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Program Overview 
Catholic Charities of California’s CalFresh Healthy Living Program reached 14,612 individuals through direct education. 

The most frequently utilized evidence-based curriculum was Food Smarts for Adults and Kids developed by Leah’s 

Pantry. Catholic Charities’ Local Implementing Agencies (CC-LIAs) delivered these interactive education activities as both 

single sessions and series. They measured outcomes and impact by using behavior change and intent to-change surveys. 

The target population included an array of demographic groups, with most of the participants being female, adult, older 

adult, and self-identifying as Latine.  

Indirect education reached over 249,000 individuals through the distribution of educational materials, social media 

outreach, and message reinforcement strategies. CC-LIAs delivered direct and indirect education to low-income 

populations across 25 counties throughout the state of California.  

Agencies implemented evidence-based interventions to help ensure a positive impact on behavior around healthy 

eating, physical activity, and food resource management. Education activities complemented comprehensive work to 

improve policies, systems, and environments (PSE) where people eat, live, work, learn, shop, and play. CC-LIAs 

successfully implemented 812 PSE changes reaching over 280,000 individuals. These strategies focus on increasing 

access to healthy foods, increasing the opportunity for active living and physical activity, and increasing food security. 

More specifically, these projects included community gardens, improvements food quality and variety at emergency 

food distribution centers and food pantries, community-led structured physical activity, and healthy food and beverage 

standards. 

CC-LIAs utilized community partnerships and leveraged resources to complete this work. CC-LIAs recruited 266 non-

CalFresh Healthy Living funded partners to assist in the implementation of educational activities and PSE changes at over 

145 unique sites throughout the state. Partnerships helped in the form of materials, space, human resources, training, 

technical assistance, recruitment, and program implementation. Strong community partnerships will help to ensure that 

effective PSEs and CalFresh Healthy Living Programs will continue in future years as well as expand to new sites and 

more participants. Catholic Charities of California continues to refine program strategies and improve program delivery 

to ensure positive impact and outcomes among participants. CCC and CC-LIAs look forward to continuing this life-

changing, client-centered work to improve the health of low-income Californians.  
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Policy, Systems, & Environmental Changes (PSEs) 
Introduction 
Policy, systems, and environmental (PSE) change interventions are designed to increase access to healthy food and 
physical activity opportunities for low-income individuals and families in places where people eat, live, work, learn, shop, 
and play. In conjunction with direct and indirect education and messaging, PSEs maximize the likelihood of behavior 
change being maintained over time.1 The 12 CC CalFresh Healthy Living Local Implementing Agencies (CC-LIAs) 
highlighted in this section worked to achieve lasting change through the adoption and maintenance of four key PSEs in 
FFY 22. These PSEs increased access to healthy food and drinking water, and increased opportunities for physical activity 
for CalFresh-eligible participants. 

Overall, Catholic Charities LIAs implemented 812 PSE changes that reached an estimated 282,089 individuals. Of that 
work, 78% focused on nutrition supports, the majority being through systems changes. Around 22% of PSE changes were 
inclusive of physical activity supports that were adopted primarily through systems and environmental strategies. Most 
of the work was implemented at emergency food distribution sites, including food pantries. CC-LIAs also implemented 
PSEs at before and after-school programs, community organizations, family resource centers, shelters, and low-income 
housing locations. 

This section summarizes the PSE change accomplishments of the Catholic Charities LIAs across the following overarching 
PSE strategies: Healthy Food Access, Nutrition Pantry Programs, Community Gardens, and Physical Activity. 

  

 
1 U.S. Department of Agriculture, Food and Nutrition Service. The Supplemental Nutrition Assistance Program Education (SNAP‐Ed) 
Evaluation Framework: Nutrition, Physical Activity, and Obesity Prevention Indicators: Interpretive Guide to the SNAP-Ed Evaluation 
Framework. 2016. Available from https://snaped.fns.usda.gov/ 
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Access to Healthy Food 

In FFY 22, many Californians continued to struggle to feed their families due to the lingering effects of the COVID 
pandemic. Inflation and high food prices made it challenging for families to purchase healthy foods. In FFY 22, 
Californians turned to the 26 emergency food pantries operated by eight CC-LIAs to help increase their food security. 
These agencies provided healthy food and fresh produce to nearly 145,000 Californians. Nutrition standards established 
at each LIA helped direct the procurement of purchased and donated healthy products for food pantries that focused on 
fresh fruits and vegetables, whole grains, low-fat dairy products, lean protein, water, and 100% fruit juice. New and 
existing partners helped the agencies meet emergency food needs in their communities. The distribution of these foods 
to community members in need was made possible by dedicated volunteers who helped package and distribute food 
while following pandemic safety measures. 

The agencies described below supported their efforts to increase healthy food with direct and indirect education. 
Healthy messaging materials and culturally diverse recipes available in English, Spanish, and Vietnamese, were 
distributed throughout the year to complement the food distribution. 

Catholic Charities of Los Angeles (CCLA) 
The CCLA food pantry at St. Margaret’s Center provided an essential service to clients seeking emergency food in FFY 22. 
The center operates a walk-up system and clients are allowed to visit up to two times per month. This essential service 
helped alleviate food insecurity and helped community members keep their shelves stocked as costs have risen, making 
basic necessities inaccessible to many. In FFY 22, St. Margaret's food pantry served 5,160 people in need.  

CCLA’s two food pantries in the San Gabriel Region met the increased need for healthy food in East LA by providing 
clients with fruits and vegetables from the food bank, new donors, and the agency’s garden. The agency’s Brownson 
House food pantry partnered with Resurrection Church, which donated over 1,100 20-lb. boxes of fruits and vegetables. 
The San Juan Diego Community Center received weekly fruit and vegetable donations from the Order of Malta. 
Approximately 4,000 20-lb. fruit and vegetable boxes were donated by this partner. Nearly 8,000 individuals and their 
families benefited from the healthy food distributed at the CCLA San Gabriel community centers in FFY 22. 
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Northern Valley Catholic Social Services (NVCSS) 
In FFY 22, NVCSS pioneered a self-developed comprehensive multi-layered approach to increase the availability of 
healthy food for school-age children attending Shasta County schools. The program called Healthy Eating, Helping Hands 
includes (1) the Healthy Meals Program that engages students in preparing healthy ready-made meals for fellow food-
insecure students. Participating students learn kitchen safety, trauma-informed nutrition education, cooking, 
sustainability, and gardening; (2) installation of a Fork Farms Hydroponic Garden; (3) installation of a campus Smart 
Systems Greenhouse; (4) and financial literacy education. Funding for the program was made possible through CalFresh 
Healthy Living, donations from community members, and grants from the California Department of Food and Agriculture 
(CDFA). NVCSS presented its Healthy Eating, Helping Hands concept to Shasta County school principals in March 2022. 
All were interested in participating in the program that would benefit 240 students with a total of 19,299 healthy meals. 
In FFY 23, the agency will incorporate a composting component into the program. 

