account for a large portion
of the expenses. These items are an essential investment for use across multiple
classrooms and schools. Tasting foods was part of the budget, as well as books,

games, and activities.
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As | created these lessons, | utilized the SEM to ensure the HHSP met the
standards at the individual, interpersonal, organizational, community, and policy levels
to become a successful multilevel intervention. The individual level was met through
students gaining nutritional literacy and skills. Tastings were offered to help students
recognize healthy foods and build positive relationships with multiple offerings of fruits
and vegetables. Handwashing and allergy awareness training are essential skills for
kindergarten through second-grade students to learn and practice. The interpersonal
level was addressed by teachers modeling healthy behaviors and participating in
tastings and activities that promoted healthy behaviors. Families would receive send-
home recipes to engage in healthy eating at home after the lessons were taught in
school. At the organizational level, the schools adopt classroom lessons and snack
policies that align with USDA DGA and school-specific lists. Teachers can reinforce
lessons taught with additional material. At the community level, a snack collection via an
Amazon list or donation drive can be used to offer healthy snacks for students who lack
the means to provide snacks for school days. Southeast Kansas schools partner with
KSRE to participate in programs such as the HHSP. Policy level aligns with USDA
DGA guidelines for tastings and recipes, as well as Kansas state education standards
for curriculum.

| had the opportunity to present the HHSP curriculum to Blue Valley School
District Nurses for one hour of continuing education under the supervision of the District
Coordinating Nurse. | gave this presentation to twenty-seven nurses who care for
students within the district, working as either a school nurse, overseeing entire schools,

or nurse paraeducators who care for students one-on-one. The presentation focused
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on the HHSP and ways to integrate lessons like this into their schools and classrooms.
The presentation highlighted the use of fun, age-appropriate methods in classrooms to
engage students in playful learning, demonstrating firsthand how nutrition education can
be effective and enjoyable. Highlighting how the lessons meet education standards is
important due to the current pressures schools and teachers face to complete the
curriculum. Encouraging nurses to step out of their comfort zones and ask to get
involved in classroom learning is something | am passionate about, and | wanted to
encourage others to do so. School nurses play an important role in modeling healthy
choices for students. The HHSP curriculum offers a fun and effective way to get

involved in early elementary classrooms.
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Chapter 4 - Discussion

The development and piloting of the expanded HHSP curriculum provided
important insights into the feasibility and effectiveness of school-based nutrition
curriculum for early elementary students in southeast Kansas. The results confirmed
existing research demonstrating that exposure, repetition, and modeling improve
children’s willingness to try new foods (Cotwright et al., 2020). By aligning lessons with
MyPlate and USDA DGA, the HHSP created an age-appropriate curriculum that
promotes nutrition and wellness among early elementary students, increasing childhood
nutrition and MyPlate knowledge, while influencing food preferences at an early age.

The findings highlight the value of integrating nutrition education directly into
classroom settings. Teachers and nurses who observed or participated in the lessons
reported that the activities were age-appropriate and engaging. Students responded
positively to interactive components. This finding reinforces earlier research, which has
shown that classroom-based nutrition programs are most effective when combined with
hands-on learning and family engagement (Roseman et al., 2011). Notably, the use of
send-home recipes and activity sheets provided a bridge between school and home
environments, addressing one of the gaps identified in the literature: limited parental
involvement in rural nutrition interventions (Cotwright et al., 2020).

The project also improved local understanding of how school nurses can
contribute to classroom nutrition education. Prior research highlights teachers as key
facilitators; the HHSP demonstrated that nurses can also successfully deliver nutrition

content, model healthy behaviors, and serve as advocates for improved nutrition and
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wellness within schools. This expands the potential workforce that can sustain nutrition
education in rural districts where resources are limited.

New insights emerged from this project. First, incorporating lessons on food
allergies and handwashing alongside MyPlate food groups broadened the definition of
nutrition education to include safety and hygiene. Both of which are highly relevant in
the classroom and public health contexts. Second, feedback from nurses and teachers
highlighted the need for flexible delivery, some expressed concerns about the feasibility
of tastings due to allergy and cultural considerations. In contrast, others suggested
condensing content for more straightforward implementation into busy school
schedules. This suggests that sustainability will depend on tailoring lesson plans to the
unique constraints of each school while maintaining evidence-based core components.

Another key insight is that gaps in nutrition literacy among educators continue to
be a significant barrier. While the HHSP materials were intentionally designed to be
user-friendly, the research and piloting revealed that many rural teachers still have
limited background knowledge in nutrition. This highlights the importance of pairing
ready-to-use lesson plans with professional development opportunities to build educator
confidence, ensure consistency of delivery, and support long-term success.

