EDUCATIONAL PROJECT:  FOOD PANTRIES
Program Delivery Model for FY16 in SNAP-Ed/WNEP
Characteristics of food pantries suitable for nutrition education:
· Food pantry offering client choice 
· Food pantry with space appropriate to conduct small group or mini lessons
· Realistic number of educational contacts can be reached in a reasonable amount of time

Major educational topics
Eat more fruits, vegetables and whole grains; switch to low-fat milk and milk products; balance food and physical activity; making the most of food resources.
Mini lessons 
· In order for Mini lessons to be a good educational model at a Food Pantry, at least one of the following is necessary:  
· Location in which nutrition educator can comfortably teach 5-15 learners for 10-15 minutes (ideal scenario)
· Location in which nutrition educator can comfortably teach 1 to 3 learners for 10-15 minutes; 
· Option for nutrition educator to accompany a willing client during his or her shopping trip through the pantry to offer the lesson along the way.

Note: Groups larger than 15 people are strongly discouraged. In some settings, providing education while learners wait in line at the food pantry may be appropriate.

· Mini lessons at food pantries are conducted using guided discussion questions and a visual such as a handout, display or flipchart. More details about these resources will be posted to the WNEP website when available.
· Food samples should only be offered at mini lessons at food pantries when it is possible to limit these samples to lesson participants. Food samples must be reasonable and necessary for the lesson.
· Mini lessons provide opportunities to recruit participants to attend groups for longer lessons, either at the food pantry site or other sites where WNEP is offering lessons.
Single Lessons for Groups
· Single lessons are sometimes possible at food pantries when there is a room or area separate from the waiting area in which the group can gather.
· Small to medium-size groups (3 to 15 participants) 
· Education utilizes learner-centered approach.
· Single lessons to be used:
· [bookmark: _GoBack]“MyPlate for My Family” lessons (Choose ONE): MyPlate Family Meals, How Much Food and Physical Activity, Vegetables and Fruits - Simple Solutions, and Family Time: Active and Fun!
· Selected revised lessons from Money for Food, to be developed spring of 2015, (Choose ONE)
· Each lesson planned for at least 30 minutes of teaching time; 45 to 60 minutes of teaching time/lesson is ideal.
Indirect Education
· Walk-bys:  When it is not possible to offer Mini lessons, occasional Walk-by educational events can be offered.
· Newsletters:  In situations where it is not practical to provide direct education for food pantry clients, the Food $ense newsletter found at http://fyi.uwex.edu/foodsense/ and http://fyi.uwex.edu/alimentando/ may be made available to the food pantry to provide indirect education.


Multi-level, collaborative efforts
Work with the food pantries to improve the food environment and enhance the quality of food choices available to participants. Refer to the Safe & Healthy Food Pantries Project [will insert a link to the final toolkit here when available] for research-informed strategies for stocking a healthy food pantry and making the healthy choice the easy choice at the food pantry. Making the Healthy Choice the Easy Choice at Food Pantries
Work with community partners and organizations to organize efforts, integrate services and create awareness around: 
· Introduction and promotion of EBT at farmers’ markets
· Community gardens
· Fruit and vegetable prescription/incentive programs
· Retail setting that highlight healthy food options, e.g. shelf tags, other signage, point of purchase/selection prompts
· Opportunities to be physically active 

Refer to WI DHS Nutrition, Physical Activity, and Obesity Program for more information: https://www.dhs.wisconsin.gov/physical-activity/index.htm
Evaluation
· Food pantry client interview and food pantry director interview state evaluation tools
· Goal setting evaluations from new mini lessons
· Safe & Healthy Food Pantries Project evaluation tools
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