Catholic Charities of Orange County (CCOC) 
Pandemic precautions were still in place at the Doris Cantlay Food Distribution Center operated by CCOC in FFY 22. 
Clients received pre-packed bags of food that included non-perishable food items such as canned foods and dry goods. 
Bags were supplemented with fresh fruits and vegetables, dairy, and meat. Food pantry clients can access healthy food 
every two weeks during the drive-through food distribution times. Clients also continued to have access to essential 
items such as face masks and sanitizer to help keep them safe during COVID outbreaks. In FFY 22, the Doris Cantlay Food 
Distribution Center provided emergency food to 47,821 individuals seeking emergency food. This was a decrease 
compared to the previous year, likely due to the higher employment rate in FFY 22. Key partners that helped fulfill the 
need for fresh fruits and vegetables, meat, and shelf-stable food items were the Community Action Partnership of 
Orange County Food Bank and the Second Harvest Food Bank of Orange County. 

Catholic Charities of San Bernardino & Riverside Counties (CCSBRiv) 

In FFY 22, CCSBRiv continued to operate 8 urban and rural food distribution sites throughout the agency's county service 
area. Partnerships were crucial in providing healthy food for the community. The San Bernardino Regional Center 
maintained its partnership with the San Bernardino City United School District this fiscal year. For two years, this 
partnership has helped to repurpose excess school lunches, produce, water, and other donated items for distribution to 
individuals in need of a healthy meal at parks, hotels, community centers, and apartment complexes.  

At the Riverside Center of Hope Regional Center, pandemic food safety distribution standards remained in place in FFY 
22. Prepackaged foods were distributed to clients during drive-through food distributions once a week. The center also 
maintained its weekly “Neighbor to Neighbor” breakfast, where eggs and pancakes supplemented by fresh fruits and 
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vegetables from the onsite garden were served. Food distribution at the West End Regional Center was implemented on 
a walk-in basis. The distribution is open five days a week and clients can access the pantry weekly. Donors included the 
local food bank, growers, and food drives. The center’s onsite citrus orchard supplemented the food distribution with 
over 80 pounds of citrus, including oranges, tangerines, grapefruit, and lemons.  

In total, CCSBRiv’s 8 emergency food distribution sites provided healthy food and produce to over 75,000 food-insecure 
adults, children, and seniors.  

Catholic Charities of Santa Rosa (CCSR) 
Since 2016, CCSR has helped increase the availability of fresh fruits and vegetables at its five food distribution sites. The 
agency has continued working closely with sites like the Sam Jones Hall, Napa Nightingale Shelter, and Ortiz Plaza 
Apartments, an affordable housing complex, to ensure residents have access to healthy food. The agency’s educators 
work with kitchen staff and volunteers every month to provide them with nutrition education that helps them plan and 
create healthy menus. The nutrition education CCSR conducts with adults at these sites complements their PSE work. In 
FFY 22, CCSR educators worked with the Napa Nightingale shelter to create standardized healthy menus that meet the 
needs of their residents. The shelter is working to partner with the local food bank, Community Action Napa Valley, to 
ensure that it has access to fresh produce that will be incorporated into all meals served. At the Ortiz Plaza, CCSR 
continued implementing a new food delivery program for residents, utilizing produce from the agency’s gardens and its 
partnerships with Farm to Pantry and Redwood Empire Food Bank. Over 2,500 adults benefitted from the CCSR healthy 
food assistance program in FFY 22.  

Catholic Charities of Stockton (CCST) 
Since 2016, nutrition standards have guided purchases and donations to the CCST food bank. The agency has continued 
to make improvements to its services, initiating the Healthy Food Bag Program in FFY 17 and coordinating with partners 
to provide higher-quality healthy food to clients. In FFY 22, CCST was awarded a $5,000 Humanitarian Grant from the 
Church of Latter-Day Saints (LDS) to purchase fresh produce and other healthy food items that have historically been 
difficult to access in the area. Additionally, securing this consistent food source allowed for the expansion of food 
distributed to 10 low-income parishes. Through this partnership with LDS, the CCST food bank was able to distribute 
nutritious food boxes containing fresh produce, milk, canned goods, cereal, cheese, yogurt, soup, pasta, dry beans/rice, 
and meat. Food distribution is accompanied by a CFHL nutrition workshop, a recipe demonstration that features a food 
item being distributed that day, and CalFresh application assistance. The food bank reached 4,831 individuals with 
access to healthy food in FFY 22.  
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Catholic Charities of Yolo Solano (CCYS) 
Food-insecure residents living in the food desert regions of Yolo and Solano Counties can count on the CCYS food pantry 
to provide access to healthy food for them and their families. The pantry distributes staples such as rice, beans, bread, 
cereals, canned vegetables, fresh produce, milk, and frozen meats, including chicken. The pantry is open daily by 
appointment. Clients can access the pantry twice per month. Distributions are conducted via drive-through, and the 
amount of food distributed is based on the household size. The food pantry partners with local donors and the Contra 
Costa & Solano Food Bank to reach their 352 clients. 

  



 

9 
 

Healthy Food Pantries 

Six Catholic Charities’ Local Implementing Agencies initiated or maintained Nutrition Pantry Program certification in FFY 
22 that enhanced the availability of healthy food in 12 food pantry sites across California. The Leah’s Pantry Nutrition 
Pantry Program (NPP) provides a process for assessing food pantries for client-centered best practices. Food distribution 
sites have the option to participate in a certification pathway toward earning either a Bronze, Silver, or Gold-level 
Certification. Before qualifying for certification, evidence of implementing post-assessment policies, systems, and 
environmental changes in six Nutrition Pantry focus areas must be present. These systems improve the nutritional 
quality of emergency food distributed and increase access to fresh fruits and vegetables and healthy foods for the clients 
they serve. Leah’s Pantry provides food pantries with resources, technical assistance, and training during and after the 
certification process.  

Catholic Charities of Los Angeles (CCLA) 
The CCLA St. Margaret’s Center food pantry has maintained Gold Nutrition Pantry Certification from the Leah’s Pantry 
NPP since FFY 19, thanks to the dedicated pantry staff and volunteers. The agency has started plans to replicate this 
model at another community center, El Santo Nino. In April 2022, the food pantry completed the NPP Healthy Food 
Pantry Assessment. The results are pending and will be available for FFY 23. 

Catholic Charities of San Bernardino & Riverside Counties (CCSBRiv) 
CCSBRiv has partnered with Leah’s Pantry NPP to assess their food distribution processes since FFY 19. Riverside's Center 
of Hope Regional Center was the first site to work through the NPP to assess and improve its food distribution to be 
more client-focused. In 2020, the center was awarded Gold NPP certification. In FFY 22, the agency worked with an 
additional five food distribution sites to implement the NPP program. The Upland Community Resource Center and 
Ontario’s West End Regional Center completed the HFPAT and developed a Work Plan. Two of the food distribution sites 
in the Coachella Valley, Mecca, and North Shore also completed the HFPAT in 2022. The fifth food pantry, Our Lady of 
Soledad FISH, plans to start the NPP process in the following fiscal year. The five sites will work toward Gold Certification 
in FFY 23. 
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Catholic Charities of Santa Rosa (CCSR) 
CCSR began partnering with Leah’s Pantry NPP in FFY 18. This fiscal year, CCSR explored options for recertifying the 
Palms Inn food distribution. Staff participated in the NPP Training for Implementers. The course includes training plus 
access to implementation resources, webinars, ongoing support, and participation in the national NPP network. 
Additionally, the agency worked on improving the signage of produce, grouping the foods and pairing them with a recipe 
card, and reintroducing food demonstrations. CCSR also began work on NPP certification for the agency’s Middletown 
rural food distribution site in Lake County. 