Several limitations should be acknowledged. The project was piloted on a small
scale, with full implementation across the Wildcat District yet to occur. Feedback was
primarily qualitative and came from teachers and nurses. Although the curriculum
incorporated evidence-based strategies, the short timeframe of the APE limited the

ability to measure long-term outcomes. Cultural relevance is another limitation, as some
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recipes and tastings may not fully align with the diverse food traditions and preferences
of all families in southeast Kansas.

Despite these limitations, the HHSP shows that a multilevel, school-based
approach can be delivered effectively by applying social ecological and literacy
frameworks to empower educators, students, and families to support nutrition and
wellness. Ongoing implementation and evaluation will be needed to assess long-term
outcomes. This project reinforces the importance of implementing nutrition education in
early elementary classrooms.

In conclusion, the expanded HHSP curriculum helps fill gaps in childhood
nutrition education by aligning evidence-based strategies with MyPlate and USDA DGA
guidelines. This project work designed a valuable curriculum for school districts facing

challenges such as food insecurity and limited nutrition literacy.

22



Chapter 5 - Competencies

Student Synthesis and Integration of MPH Foundational

Competencies

Competency 9: Design a population-based policy, program, project or
intervention

| was able to integrate the skill and knowledge of this competency by designing a
nutrition-based curriculum for kindergarten through second grade students that will be a
part of KSRE HHSP in southeast Kansas. The HHSP was created specifically to
promote nutrition and wellness among early elementary. | reviewed research on child
nutrition, food insecurity, and effective early intervention strategies to identify core
learning objectives. | integrated these findings into engaging lessons that promote
MyPlate knowledge, healthy food choices, physical activity and wellness. | was able to
combine knowledge gained through coursework and research to construct the HHSP
curriculum.
Competency 10: Explain basic principles and tools of budget and resource
management.

| generated a budget for the HHSP to include all supplies and food needed for
the lessons created. MPH 720 Administration of Health Care Organizations furthered
my knowledge on project budgeting and resource management through a group project.
| was able to modify the budget outline from our group project for HHSP to ensure all
food, materials, printing, and cooking appliances were within the allocated budget. This
process required evaluating cost -effectiveness while maintaining educational quality

and demonstrating resource management skills.
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Competency 11: Select methods to evaluate public health programs.

| adapted a structured table framework originally developed by Tory Kay Dickey,
MPH (Kansas State University, 2025) to evaluate the HHSP as a public health program.
Each lesson was systematically evaluated for evidenced — based material, accessibility,
safety, affordability and meeting requirements of the USDA DGA. Modification of this
framework simplified the information and pointed out areas for revision to support the
program to reach its goals and objectives while remaining adaptable for continuous
improvement.

Competency 18: Select communication strategies for different audiences and
sectors.

During the development of the HHSP, | applied communication principles to
create lesson plans, classroom activities, food tastings, evaluations for students and
teachers, as well as take home recipes. | identified barriers to participation such as
affordability and access. | designed lessons that would engage students both in the
rural and suburban areas of Kansas. Food tastings are kept simple with affordability
and accessibility being at the forefront of planning and implementing. This removes
barriers from students’ tasting, liking and requesting to have the food again at home.
Competency 19: Communicate audience-appropriate (i.e., non-academic, non-
peer audience) public health content, both in writing and through oral
presentation.

| was able to integrate the skill and knowledge of competency 11 through
professional communication to both student and professional audiences. | implemented

a pilot lesson where students were engaged in handwashing lessons, germ fighting
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activity, and coloring sheets. Teachers were invited to provide feedback (see Appendix
4). | created and delivered an overview of the HHSP program as an oral presentation
with PowerPoint to a large group of school nurses in the Blue Valley School District (see

Appendix 6). This overview met stated objectives providing education to school nurses

on how to implement nutrition curriculum into their schools. | worked with the Blue

Valley Health Services Coordinator, Tara Asher RN MSN, to generate one hour of

continuing education to the nurses that attended my presentation. This experience

required adapting communication style and content to meet the needs of healthcare

professionals, demonstrating synthesis of FNDH 880 Professional Communication,

which prepared me to present to audiences of all backgrounds and knowledge levels for

competency 18 and 19.

Table 5.1 Summary of MPH Foundational Competencies

Number and Competency Description
9 Design a population-based policy, Design an elementary nutrition curriculum to
program, project or intervention promote nutrition and wellness knowledge.
) S HHSP grant funding and monies available were
Explain basic principles and tools of
10 kept in mind when designing and planning the
budget and resource management
program budget.
11 Select methods to evaluate public health | Assess program materials for evidence-based
programs material
Design age appropriate and culturally sensitive
18 Select communication strategies for education for K-2"d grade for SE KS schools.
different audiences and sectors Present a PowerPoint for school nurses in
suburban with nutrition education for K-2n gr.
Communicate audience-appropriate (i.e., | Training sessions to school nurses to pilot
non-academic, non-peer audience) curriculum and offer CEU credit. Handwashing
19 public health content, both in writing and | lessons to second grade. User friendly slides,
through oral presentation implementation guides, activities and materials.
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Table 5.2 MPH Competencies and Courses

