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Extension provides practical education you can trust by helping individuals, families,
businesses, and communities solve problems, develop skills, and build a better future.

Program Efforts

277 Number of people that reported eating
more healthy foods

808 Number of youth who improved their
abilities to choose healthy foods

255 Number of individuals (grandparents or
relative raising a child) who sought
support from local community organizers
and/or its individual members

881 Number of youth who indicated they

6 14 know how to use information they are
ke :.”, : given to make decisions

. %“‘- = 1200 Volunteer service hours completed by
Families that cook together, eat together! Extension Master Gardener volunteers in

4-H Core Curriculum - Health the county |
Super Families Cooking: A Family Affair 668 Number of youth who apply skills

4-H, in conjunction with the family resource coordinator learned in 4-H anld in other act|v.|t|es at
home, school or in the community

164 Number of those who gained
knowledge related to financial
management

516 Number of Nutrition Education Program
adults who improved their food group
choices

33 Beef producers who reported saving
money or reducing cost of operation after
receiving County Extension Service

assistance
the participants. Each family made a portion of the meal 352 Number of youth who indicate they can
and then all participants ate together. Discussion was held take responsibility for their actions

and other school volunteers, created a family cooking
series offered to promote a bonding experience between
adults and children, promote proper, safe food
preparation methods and help families stretch their food
dollars. A 4-H extension agent and a 4-H volunteer led the
three two-hour sessions offered to these families consisting
of nine adults and 16 children. Participants were educated
on washing and cutting produce, mixing ingredients,
sautéing and other cooking skills. During each session a
menu including all MyPlate food groups was prepared by

on the various food groups and the nutrients provided.

'Educational programs of Kentucky Cooperative Extension serve all people regardless of economic or social status and will not
discriminate on the basis of race, color, ethnic origin, national origin, creed, religion, political belief, sex, sexual orientation, gender
identity, gender expression, pregnancy, marital status, genetic information, age, veteran status, or physical or mental disability.



SNAP calendars and recipes were provided to help
families stretch their food dollars. At the end of the
series a family cookbook was presented to each
family, with the recipes used in the series, with
pictures of each family on the front cover.
Evaluations at the end of the sessions showed that
most families attended all three sessions.
Participants agreed that cooking together was a
bonding experience. Most of the families have
replicated the recipes at home and most
participants reported trying a new food during the
cooking series. One adult wrote, "Just need
everyone to know how much of an impact this group
has been, and how important having this support
helps us and our kids.”

Family and Consumer Sciences
Clean, Sanitize, Disinfect!