Catholic Charities of Stockton (CCST) 
CCST initiated a partnership with the Leah’s Pantry’s NPP in FFY 19 to 
implement improvements aimed at increasing client-centered 
standards for the Food Bank’s food distribution program. CCST 
completed the program’s Healthy Food Pantry Assessment and began 
making improvements. However, the COVID pandemic put the agency’s 
NPP plans on hold as CCST worked to meet the enhanced need for 
access to emergency food in their service area. In FFY 22, the agency 
updated its NPP Work Plan and completed improvements to its food 
bank to enhance community members’ food distribution experience, 
such as reinstating a client-focused bulletin board. Clients are 
welcomed by a produce cart showcasing available fresh produce, food 
items are neatly organized on new shelving units, and sample recipe 
kits show clients how to prepare meals with pantry ingredients. The 
food bank has been painted a bright, “produce green” color. 
Additionally, two large freezers donated in FFY 22 by the Rotary Club 
have enabled CCST to store and offer frozen meats to food distribution 
clients.  

Catholic Charities of Yolo – Solano (CCYS) 
CCYS earned a Leah’s Pantry NPP Silver Certification in 2017. In FFY 22, 
CCYS’s new project coordinator determined that a reassessment of the 
food pantry’s distribution and procedures was in order. Staff 
completed NPP training to ground them in the NPP program, 
conducted an HFPAT reassessment, and identified initial priority areas for improvement. They also developed a new NPP 
Work Plan and a client needs assessment survey. Results from the assessment will help CCYS tailor its food pantry 
offerings to the nutritional needs of its clients. They will also begin implementing food pantry policies and procedures in 
the NPP Work Plan, such as creating an Operation Manual for the food pantry, a Volunteer Handbook, Nutrition Policy 
Guidelines, and a donor letter to increase donations of healthy food to the food pantry. 
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Community Gardens 

Community gardens help to increase access to and availability of fresh fruits and vegetables. These gardens help 
CalFresh-eligible families stretch their food budget. They aid in easing food insecurity and associated nutritional gaps by 
supplementing community members’ diets with nutritious foods. In FFY 2022, six Catholic Charities LIAs collaborated 
with partners and volunteers to plan, plant, and maintain 33 edible gardens. The fresh fruits and vegetables gleaned 
from these gardens were used to supplement emergency food pantry distribution, conduct food demos, and prepare 
and serve healthy meals to the vulnerable populations served by these LIAs. 

Catholic Charities of Los Angeles (CCLA) 
In FFY 22, CCLA’s St. Margaret’s Center’s six-year urban agriculture initiative continued its work in establishing gardens. 
CCLA’s Urban Agricultural team visits the schools’ gardens twice a week to help with maintenance such as watering, 
trellising, and harvesting.  

In the 2021-2022 school year, garden-based nutrition education reached TK-8 grade students at St. Frances and St. 
Ignatius of Loyola School. Students learned various topics like composting, soil structure, how to monitor and spot pests, 
and basic ecological principles such as the effects of food production and waste management systems. At the garden at 
St. Frances, an estimated 75 pounds of produce was gleaned, including tomatoes, eggplants, and strawberries used in 
tastings and educational activities. CCLA also implemented mobile ‘pop-up’ produce distributions along with the garden 
program to enhance access to healthy foods for families. From January to May 2022, 77 lbs. of produce was harvested 
from the garden at St. Margaret’s Center. Most of the harvested produce was distributed through the food pantry at St. 
Margaret’s Center and some was used for recipe demonstrations and prepared food tastings. A total of 380 people were 
reached through this garden initiative. 

Northern Valley Catholic Social Services (NVCSS) 
In FFY 21, NVCSS received a USDA Turnkey Edible Garden Grant that allowed them to collaborate with seven low-income 
elementary schools in Shasta County to help establish, revitalize, or maintain edible gardens. In FFY 22, their garden 
partnership expanded to 8 after-school sites in Shasta County, 3 in Glenn County, and one in Butte County. Funds 
acquired in FFY 21 from the USDA enabled NVCSS to purchase hydroponic gardening systems that were installed at one 
school each in Shasta and Glenn Counties in early FFY 22. Gleaned produce from the gardens was used for on-site 
nutrition education and food demos. An estimated 240 total school children were reached with this PSE.  
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NVCSS also continued to partner with four low-income residential sites and six early childcare centers to assist them 
with planting or improving community gardens. The agency’s collaboration sites in Shasta, Butte, Tehama, Siskiyou, and 
Trinity County provided youth and adults with fresh produce, including tomatoes, squash, and peas. 

 

Catholic Charities of Orange County (CCOC) 
Since laying the groundwork for an onsite edible garden in FFY 21 at Doris Cantlay’s Food Distribution Center, CCOC has 
been able to incorporate the garden into its programming. The Garden of Hope has over 80 metal planters that are 
maintained by the center staff. A variety of fresh fruits and vegetables and herbs have been grown in the last year, 
including white onion, golden beets, tomatoes, lettuce, arugula, and basil. Healthy food bags distributed to center 
clients also included over 110 lbs. of produce gleaned from the onsite garden. In FFY23, CCOC plans to use the produce 
harvested from the garden during nutrition education class food demonstrations. They also plan to film food 
demonstration videos and continue distributing the produce gleaned to the food pantry clients.  

Catholic Charities of C San Bernardino  & Riverside Counties (CCSBRiv) 
CCSBRiv has maintained edible gardens in Riverside and San Bernardino Counties since FFY 16. The agency utilizes 
fruits, vegetables, and herbs gleaned from the gardens to augment food distributed to their food pantry clients and in 
healthy food demonstrations. Produce gleaned from the garden at the Riverside Regional Center was distributed at the 
center’s food pantry and shared at community meals. In FFY 22, the garden was expanded with the addition of another 4 
x 8 ft. garden area. A wide variety of produce and herbs were grown this year, including 350 lbs. of tomatoes, onions, 
peppers, radishes, lettuce, cilantro, parsley, squash, beans, pumpkins, and peppermint. Volunteers that help maintain 
the garden also benefit from the harvest themselves. Onsite fruit and citrus trees at the West End Regional Office 
provided over 80 pounds of produce in FFY 22, which benefitted families accessing the food pantry. 

Catholic Charities of Santa Rosa (CCSR) 
In FFY 22, CCSR worked to establish and maintain three edible community gardens. At the Shaw Garden, staff 
maintained the garden through winter, but in the spring, it was put on hold with hopes of restarting it in FFY 23. The 
garden at the Palms Inn continued to thrive. The garden helped improve the resident's fruit and vegetable intake as they 
enjoyed produce from the garden, like blueberries and strawberries, as a quick healthy snack.  