. . . . MPH | MPH | MPH | MPH | MPH
22 Public Health Foundational Competencies Course Mapping 201 720 254 | 802 | 818
Evidence-based Approaches to Public Health
1. Apply epidemiological methods to the breadth of settings and « «
situations in public health practice
2. Select quantitative and qualitative data collection methods « « «
appropriate for a given public health context
3. Analyze quantitative and qualitative data using biostatistics,
informatics, computer-based programming and software, as X X X
appropriate
4. Interpret results of data analysis for public health research, policy or « «
practice
Public Health and Health Care Systems
5. Compare the organization, structure and function of health care,
public health and regulatory systems across national and X
international settings
6. Discuss the means by which structural bias, social inequities and
racism undermine health and create challenges to achieving health X
equity at organizational, community and societal levels
Planning and Management to Promote Health
7. Assess population needs, assets and capacities that affect
communities’ health X X
8. Apply awareness of cultural values and practices to the design or «
implementation of public health policies or programs
9. Design a population-based policy, program, project or intervention X
10. Explain basic principles and tools of budget and resource y «
management
11. Select methods to evaluate public health programs X X X
Policy in Public Health
12. Discuss multiple dimensions of the policy-making process, including
the roles of ethics and evidence X X X
13. Propose strategies to identify stakeholders and build coalitions and
partnerships for influencing public health outcomes X X
14. Advocate for political, social or economic policies and programs that < «
will improve health in diverse populations
15. Evaluate policies for their impact on public health and health equity X X
Leadership
16. Apply principles of leadership, governance and management, which
include creating a vision, empowering others, fostering X X
collaboration and guiding decision making
17. Apply negotiation and mediation skills to address organizational or «
community challenges
Communication
18. Select communication strategies for different audiences and sectors FNDH 880
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MPH | MPH | MPH | MPH | MPH

22 Public Health Foundational Competencies Course Mapping 201 220 754 | 802 | 818

19. Communicate audience-appropriate (i.e., non-academic, non-peer
audience) public health content, both in writing and through oral FNDH 880
presentation

20. Describe the importance of cultural competence in communicating
public health content

Interprofessional Practice

21. Integrate perspectives from other sectors and/or professions to
promote and advance population health

Systems Thinking

22. Apply a systems thinking tool to visually represent a public health
issue in a format other than a standard narrative

Student Synthesis and Integration of MPH Emphasis Area
Competencies

Competency 1: Information literacy of public health nutrition.

Information literacy of public health nutrition was supported by using evidence-
based guidelines such as the USDA DGA when planning tastings and send-home
recipes for HHSP. Some seemingly child-friendly recipes were exchanged for healthier
options due to added sugar or ingredients that contained added sugars. FNDH 600
Public Health Nutrition played a significant role in understanding food deserts and food
insecurity, especially in rural areas like southeast Kanas where HHSP will be
implemented.

Competency 2: Compare and relate research into practice.

When comparing and contrasting the original HHSP lessons, | was able to select
evidence-based strategies such as repeated taste testing exposure in the new lessons.
Using research to lay groundwork for lessons ensured the success of each lesson and
likelihood of program longevity. KIN 710 Program Planning and Evaluation prepared
me for assisting in the HHSP by increasing my knowledge of public health planning,

implementing and evaluation of health promotion programs.
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Competency 3: Population-based health administration.

When designing the HHSP lessons, | was able to base the lessons on the
population that was planning to implement this program, rural southeast Kansas. When
creating lessons to include food tastings and send-home recipes, | considered factors
such as seasonally available foods, like apples for the fall fruit lesson. | also considered
cost of food items, accessibility of foods and difficulty level of send-home recipe as well
as USDA DGA.

Competency 4: Analysis of human nutrition principles.

Disease prevention and health promotion is essential to public health standards.
The HHSP curriculum was developed to exemplify the importance of nutrition education
and health knowledge in the school age child. Research proves that healthy habits
formed in childhood lead to less chronic disease and poor health. Repeated exposure
to fruits and vegetables is also a way to increase acceptance of such food items. Also,
ensuring that food tasting items are nutrient dense is key component of human nutrient
principles. FNDH 820 Functional Foods for Chronic Disease Prevention was vital in
understanding how nutrition impacts health.
Competency 5: Analysis and Critique of Functional Foods, Nutraceuticals, and
Dietary Supplements.

During my ILE and APE, | evaluated nutritional research on the role of dietary

patterns and nutrient-dense foods in chronic disease prevention. The HHSP curriculum
includes functional food choices supported by evidence, such as MyPlate and the

USDA DGA. I reviewed literature on dietary patterns, nutrient density, and protective
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factors that fruits and vegetables offer. Analyzing peer-reviewed studies allowed me to

build a curriculum that was evidence-based and age-appropriate.