A new edible garden was established at Sam Jones Hall this fiscal year. Sixteen wine barrels were used as planters for the 
garden, where watermelons, cucumbers, and blueberries, were grown. The kitchen staff used the produce gleaned from 
the garden in the resident’s meals. This garden helped residents gain back a sense of responsibility and care, fostering 
empowerment. In FFY 23, CCSR hopes to maintain the gardens to continue providing residents with fresh produce and a 
place to relax. 
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Catholic Charities of Stockton (CCST) 
In FFY 22, CCST maintained partnerships with faith-based groups and schools to build and sustain community gardens. 
At some locations, this approach supplements emergency food distribution. In FFY 22, CCST assisted the Mission of Good 
Shepard Church with garden beds, planting tools, and seeds. A community champion was identified to help upkeep the 
garden area. Garden beds were purposefully elevated to ease participation for older adults. A group of older adults met 
weekly to maintain the garden, which produced lettuce, cilantro, and other produce. CCST also created opportunities for 
young children to get involved in gardening. At the Head Start Preschool in Wisteria, youth were asked what they 
wanted to grow. They successfully grew onions, radishes, and lettuce. Before the summer break, youth were given small 
plants to maintain throughout the summer.  
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Access to Physical Activity Opportunities 

Physical activity programming is part of CCC’s holistic approach to improving the overall well-being of the communities 
they serve. Through policies, systems, and environmental changes, Catholic Charities’ agencies work to improve access 
and availability for CFHL participants through increased opportunities to participate in physical activity. Ten of CCC’s 
agencies increased the availability of physical activity opportunities for 3,470 CFHL youth and adults in FFY 22 through 
organized Zumba and Yoga classes, weekly walking and hiking clubs, and youth fitness activities.  

Partnerships and in-kind contributions from community volunteers supported the programs. Physical activity promotion 
and physical activity availability were complemented by direct education series for youth, adults, and older adults, 
healthy messaging (posters, EatFresh.org recipes, and EatFresh.org Mini Course promotion), and incentives for 
participation. 

Catholic Charities of Los Angeles (CCLA) 
In FFY 22, CCLA continued to provide physical activity opportunities for CalFresh Healthy Living individuals while 
overcoming some of the challenges brought on by the COVID pandemic. The agency’s community centers, Brownson 
House and San Juan Diego in East Los Angeles, and St. Margaret’s in West Los Angeles, maintained successful walking 
clubs and offered Zumba and Yoga. At the Brownson House, the Walking Club met five days a week, with an average of 
six participants daily walking along a one-mile-long path around the Boyle Heights community. Zumba is also offered at 
Brownson House four days a week; an average of 20 people participate daily. At the San Juan Diego Community Center, 
the club reached 95 people in the community, despite pandemic restrictions and weather challenges. This group meets 
once a week to enjoy a scenic two-mile walk. The St. Margaret’s Center has maintained its Lennox Park Walking Club by 
continuing the peer-educator-led weekly Zoom “group walk” established during the COVID pandemic. During a 50-
minute session, the educator walks participants through a well-being check-in, a warm-up, fast-paced walking, and 
weight-bearing exercises. Participants are encouraged to have 1-lb hand weights, or replacements like canned food or 
water bottles, to use as weights and water with them to help them stay hydrated. This fiscal year, 288 participants were 
reached through the “group walk” Zoom meetings. Additionally, yoga classes were facilitated through Zoom weekly, 
with an average of 7 people participating every week. 
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Catholic Charities of Monterey (CCMO) 
CCMO established two walking paths at low-income residential housing sites in FFY 21-22, to encourage physical activity 

among youth and adult residents. A key component to CCMO’s success with this PSE was starting with sites where the 

agency already had strong partnerships. Secondly, the agency took into consideration the population being served by 

the PSE. In the case of an older adult housing site, CCMO erected bright, colorful, and easy-to-read signage for seniors. 

They also included motivational signs like "Every Step Counts." To inform and engage residents of all ages about a new 

walking path, CCMO provided kick-off events and provided the sites with tracking sheets to record participants’ 

progress. Other complementary activities include direct education series for youth, and youth-oriented events. In July 

2022, CCMO hosted a Youth Race at one complex. For the event, 27 youth participants were invited to complete a fun 

obstacle course, learn about the MyPlate food groups during a 30-minute Food Smarts single session, and taste a 

healthy smoothie. CCMO's physical activity PSEs reached 367 youth and adults in FFY 22. 

Northern Valley Catholic Social Services (NVCSS) 
NVCSS continued to support two schools in Glenn County and six schools in Shasta County, where they implemented the 

CATCH program in 2020 & 2021. The Coordinated Approach to Child Health (CATCH) is an intervention aimed at 

preventing obesity in school-age children which offers physical activity opportunities for youth in a fun atmosphere. 

NVCSS provides training and support to maintain the CATCH program. In FFY 21, NVCSS surveyed teachers that use the 

CATCH curriculum to assess students’ engagement, needs for CATCH materials, and teachers’ interest in additional 

training. Findings from the assessment assisted the agency with planning for FFY 22. At the start of FFY 22, NVCSS 

conducted an in-depth refresher training with all the teachers in each district. Additionally, they ensured that the 

equipment was functioning and replaced any damaged equipment. NVCSS reached an estimated 400 children with 

physical activity opportunities in FFY 23. 

Catholic Charities of Orange County (CCOC) 
During the pandemic, CCOC began offering pre-recorded 30-minute exercise sessions on YouTube, focusing on 
stretching, strength training using resistance bands, low-impact exercises, and cardio. The videos were recorded with a 

voice-over, upbeat music, and PowerPoint slides. The approach 
proved to be an effective way of providing physical activity 
opportunities to a broader audience by sharing the videos on 
social media, texting participants, and by providing links during 
nutrition education classes to the videos. The physical activity 
videos were viewed 70 times in FFY 22. Along with sharing these 
videos, CCOC started incorporating short 5-minute stretching 
routines in their virtual and in-person classes that reached 55 
participants. In FFY 23, the agency hopes to record more 
physical activity videos, including one geared toward those with 
limited mobility. 

Catholic Charities of San Bernardino & Riverside Counties 
(CCSBRiv) 
In FFY 22, CCSBRiv provided physical opportunities for their 
community while following safety protocols. All direct education 
classes included a form of physical activity following nutrition 
education sessions. In addition, three of CCSBRiv’s regional 
centers continued to engage individuals of all ages in fun 
physical activity. The Riverside Center of Hope provided Zumba 
and dance classes, children’s outdoor activities, chair exercises 
for older adults, and gardening opportunities that enabled 
participants to be active. The San Bernardino Regional Center 
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maintained 1-hour weekly Zumba and Yoga classes, and offered kickboxing as a new physical activity opportunity. 
Additionally, they offered fun family hikes that averaged 1 to 2 hours when weather permitted. The Victorville Regional 
Center also offered 2-hour monthly hiking outings for individuals and families that occurred approximately four times a 
year. 

Catholic Charities of San Diego (CCSD) CCSD used the Champions for Change Physical Activity Community 
Assessment to determine interest in creating a walking path at the St. John’s Plaza low-income senior residential 
complex operated by the agency. The assessment findings showed that the older adult residents wanted a safe way to 
increase their physical activity by walking the circumference of the housing 
complex. CCSD staff used this information to design a walking path around 
St. John’s Plaza with colorful, motivational signage placed along the path to 
encourage physical activity. This PSE reached approximately 75 older adults 
in FFY 22. 
 

Catholic Charities of San Francisco (CCSF) 
In FFY 22, 600 school children served by CCSF gained access to safe, in-
person physical activity opportunities to improve their physical and social 
wellness. CCSF partnered with low-income Catholic Schools to provide 
physical education through their Catholic Youth Organization (CYO) Athletic 
program. In FFY 22, CCSF implemented the Coordinated Approach to Child 
Health (CATCH) program. CATCH is a policy, systems, and environmental 
change and direct education intervention aimed at preventing obesity in 
school-age children. CATCH provides schools with a curriculum for each 
grade level that focuses on nutrition and physical activity. Colorful 
playground stencils are another component of the CATCH curriculum. 
Stencils placed on school blacktops encourage physical activity in a fun 
atmosphere. In FFY 21 & 22, CCSF partnered with two schools to install 
colorful stencils on the school’s blacktops. The stencils incorporated evenly 
spaced images of fruits and vegetables to encourage students to play relay 
games. 

Catholic Charities of Santa Clara (CCSC) 
CCSC continued to provide youth with access to physical activity opportunities in FFY 22. The agency has implemented 

engaging physical activity programs at its 11 CFHL-funded after-school sites and youth centers since 2017. Programming 

includes FIT Kids, a conditioning and endurance program; H.I.T.S. (Honest, Inspiration, Teamwork, Sportsmanship), a 

tennis program; SCORES, a program aimed to empower youth through soccer, poetry, and community service learning; 

and First Tee, a youth development program that introduces golf to youth who otherwise might not have access to this 

sport. Annually, the sports partners provide equipment, and some offer training for agency staff. The 11 schools can 

choose two of the four physical activity programs to be implemented for the year. In FFY 22, CCSC reached nearly 1,500 

youth with opportunities to participate in fun and engaging physical activity. 

Catholic Charities of Stockton (CCST) 
In FFY 22, CCST continued to support the walking club created by participants from Our Lady of Guadalupe Church who 
attended an Eat Healthy Be Activity nutrition education series in 2020. Participants wanted to continue the healthy 
habits they learned during the classes and increase their physical activity. On average, six to eight participants meet five 
to six days a week to walk trails in two local neighborhoods and commit to walking at least 10,000 steps a day. They set 
weekly goals for increasing their steps. Thirty participants were reached with this PSE. Also in 2022, CCST staff were 
trained in the Matter of Balance curriculum, a program for older adults. They plan to use the knowledge and skills they 
gained from the training to conduct classes for older adult community members in FFY 23. 
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Partnerships 
Catholic Charities Local Implementing Agencies leveraged their CFHL funding by partnering with faith-based 
communities, not-for-profit organizations, low-income housing authorities, congregate meal sites, schools, food banks, 
and Federal Food Assistance Programs to increase access to healthy food and physical activity opportunities. 
Partnerships with new traditional and non-traditional organizations and donor contributions helped the local agencies 
increase the value and success of their work by leveraging resources with in-kind contributions from the community. 
This synergistic effect allowed Local Implementing Agencies to sustain and expand their impact. 
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Indirect Education 
In FFY 22, Catholic Charities Local Implementing Agencies continued to reach out to their communities with indirect 
education via healthy recipes from EatFresh.org and Champions for Change posted on their Facebook page and recipes 
they texted to class participants. They also developed social media postings that included topics such as “Choosing 
Healthy Snacks,” “Rethink Your Drink,” and tips for “Eating Healthy on a Budget.” Some LIAs reached their audiences by 
developing videos on topics across three main categories: healthy cooking, physical activity, and edible gardening which 
were shown on their own YouTube channels, Instagram, and Twitter. Youth-focused agencies that were limited to virtual 
education during half of the year engaged youth and their families by packaging healthy recipes and ingredients for 
students to take home and prepare with their parents while following the virtual CFHL educator. In addition, clients 
accessing the LIAs’ 26 food pantries received colorful handouts promoting an increase in fruit and vegetable 
consumption along with healthy recipes to help them use the produce and pantry items in their food bags. Agencies also 
hosted fun healthy eating and physical activity community events such as Rethink Your Drink events that focused on 
decreasing the consumption of sweetened beverages and youth relay races. Those events often included fruit-infused 
water and healthy snacks. 
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Direct Education 

Summary 
All of the 12 CCC Local Implementing Agencies (LIAs) that delivered CFHL educational interventions in FFY 22 
participated in evaluation efforts to measure behavior outcomes and the impact of their interventions or intent-to-
change behavior on eligible participants. Those agencies delivered evidence-based curricula in a series or single session 
to adults and youth, addressing a range of topics including the five food groups, healthy beverages, portion sizes, food 
label reading, food resource management, and physical activity. The series of classes were supplemented with CFHL-
approved materials and interactive activities. Each series ranged from five 30-minute sessions to six 60-minute sessions. 
Participants who attended a minimum of four classes in a series were asked to complete matched pre and post-test 
surveys that were analyzed to measure targeted behavior change.  The Food Behavior Checklist (FBC) and the Cooking 
Matters (CM) surveys were utilized among adults and older adults and the Eating and Activity Tool for Students (EATS) 
survey was administered to youth in grades four through eight, and a slightly different high school version for ages nine 
through 12. All of the evaluated agencies conducted 60-minute single-session direct education activities. Five agencies 
that conducted single sessions asked their participants to complete an Intent to Change (ITC) survey that was collected 
to measure participants’ intention to begin practicing healthy behaviors that they were not practicing before the CFHL 
educational intervention. All the curricula contained key messages and learning objectives. Interventions were tailored 
to be culturally and linguistically appropriate, compassionate, and participant-centered. All education activities and PSE 
work addressed Catholic Charities of California’s state-level objectives to increase access and appeal for healthy foods 
and beverages, increase food security and resource management, and increase access and appeal for physical activity. 
Indicators that measure outcomes addressing these objectives were evaluated and are presented throughout this 
report. 
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Approach and Methodology 

The Catholic Charities of California Evaluation Team collaborated with each CC-LIA conducting direct education to design 
an evaluation plan customized to each agency’s CFHL intervention. Adults and youth participating in a series of direct 
education classes completed the pre-test at the beginning of the first class and the post-test at the end of the last class. 
Adults participating in a single-session 30 to 60-minute direct education class completed their survey at the end of the 
class.  

All of the adult and youth instruments were available in English and Spanish in both paper and online in the PEARS data 
collection platform. Agencies delivered their education virtually and in-person. Virtual sessions gathered participant 
survey data via a PEARS-generated survey link. Agencies that delivered in-person interventions gathered paper surveys. 
The paper surveys were entered into Survey Monkey by the Evaluation Team’s data entry person. Both the Survey 
Monkey and the PEARS raw data were exported into the Statistical Package for the Social Sciences (SPSS) where the data 
were cleaned and frequencies, cross-tabulations, and t-tests were conducted. The analysis of statistical significance was 
conducted at alpha = 0.05 and 0.01 levels of significance.  A p-value of less than 0.05 indicates a statistically significant 
change. 

FIGURE 1 SUMMARY OF SURVEY COLLECTION BY LIA 

LIA Survey Collection by LIA 

CCFR CC Fresno collected 27 adult surveys using the Food Behavior Checklist. All the surveys were completed in 
person using pen to paper.   

CCLA CC Los Angeles collected 163 adult surveys using the Food Behavior Checklist. 70% of the surveys were 
collected in person using pen-to-paper and 30% virtually via the PEARS online survey. CCLA also collected 
30 Intent to Change (ITC) surveys.   

CCOC CC Orange County collected a total of 240 Intent to Change (ITC). All of the surveys were gathered in a 
classroom setting via pen-to-paper. 