Table 5.3 MPH Emphasis Area Competencies

MPH Emphasis Area: Nutrition

Number and Competency Description

Align lessons and tastings with USDA DGA

1 | Information literacy of public health nutrition o
guidelines

) . Design nutritional tastings and exposures that are
> | Compare and relate research into practice
research based

) o ) Examine and expand population-based nutrition
3 | Population-based health administration
program

4 | Analysis of human nutrition principles Create nutrient-based tastings for lessons

. » ) Update tasting and send home recipes for
Analysis and Critique of Functional Foods, ) o )
5 ) . methodological accuracy within public health
Nutraceuticals, and Dietary Supplements it
nutrition
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Appendix
Appendix 1: Original HHSP Lesson 2024

Class #1

Topic- Germs and handwashing.

Reading: Review the handwashing worksheet from
SC_5StepsHandwashingPoster Simple LT EN LSC140.pdf

(IF TIME) Book reading- https://www.amazon.com/\WWhat-Germs-First-lift-
flap/dp/0794540937/ref=asc_df 0794540937/?tag=hyprod-
20&linkCode=df0&hvadid=691744898874&hvpos=&hvnetw=g&hvrand=1531415366351
1162578&hvpone=&hvptwo=&hvgmt=&hvdev=c&hvdvcmdi=&hvlocint=&hvlocphy=9024
053&hvtargid=pla-
2282247902399&psc=1&mcid=718b2899033130fab156e98174a9a46e&gad source=1
Coloring sheet- Germ-Activity.pdf

Activity- Glow germ black light activity

Tasting- https://foodhero.org/recipes/do-it-yourself-trail-mix

Class #2
Topic- MyPlate
Book reading- The Two-bite Club The Two-Bite Club | Food and Nutrition Service

Coloring sheet- Choose MyPlate coloring sheet from www.myplate.gov

Activity- MyPlate pledge activity from www.myplate.gov

Tasting- Popeye Power Smoothie Popeye Power Smoothie | Food Hero | Recipe

Class #3

Topic- fruits and vegetables

Book reading- | Can Eat a RainbowAmazon.com: | Can Eat a Rainbow (Children's

Book Collection): 9798712819553: Rose, Olena: Books or Monsters Don’t Eat Broccoli

Amazon.com: Monsters Don't Eat Broccoli: 9780385755214: Hicks, Barbara Jean, Hendra, Sue:

Books

Coloring sheet- color your own rainbow page from book #1 or broccoli sheet from

FoodHero Broccoli Handout

Activity- fruit and vegetable puzzles Fruit and Veg puzzles
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https://nsfinternational.widen.net/s/jzlgzxsgtw
https://www.amazon.com/What-Germs-First-lift-flap/dp/0794540937/ref=asc_df_0794540937/?tag=hyprod-20&linkCode=df0&hvadid=691744898874&hvpos=&hvnetw=g&hvrand=15314153663511162578&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-2282247902399&psc=1&mcid=718b2899033130fab156e98174a9a46e&gad_source=1
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file:///C:/Users/Staff/OneDrive%20-%20Kansas%20State%20University/Desktop/Handwashing/Germ-Activity.pdf
https://foodhero.org/recipes/do-it-yourself-trail-mix
https://www.fns.usda.gov/tn/two-bite-club
http://www.myplate.gov/
http://www.myplate.gov/
https://foodhero.org/recipes/popeye-power-smoothie
https://www.amazon.com/Can-Rainbow-Childrens-Book-Collection/dp/B08XLGGFY1/ref=sr_1_1?crid=2K48E6HN89J1X&dib=eyJ2IjoiMSJ9.sfYSHPDv2xmKW8qTiwjLHl0J0A4vLoDcpb_jZ9umtbiSBRTk8_NWdrxkcC0KwCCSCktrATvYISTbZKi3UxK5IPC2m14egwyZoaJ0hDwSEK0T5nAeB3uYniNyxcR9Q970WwpUN6PjuXx2jdU58dnST48sanfrs6orE2WDjP6h04Xhp6dgx_Y3KAesaYLRXgXiwuzC9B7w1jgJeknONs4wSZJXe_Sza8YU364Bb4DAPM4.nloChgtF3mT3XHsNOfECBTS82lBWA6QpbiIpSvHiO84&dib_tag=se&keywords=i+can+eat+a+rainbow&qid=1741721939&s=books&sprefix=i+can+eat+a+rainbow%2Cstripbooks%2C120&sr=1-1
https://www.amazon.com/Can-Rainbow-Childrens-Book-Collection/dp/B08XLGGFY1/ref=sr_1_1?crid=2K48E6HN89J1X&dib=eyJ2IjoiMSJ9.sfYSHPDv2xmKW8qTiwjLHl0J0A4vLoDcpb_jZ9umtbiSBRTk8_NWdrxkcC0KwCCSCktrATvYISTbZKi3UxK5IPC2m14egwyZoaJ0hDwSEK0T5nAeB3uYniNyxcR9Q970WwpUN6PjuXx2jdU58dnST48sanfrs6orE2WDjP6h04Xhp6dgx_Y3KAesaYLRXgXiwuzC9B7w1jgJeknONs4wSZJXe_Sza8YU364Bb4DAPM4.nloChgtF3mT3XHsNOfECBTS82lBWA6QpbiIpSvHiO84&dib_tag=se&keywords=i+can+eat+a+rainbow&qid=1741721939&s=books&sprefix=i+can+eat+a+rainbow%2Cstripbooks%2C120&sr=1-1
https://www.amazon.com/Monsters-Dont-Broccoli-Barbara-Hicks/dp/038575521X/ref=sr_1_1?crid=1AXJSVW2CPNKG&dib=eyJ2IjoiMSJ9.bgi3Y9O8HWLdatv2A-gn-mUeUP3GPbWzNpj5wvmjNH8T08vHNq6fuT9ylmgwDxXL.EwJVfRfRItM1P2oBo9OUCAu140fZYDZGWeKltk_UTJU&dib_tag=se&keywords=monsters+don%27t+eat+broccoli+book&qid=1741721963&sprefix=monsters+dont%2Caps%2C124&sr=8-1
https://www.amazon.com/Monsters-Dont-Broccoli-Barbara-Hicks/dp/038575521X/ref=sr_1_1?crid=1AXJSVW2CPNKG&dib=eyJ2IjoiMSJ9.bgi3Y9O8HWLdatv2A-gn-mUeUP3GPbWzNpj5wvmjNH8T08vHNq6fuT9ylmgwDxXL.EwJVfRfRItM1P2oBo9OUCAu140fZYDZGWeKltk_UTJU&dib_tag=se&keywords=monsters+don%27t+eat+broccoli+book&qid=1741721963&sprefix=monsters+dont%2Caps%2C124&sr=8-1
https://foodhero.org/sites/foodhero-prod/files/coloring-sheets/broccoli_coloring_sheets.pdf
https://www.amazon.com/Muxihosn-Preschool-Educational-Development-Vegetables/dp/B06XRW9NXS/ref=sr_1_2?crid=2WB81KIDVW0DH&dib=eyJ2IjoiMSJ9.mCR-p4i84wou5UEx5x0s29WGXL78pTONDVlr7NwQJGRQHla9mzyGWn7UgNzhCA5CMlEnJ6aTQbJhAs3h1zTB2HBX1b9UDeJgRxW_74p1EAfdPlEyXw0Fq15SGpWLOF9_rC152kK8EaLGNpyHyhOrXvR9B47LoSFYdI744mpF0svsxsJEYMpySdpPL1EwzaJpng1FNjHBNPdQLo99G6ADj97_p6aHbr4jvA9ojD4YzTarxKF4kGc7FhBWJ7PekRlxx08kZ3E6cX28YnLEZKctnMZfdvnCUh7oODEPQ2QzLCsv9i0mpnWEjbZ42vlfxNZo1P38bWcQP8q3TJ0IeEqtSHh0G7yxiLynA-XPT5h2kh2klO2toC6pr87vt6pg3GqxPgQs0ctmWvzb_g-bkBGQlF7SB_53mS4xrTEDUI3DDZlnpDynD7toAIyXw-byPAR7.BYRlXSam75cOhjwUcJ6vXDag8_xTYCSjPdo6uBqfkY4&dib_tag=se&keywords=fruit+puzzles+for+toddlers+2-4&qid=1741722091&sprefix=fruit+puzzle%2Caps%2C143&sr=8-2

Tasting- fruit salad with Graham crackers.

Class #4

Topic- whole grains

Book reading- if you give a moose a muffin.
Coloring sheet- whole grain coloring sheet from Food Hero.

https://foodhero.org/coloring-sheets/whole-grains

Activity- grain kit box

Tasting-whole grain muffin https://foodhero.org/recipes/banana-oatmeal-muffins

Class #5

Topic- Dairy + Sweetened drinks

Book reading- Milk: From Cow to Carton (Let's-Read-and-Find-Out Book): Aliki, Aliki:
9780064451116: Amazon.com: Books

Coloring sheet- Milk | Food Hero

Activity- Sugar kit display
Tasting- Yogurt parfait bar

Class #6
Topic- protein and physical activity

Book reading- https://www.amazon.com/This-How-Stay-Healthy-
preschool/dp/074403955X/ref=asc_df 074403955X/?tag=hyprod-
20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104
&hvpone=&hvptwo=&hvgmt=&hvdev=c&hvdvcmdi=&hvlocint=&hvlocphy=9024053&hvtargid=pl
a-