CCSBRiv CC San Bernadino & Riverside collected a total of 1,548 Intent to Change (ITC). All of the surveys were 
gathered in a classroom setting via pen-to-paper.  

CCSD CC San Diego collected 38 adult surveys using the Food Behavior Checklist survey. 92% of the surveys were 
collected in class using pen-to-paper and 8% virtually via the PEARS online survey. CCSD also collected 48 
Food Waste Reduction surveys and 240 Intent to Change (ITC) surveys.  
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CCSF CC San Francisco collected a total of 66 Eating and Activity Tool for Students (EATS) surveys were 
completed by students in a classroom via pen-to-paper. 

CCSC CC Santa Clara collected a total of 40 Eating and Activity Tool for Students (EATS) surveys were completed 
by students in a classroom via pen-to-paper. 

CCSR CC Santa Rosa collected a total of 346 High School Eating and Activity Tool for Students (EATS) surveys were 
completed by students in a classroom via pen-to-paper. 

CCST CC Stockton collected 20 adult surveys using the Food Behavior Checklist. 85% of the surveys were 
collected in class using pen-to-paper and 15% virtually via the PEARS online survey. CCST also collected 22 
Cooking Matters (CM) surveys and 228 Intent to Change (ITC) surveys.   

NVCSS Northern Valley Catholic Social Services collected a total of 211 Eating and Activity Tool for Students (EATS) 
All surveys were completed by students in a classroom via pen-to-paper. 

FIGURE 2 SUMMARY OF INSTRUMENTS FOR ADULTS AGED 18+ 

FBC  Cooking Matters ITC Food Waste Reduction 

• Consists of four 
demographic 
questions, the original 
15 FBC pre, and post-
test healthy behavior 
change questions 
covering 13 MT1 and 2 
MT2 behaviors, and 
also includes one 
eating habits self-
rating question. 

• The CCC evaluation 
team added 3 MT 1, 3 
MT2, and 2 MT3 
questions from 
validated sources to 
measure behaviors not 
covered by the original 
FBC. 

• Most questions are on 
a response scale of 
“No, Sometimes, 
Often, or Always”. 

• Consists of four 
demographic 
questions and 26 
pre and post-test 
behavior questions, 
3 questions on 
attitudes towards 
cooking, and 6 
questions on food 
preparation self-
confidence.  

• Questions address 
16 MT1 and 10 
MT2 indicator 
outcome measures.  

• Consists of four 
demographic questions 
and 14 intent-to-change 
topics that address 15 
ST1, 2 ST2, and 1 ST3 
intent to change 
measures.  

• There are 2 intended 
behavior-related 
questions per topic asked 
at post-test only: “During 
the past week did you…” 
and “During the next 
week how often will 
you…” 

• There is one open-ended 
question for comments. 

• Consists of four 
questions, two of which 
are scaled response 
questions that measure 
pre-post MT2 Food 
Resources Management 
changes in how much 
food was thrown away 
last week and the 
household's confidence 
level in knowing how 
much food to buy, 
properly store, and do 
with extra food. 

• There is one open-ended 
question for comments. 
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FBC  Cooking Matters ITC Food Waste Reduction 

Agencies that used this 
survey included Catholic 
Charities of: 

• Los Angeles  

• Monterey 

• Orange County 

• San Diego 

• Santa Rosa 

• Stockton 

Agency that used this 
survey: 

• Catholic Charities 
of Stockton 

Agencies that used this 
survey included Catholic 
Charities of:  

• Los Angeles  

• Orange County 

• San Bernardino/Riverside 
Counties 

• San Diego 

• Stockton 

Agency that used this survey: 

• Catholic Charities of San 
Diego 

FIGURE 3 SUMMARY OF INSTRUMENTS FOR YOUTH 

EATS for youth  EATS for high school youth 

• Survey is for youth grades 4 to 8 

• Consists of 25 behavior questions and 5 
demographic questions 

• Behavior questions address 18 MT1 healthy eating 
and 7 MT3 physical activity indicator outcome 
measures including 2 PA questions related to recess 

• Questions ask students to reflect on the frequency 
of their consumption behaviors as of “yesterday” 
and the frequency of their physical activity “over the 
last week” 

• Survey is for high school youth grades 9 to 12. 

• Consists of 23 behavior questions and 5 demographic 
questions 

• Questions address 18 MT1 and 5 MT3 physical activity 
indicator outcome measures that exclude 2 recess-
related questions 

• Questions ask students to reflect on the frequency of 
their consumption behaviors as of “yesterday” and the 
frequency of their physical activity “over the last 
week”  

Agencies that used this survey included Catholic 
Charities of: 

• Northern Valley Catholic Social Service 

• San Francisco 

• Santa Clara County 

Agency that used this survey: 

• Santa Rosa (High School) 

Adult Direct Education  

Food Behavior Checklist 
The Food Behavior Checklist (FBC) instrument was used to measure changes in adult behaviors across the MT1 Healthy 
Eating, MT2 Food Resource Management, and MT3 Physical Activity outcome indicators.  Matched pre-and post-tests 
were gathered from course participants at the first and last class in the series using the 2010 Visually Enhanced Food 
Behavior Checklist 16-questions instrument. Eight questions were added by the CCC Evaluation Team in FFY 22. The 
validated FBC, plus CCC’s eight supplemental questions from validated sources, address 24 evaluation framework 
indicator outcome measures.  

Cooking Matters  
Cooking Matters (CM) is a nationally recognized program whose curriculum uses hands-on cooking lessons and nutrition 
education to teach parents and caregivers to shop and cook healthy meals. The Cooking Matters pre and post-test 
evaluation instruments contain 16 MT1 healthy eating questions and 10 MT2 Food Resource Management questions. 
There are also three questions on attitudes towards cooking food and six questions that measure ST2 Food Resource 
Management self-confidence levels.  
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Food Waste Reduction 
Food Waste Reduction (FWR) is a three-week series of 90-minutes long lesson plans that incorporate food waste 
reduction themes and measures MT2 Food Resources Management changes in how much food is thrown away and the 
household's confidence level in knowing how much food to buy, how to properly store that food, and how to utilize 
leftovers. The curriculum and instrument were developed by Leah’s Pantry in 2020.   

Intent to Change  
The Intent to Change (ITC) instruments address ST1 Healthy Eating, ST2 Food Resource Management, and ST3 Physical 
Activity goals and intentions indicators contained in the SNAP-Ed Evaluation Framework. The ITC instrument was 
developed by the UC-FSNEP evaluation task force to document the readiness of participants to make positive behavior 
changes after attending a one-time nutrition education session. 

Post-test only data were gathered using the three-question survey from participants who completed a 30 to 60-minute 
single-session class. Depending on the topic, the ITC survey questions ask: 

• whether the respondent did the healthy/unhealthy behavior in the past week 

• whether the respondent will do the healthy/unhealthy behavior the same or more/less often during the next 
week 

In a comment box, respondents can also describe how the class helped them or their family, what they learned in class, 
and whether they planned on making changes. The ITC Topics covered in FFY 22 include: 

FIGURE 4 SUMMARY OF ITC AND THE SNAP-ED EVALUATION FRAMEWORK 

Youth Direct Education (EATS) 
The CCC FFY 22 version of the Eating and Activity Tool for Students (EATS) survey for elementary/middle school grades 4 
to 8 and for high school students grades 9-12 have the same MT1 Healthy Eating and MT3 Physical Activity (PA) 
questions. However, the high school survey does not ask about physical activity during recess. The original EATS 
instrument was developed by the University of California Division of Agriculture and Natural Resources (UCANR) 
Nutrition Policy Institute (NPI) in Berkeley.  The EATS survey contains MT1 questions modified from the 2015-2016 
School Physical Activity and Nutrition Project (SPAN survey) developed by the University of Texas School of Public Health, 
and the Beverage and the Snack Questionnaire 2 (BSQ2) instrument (2010, Fred Hutchinson Cancer Research Center). 
The MT3 PA questions were modified from the California Children's Eating and Exercise Practices Survey (CalCHEEPS). In 
addition, CCC evaluators added three validated questions related to whole grains, low-fat milk consumption, and 
sedentary behavior. Each CCC survey has questions related to dietary behaviors, physical activity, and screen time 
behaviors.  

ITC MT1 Topics  ITC MT2 Topics  ITC MT3 Topics  

• Breakfast 

• 5-food groups 

• Fried food 

• Whole grains 

• Low-fat dairy 

• Portion control 

• Sugar-sweetened beverages 

• Fruits 

• Vegetables  

• Nutrition facts labels 

• Plan meals 

• Shopping with a list 
 

• Physical activity – minutes 

• Physical activity – hours 
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Aggregated FBC Results 

 

Adult Intervention Group 
The intervention group consisted of 289 adult participants from CC Fresno (27), CC Los Angeles (163), CC Monterey (15), 
CC Orange County (16), CC San Diego (38), CC Santa Rosa (8), CC Yolo-Solano (2), and CC Stockton (20). Among the adult 
participants, 57% were age 18-59 and 43% age 60+. Eighty-eight (88%) were female and 12% male. Ethnically, 84% were 
Latine, 15% Non-Latine, and 1% declined to answer. Racially, 72% were White, 6% Black, 5% Asian, 2% American 
Indian/Alaska Native, and 15% preferred not to answer. 

Adult Comparison Group 
The comparison group consisted of 51 adults from CC Los Angeles who completed matched pre-and post-tests. Among 
the 51 adult participants, 88% were aged 18-59 and 12 age 60+. Eighty-eight percent (88%) identified as female and 12% 
were male. Ethnically, 92% were Latine and 8% were not Latine. When asked about race, 80% indicated they were white, 
6% indicated Black, and 14% “preferred not to answer” or did not respond to this question. 

Results for Aggregated FBC 
Overall, as shown in the following tables, across the 16 MT 1 questions, 5 MT2 questions, and the 3 MT3 questions the 
adult intervention group showed statistically significant (p<.05) healthy behavior changes in 19 of the 21 questions 
compared to the control group who had no statistically significant changes. 

As shown in Tables 1 and 2, the adult intervention group showed statistically significant (p<.05) changes in improving 
their MT1 healthy consumption behaviors in 14 of the 16 questions compared to the control group who had no 
statistically significant changes in healthy consumption behaviors. The CCC CFHL intervention group reduced 
consumption of sugar-sweetened beverages such as sports drinks and regular soda and significantly improved 
participant behaviors around increased fruit, vegetable, and lean protein consumption. Overall participants increased 
consumption of fruit by nearly one cup and of vegetables by one-half of a cup per day. Surprisingly, findings showed a 
significant decrease in the consumption of citrus juice or fruit.  
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TABLE 1 MT1 HEALTHY EATING BEHAVIORS FOR INTERVENTION GROUPS  

FBC Intervention Group Questions N=289 
Pre-Test 

Mean 
Post-Test 

Mean 
Diff P-Value 

Q1. Eat F&V as snacks 2.69 3.20 0.51 <.001 

Q2. Drink sports drinks or punch 1.88 1.68 -0.20 <.001 

Q3. Drink citrus fruit or juice past week  1.78 1.63 -0.15 <.001 

Q4. Drink regular soda 1.65 1.33 -0.32 <.001 

Q5. Consumed milk in past week  1.64 1.74 0.10 0.846 

Q6. Cups of fruit eaten per day 2.32 3.22 0.90 <.001 

Q7. Cups of vegetables eaten per day 2.42 2.99 0.57 <.001 

Q8. Eat different kinds of fruit daily 2.36 2.90 0.54 <.001 

Q9. Eat more than one kind of vegetable daily 2.42 2.99 0.57 <.001 

Q10. Drink milk 2.23 2.33 0.10 0.021 

Q11. Take skin off chicken 2.95 3.41 0.46 <.001 

Q12. Consumed fish in past week 1.58 1.79 0.21 <.001 

Q13. Eat 2 or more vegetables at main meal 2.46 3.03 0.57 <.001 

Q20. Do you eat whole grain foods 2.35 2.84 0.49 <.001 

Q21. What type of milk do you drink? 0.46 0.45 -0.01 0.758 

Q22 Cups of bottled or tap water you drink each day? 1.79 2.19 0.40 <.001 

Scale: Q1, 2, 4, 10, 13: 1= “No” to 4 = “Yes, Everyday”.  Q6 & Q7: 0 - 3.  Q8, 9, 11, 14, 15:  1= “No” to 4= “Yes, Always”;.  
Q3, 5, 12: 1= “Yes”, 0= “No”. 

TABLE 2 MT1 HEALTHY EATING BEHAVIORS FOR CONTROL GROUPS  

FBC Control Group Questions N=51 
Pre-Test 

Mean 
Post-Test 

Mean 
Diff P-Value 

Q1. Eat F&V as snacks 2.59 2.63 0.04 0.420 

Q2. Drink sports drinks or punch 1.80 1.78 -0.02 0.766 

Q3. Drink citrus fruit or juice past week  0.88 0.82 -0.05 0.261 

Q4. Drink regular soda 1.64 1.62 -0.02 0.709 

Q5. Consumed milk in past week  0.78 0.74 -0.04 0.322 

Q6. Cups of fruit eaten per day 0.75 0.82 0.07 0.159 

Q7. Cups of vegetables eaten per day 0.62 0.91 0.28 0.068 

Q8. Eat different kinds of fruit daily 2.35 2.45 0.10 0.096 

Q9. Eat more than one kind of vegetable daily 2.50 2.60 0.10 0.200 

Q10. Drink milk 2.39 2.45 0.05 0.444 

Q11. Take skin off chicken 2.78 2.90 0.12 0.224 

Q12. Consumed fish in past week 0.57 0.57 0.00 1.000 

Q13. Eat 2 or more vegetables at main meal 2.32 2.35 0.03 0.159 

Q20. Do you eat whole grain foods 2.20 2.33 0.137 0.051 

Q21. What type of milk do you drink? 0.36 0.38 0.022 0.323 

Q22. Cups of bottled or tap water you drink each day? 1.76 1.84 0.078 0.209 

Table 3 MT2 Food Resource Management Behaviors for Intervention GroupsandTable 4 MT2 Food Resource 
Management Behaviors for Control Groups show that among the two MT2 Food Resource Management Behavior 
questions, the intervention group showed a statistically significant increase in utilizing a grocery list and purchasing 
foods with lower added salt and sugar. The comparison group showed no significant decreases in the two food resource 
management behaviors.  
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TABLE 3 MT2 FOOD RESOURCE MANAGEMENT BEHAVIORS FOR INTERVENTION GROUPS  

FBC Intervention Group Questions 
Pre-test 
Mean 

Post-test 
Mean 

Diff p-value 

Q14. Read nutrition facts when shopping 2.24 3.08 0.84 <.001 

Q15. Run out of food before month end 1.93 1.67 -0.26 <.001 

Q23. Make a list of ingredients before grocery shopping? 2.31 3.08 0.77 <.001 

Q24. Buy foods with lower added salt/sodium? 2.26 2.81 0.55 <.001 

Q25.  Buy foods with lower added sugar or no added sugar? 2.28 2.86 0.58 <.001 

Scale: Q14 and Q15: 1=” No” to 4=” Yes, everyday”. 