1454430398067 &psc=1&mcid=7e20200e3bef338d92dc3ae7ebcbb6db6&gclid=CjwKCAjwkuqvB
hAQEIWAG5XXQEOKpPILJAXI fXOWzX-
HtzEOOUVBONEMYpWGpcwgQ0p46fM4njeZahoCB8OQAVD BwE

Coloring sheet- protein coloring sheet from Food Hero. https://foodhero.org/coloring-

sheets/chicken
Activity- dragon tails from CHFFF
Tasting- Easy Pumpkin Protein Balls | USU

33


https://foodhero.org/coloring-sheets/whole-grains
https://foodhero.org/recipes/banana-oatmeal-muffins
https://www.amazon.com/Milk-Carton-Lets-Read-Find-Out-Book/dp/0064451119/ref=pd_bxgy_thbs_d_sccl_1/141-2997699-3512239?pd_rd_w=U7NKd&content-id=amzn1.sym.dcf559c6-d374-405e-a13e-133e852d81e1&pf_rd_p=dcf559c6-d374-405e-a13e-133e852d81e1&pf_rd_r=9B059JTZGY4YBVE4R88C&pd_rd_wg=9XkE6&pd_rd_r=4978de76-3e5b-4d09-8dca-d08157009fe6&pd_rd_i=0064451119&psc=1
https://www.amazon.com/Milk-Carton-Lets-Read-Find-Out-Book/dp/0064451119/ref=pd_bxgy_thbs_d_sccl_1/141-2997699-3512239?pd_rd_w=U7NKd&content-id=amzn1.sym.dcf559c6-d374-405e-a13e-133e852d81e1&pf_rd_p=dcf559c6-d374-405e-a13e-133e852d81e1&pf_rd_r=9B059JTZGY4YBVE4R88C&pd_rd_wg=9XkE6&pd_rd_r=4978de76-3e5b-4d09-8dca-d08157009fe6&pd_rd_i=0064451119&psc=1
https://foodhero.org/coloring-sheets/milk
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://www.amazon.com/This-How-Stay-Healthy-preschool/dp/074403955X/ref=asc_df_074403955X/?tag=hyprod-20&linkCode=df0&hvadid=548834148691&hvpos=&hvnetw=g&hvrand=5420699459395502104&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9024053&hvtargid=pla-1454430398067&psc=1&mcid=7e20200e3bef338d92dc3ae7ebcb6db6&gclid=CjwKCAjwkuqvBhAQEiwA65XxQEOKp9LdAXI_fX0WzX-HtzE0OUvBONEMYpWGpcwgQ0p46fM4njeZahoCB80QAvD_BwE
https://foodhero.org/coloring-sheets/chicken
https://foodhero.org/coloring-sheets/chicken
https://extension.usu.edu/createbetterhealth/blog/pumpkinproteinballs

Appendix 2: Nurse Feedback from CEU presentation

| think you did the best job ever!! Very informative and great ideas to implement in the
elementary level!
Jennifer Barlows BSN, RN

School Nurse- Blue River Elementary

| thought you did a fantastic job! It's clear how much work and dedication you have
poured into this project.

If anything - | 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!

Nurse Alli
Alli Wiles, BSN, RN

It was great! | 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. | 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.

ALSOQO! 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 | do for K-2. I'm also doing these all literally the
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week before and week of hearing and vision and | 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!!!

Nurse Bri

Sunset Ridge Elementary

| 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!

| know that instructors like “feedback”, so | 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
1. One slide for activities
2. One slide for recipes
3. 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!!
Gigi Touslee, BSBA, BSN, RN Harmony Middle School
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|Blue Valley School District CEU Presentation

Course: Happy Healthy Snack Project
Presenter: Janae Bell BSN RN

Date: 9-2-25

27 Nurse participants and evaluations

Above Below

Excellent —1| Average-2 | Average —3| Average —4 |Poor- 5| Total
My overall rating of the course is: 27 27
Presenter(s) knowledge of the subject: 27 27
Organization of material: 27 27
Use of visuals/handouts: 27 27
Presentation style: 27 27
Held my interest: 27 27
Met objective #1: Understanding how nutrition lessons can be integrated into K-2 classrooms using
engaging activities, stories and tastings 27, 27
Met objective #2: observe and practice interactiove strategies (eg book reading, game playing, food tasting)
that make nutrition fun and memorable for young learners 27 27
Met objective #3: identify ways to adapt and implement the Happy Healthy Snack Project in their own
classrooms or schools 27 27
Met objective #4: explain the health benefits associated with eating from My Plate food categories 27, 27
Met objective #5: recognize the role of school staff in modeling healthy behaviors and reinformeing public
health m ges around nutrition and wellness 27 27

Comments:

It's obvious how much work you put into this - way to go!

Fabulous!

Great presentation

Good job

Great info on Resources. Never heard of Hungry Free Kansas

Quite inmpressive, well done, thank you!

So knowlegable! A ton of great informaion and resourees to take back to my school
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Appendix 3 Program Audit Handwashing Lesson

Program Audit

Handwashing Lesson

Starttime: 9:92  EndTime: 9.4%
Date: 1] 12/25 Site: Movee Blem. 2wndEvade
Rating Key: v =Complete, X =Not observed, /= Partial

Ratin|

Lesson Implementation

Introdcue self and lesson: This week we will
learn about handwashing, do an activity

Students #: S §
Educator:  Y\pnpe Bell Red

Observation Notes

Ask students what they !‘)Eltve “healthy

means” : being healthy means doing what
|helps our bodies stay strong and feel good

Share a good time to wash hands by raising
hands

/

4
o

v

Explain handwashing keeps us healthy by
keeping germs away

Name healthy actions by Pigin Jeans

Ask questions about when Pig needed to
wash hands

Connect book to objectives: (reinforce) We
learned that germs can spread and make
people sick, (practice) we practiced the
steps to wash our hands the right way,
(recall) name three times we need to wash

our hands.
! Watch Video

Point out key factors mentioned in video

Explain and model handwashing

prompt students to practice steps

\\\\

discuss steps and importance of each step:

scrub loosenes germs, water rinses away
! Prepare for activity

Half of group to glitter germ / sink

A\

half of group to color pages

N N

Color time: share amounﬁt class

Remind students everytime we wash hands
we keep our bodies healthy.




Appendix 4 Teacher Feedback Form — Handwashing Lesson

q <
¢ a 3 Teacher Feedback Form

Handwashing Lesson

Your feedback is important to us! Please take a moment to share your thoughts
about your learning experience with the Healthy Happy Snack Project

Rate the following aspects of your learning experience:

Please rate your experience on a scale of 1 to POOR GOOD
5, with 5 being the highest score. 2 4

1. Do you think the students enjoyed the
lesson?

Do you think the lesson was age
appropriate?

3. Do you think the lesson increased the
students understanding of handwashing?

4. Was the video about germs age
© appropriate?

g, Did the lesson explain how soap
* washes away germs?

6. Was the hand washing lesson easy to
follow along with?

7. Did the students enjoy the coloring
* page to go along with the book?

Did the student report how well or not
* well they did washing their “germs away"

=]

Please provide additonal feedback:

lesson  was  planned well & the

shudeds — wire engqud l
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Appendix 5 Handwashing Lesson at Morse Elementary
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Appendix 6 Presentation to Blue Valley Nurses
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; Happy Healthy Snack Project

< Nutrition Curriculum

o Py An effert 10 drive out food insecurity in schooks i Karsas

Janae Bell BSN, RN
Master of Public Health Degree completion expected December 2025

Kaxsas State

EaiveREiTY

Grant information

This project “Ready to Serve: Buliding a ‘Day-1-Ready’ Public Health Workforce for
Kansas and Beyond®, 0100, & by the Health and
Services Administration (HRSA) of the US. Department of Health and Human Services
(HHS) as part of an award totaling $1,486,217.00. With 0% percentage financed with
non-governmental sources. The contents are thase of the author(s) and do not
mecessarily represent the official views of, nor an endorsement, by HRSA, HHS or the US.
Govemment.

The Healthy Happy Srack Project is funded by Hunger Free Kansas Minl Grant as part of
the Kansas Health Foundation. The Kansas Health Foundation Is a phianthropy
dedicated to the health of

Heakth viit o

For more

about the Kansas

@) HUNGER FREE

W | K-State Reswarch and Extension Wikdeat District

K — State Research and Extension

Preceptor: Katherine Pinto

Nutrition, Food Safety and Health Agent
at K- State Research and Extension
Wildcat District

Kaxnsas State
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Obijectives:

* 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.
Kansas Stare

EmivERRITY

Janae Bell BSN, RN
* School Nurse - Year 6 at Morse Elementary
« Master of Public Health - Nutrition E
— Expected graduation Dec. 2025 - e
- My Why:
— Brody, Tory 5 grade, Elin 2™ grade

Needs Assessment

Kaxsas Stare



Brain Storming and Planning

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

Direct Education: -/
Extension Agents, School Nurses, Classroom Teachers

A
RAvwﬁ'rAn Kansas Stare
vessiTr EmivERRITY

MyPlate

Policy, System & Environmental Change

B
Bt

L) M

Kansas Stare
EmivERRITY

Kaxsas Stare
EwivessiTy

‘:‘6‘:’ Ny Plats Lasoon -° {"%'-5 Protein Lesson e\
ol = )k

Leamning Objectives:
Name 1 reason eggs are good for our bodies
Understand that protein helps build musdes and

Learning Objectives: o
MM-MHSW Identify the five food groups on MyPlate

Give an example of a healthy food in each group
4\.L=\u..,$ keeps us strong
: Activity: Cook Off Craze (13t & 2nd grade) ﬁ
Plate Coloriny Kind Activity: Egg and Spoon Race ettt

Infm lmy ’ v
Book Reading: Tasting: Cracker and Cheese Sandwich e Shelley Hen Lays Eggs Tasting: Perfect Hard-Cooked Eggs Link @
Jack & the Hungry Giant Foel up by Deborah Chancello - /\"- ]
Eat Right with My Plate with foods ; 6!' 3
By Loreen Leedy Take Home Recipe: Food Group Eriend from each Coloviag Shast Unk or W QRO

food group
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a-‘\
-:"3 Fruit Lesson
Leamning Objectives:
Describe 1 health benefit of eating apples
Taste a bite of differernt apples and describe the flavor
Identify that apples grow on trees and are fruit

-~

T :_) |_FIBER
Apple Harvest Activity / Tasting: Apple Taste Test i3
by Calvin Harris .
Take home recipe: Apple Nachos 3
Leaming Objectives:
Recognize bread as a grain food group

e
FROGQWI-,IAEA? 5 Report a Evorite grain you like to et

Tasting: Whole Grain Cereal Buffet
TO BREAD
YWATRANY WY Activity: Grains Maze Worksheet

Book Reading:
From Wheat to Bread
By Bridget Heo

Allergy Lesson 2

APPROVED

Students will learn what food allergies are

friends with food allergies

By Amy Recob

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

Explain difference between whole grain and single grain (

43

Vegetable Lesson
Identify 2 vegetables in the book
He Discuss how vegetables help our bodies grow strong

l‘ryavvh&mnwnoﬂw:mnbdw:
Tasting: Veggies with Ranch Dip |

mwmsﬁM(ww-Vﬂ_
| spry Vegetables (K-1%)

Monsters Don't Eat Broccoli

by Barbara Jean Hicks @ '&
" n g
f.! Dairy Lesson
2 - Recognize milk and cheese as parts of dairy food group
Name 2 other =
FROM MILK P2 ey of iy foud _
Tasting: Variety of Cheese cubes
TO_CHEESE

Activity: Mac & Cheese Brain Break Dance
-

Book Reading:

From Milk to Cheese

by Bridget Heos

l“""n

P Hand Washing Lesson -
Learning Objectives: :

G AN Describe how germs spread

@ t “T Demonstrate proper handwashing

Name three occasions handwashing is needed <9 -




o
Hydration Lesson -(‘J‘\‘. ? {dpy: Physical Activity Lesson
WD Learning Objectives:
Leaming Objectives: m Identify 2 ways you can move their bodles each day
Explain 1 reason why water is needed in bodies Demonstrate basic physical activities and
Practice drinking water from fountain/bottie ? Take part in 2 group movement game
Identify when water needs to be drank & KPR S m
Tasting: Fruit juice Slush Smoothie ¥ '
Tasting: Flavored Water :
Video Lesson:
Healthy Hydraticn for kids
Take Home Hydration Tracker Takx Home Workout Sheet
Py ey
{Qy: Fruit Lesson i &b {ap Vegetable Lesson -
q =% Learning Objectives:
6“' Learning Objectives: > Iderttify 2 vegetables and how they
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

Activity/Brain Break: The Fruit Beat Song
Book Reading:
The Fruits We Eat
by Gall Gibbons

S

Activities ® ...

= T M

Identify amount of vegetables to be eaten each day
Describe how vegetables help kids stay healthy

Activity: Pass the Potato

Send Home Redpe;
Mini Pepper Race Cars

Activities

a0 3 you ot

STETEST | 1 )

WEDCLY WATER TAACEEA

(N

Kaxsas State

Kaxsas State
swiveRsITT

EmivERRITT
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Evaluations @

HNufritin Lassm REFLECTION

Kaznas Starr
BRIVEREITT

Academic Standards

ELA: Reading literature, Reading Informational Text,
Spesking and Listening, Comprehendion snd Collaboration, Presentation
of and Ideas, Language in listening

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

KAN
EDUCATION Roassas Stare

Budget

STATE

Questions

Kaxsas Stare
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Recipes

Parfect Hard-Cooked Egg

Kannas Stare
ERivEREITT

Kansas School Weliness Polioy Guidelines - Prysical Activity
| inglemasting I TaniRoning | Modsing
Thesugiot T

o P e i

g s sk e
| i i}

Kansas Stare

Funding gﬂ&%ﬁ _

‘Children's Mercy

Karinas STaTR
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