TABLE 4 MT2 FOOD RESOURCE MANAGEMENT BEHAVIORS FOR CONTROL GROUPS  

FBC Control Group Questions 
Pre-test 
Mean 

Post-test 
Mean 

Diff p-value 

Q14. Read nutrition facts when shopping 2.18 2.27 0.082 0.377 

Q15. Run out of food before month end 1.96 1.94 -0.020 0.799 

Q23. Make a list of ingredients before grocery shopping? 2.29 2.33 0.039 0.622 

Q24. Buy foods with lower added salt/sodium? 2.41 2.39 -0.020 0.837 

Q25.  Buy foods with lower added sugar or no added sugar? 2.47 2.49 0.020 0.830 

Table 5 MT3 Physical Activity and Reduced Sedentary Behaviors for Intervention GroupTable 6 MT3 Physical Activity and 
Reduced Sedentary Behavior for Control Group show a statistically significant increase of nearly one-day in moderate to 
vigorous physical activity among the intervention group as compared to the control group which showed no change. The 
intervention group also had a slightly more than one-day increase in working out to strengthen muscles compared to the 
control group. Finally, the intervention group also showed a statistically significant increase from “sometimes” to nearly 
“often” in making small changes to be active compared to the control group.  

TABLE 5 MT3 PHYSICAL ACTIVITY AND REDUCED SEDENTARY BEHAVIORS FOR INTERVENTION GROUP  

FBC Intervention Group Questions 
Pre-test 
Mean 

Post-test 
Mean 

Diff p-value 

Q17. In the past week, how many days did you exercise for at least 30 
minutes? 

2.67 3.62 0.95 <.001 

Q18.  In the past week, how many days did you work out to build and 
strengthen your muscles? 

1.44 2.48 1.04 <.001 

Q19. How often do you make small changes to be active? 2.96 3.70 0.74 <.001 

Scale: Q17 and Q18, 0 to 7 days. Q19 1= “Never” to 6= “Always”, 

TABLE 6 MT3 PHYSICAL ACTIVITY AND REDUCED SEDENTARY BEHAVIOR FOR CONTROL GROUP  

FBC Control Group Questions 
Pre-test 
Mean 

Post-test 
Mean 

Diff p-value 

Q17. In the past week, how many days did you exercise for at least 30 
minutes? 

2.74 2.66 -0.080 0.376 

Q18.  In the past week, how many days did you work out to build and 
strengthen your muscles? 

2.02 2.00 -0.020 0.766 

Q19. How often do you make small changes to be active? 3.44 3.40 -0.040 0.533 

The Indicators of Success on the next page summarize the post-test percent data points that highlight the statistically 

significant positive behavior change findings for the 289 adult participants who completed the pre and post-test Food 
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Behavior Checklist survey. The data points are consistent with MT1, MT2, and MT3 indicator outcome measures 

identified in the 2016 USDA SNAP-Ed Evaluation Framework. 
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Indicators of Success 
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Aggregated EATS Results 

 

The 325 EATS surveys were gathered across four CCC regions: Northern Valley Catholic Social Service (211), CC San 
Francisco (66), CC Santa Clara (40), and CC Monterey (8). Among the 325 youth, the ages ranged from 9 to 14 with a 
mean age of 11.7. Forty-nine percent were boys, 45% were girls and 6% preferred not to answer. Ethnically, 43% were 
Latine and 57% were Non-Latine.  Racially, 33% of the students did not answer the race question and 21% indicated 
White, 16% Asian, 6% Black, 15% American Indian/Alaska Native, 2% Hawaiian/Pacific Islander, and 8% Other. 

Aggregated Results for Youth EATS 
A total of 325 Eating and Activity Tool for Students (EATS) evaluation surveys were completed by youth participants 
either by pen-to-paper or a PEARS-generated survey link. Due to the COVID-19 pandemic restrictions in schools, half of 
the nutrition education was conducted virtually. Under virtual settings, approximately two-thirds of the 325 surveys 
were answered by the students via a PEARS link by one LIA. The remaining one- third were gathered via paper by three 
LIAs during in-person delivery by the local agency’s educators. 

The evaluation results showed statistically significant healthy behavior changes such as the increased consumption of 
potatoes, orange vegetables, salad greens, other vegetables, beans, and grains such as corn tortillas and brown bread. 
Although there was a surprisingly statistically significant (p=0.005) increase in the drinking of regular soda, encouragingly 
60% of respondents indicated they did not drink soda yesterday. The youth respondents also showed a statistically 
significant increase, by two-thirds of a day, in doing physical activity for 60 minutes or more per day. Indeed, nearly 70% 
of the youth reported the nationally recommended minimum of 3-days or more of vigorous physical activity per day. 
However, there was no significant decrease in screen time as nearly 70% of the youth spent three hours or more playing 
video games, watching TV, or surfing the web per day. Similarly, although there were no statistically significant changes, 
the evaluation results showed that approximately three-quarters of the students did not drink sugary beverages such as 
flavored fruit drinks, sports drinks, energy drinks, flavored milk, or coffee/tea flavored sugary drinks yesterday. In 
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addition, another encouraging behavior among the youth participants was that nearly three-quarters indicated they ate 
fruit at least one time yesterday. 

TABLE 7 AGGREGATED EATS YOUTH SURVEY RESULTS  

Questions - “Yesterday did you:” 
Pre-test 
Mean 

Post-
test 

Mean 
Diff p-value 

1. eat any potatoes, corn, or peas? 0.56 0.72 0.16 0.005 

2. eat any orange vegetables like carrots or squash? 0.47 0.59 0.12 0.006 

3. eat any salad or green vegetables like: spinach or other greens 0.67 0.79 0.12 0.034 

4. eat any other vegetables like tomatoes other vegetables? 0.85 0.98 0.13 0.040 

5. eat any beans like: Pinto beans, refried beans, baked beans? 0.30 0.42 0.12 0.018 

6. eat any fresh fruit, canned fruit, frozen fruit, dried fruit? 1.52 1.55 0.03 0.702 

7. drink any 100% fruit juice like: orange juice or 100% juice? 0.76 0.64 -0.12 0.054 

8. eat any French fries or chips 0.76 0.72 -0.04 0.436 

9. eat any bread, tortillas, buns, that were brown (not white)? 0.71 0.83 0.12 0.036 

10. drink any diet soda? 0.24 0.20 -0.04 0.246 

11. drink any fruit drinks like: punch, Sweetened vitamin water. 0.40 0.40 0.00 0.951 

12. drink any sports drinks? 0.35 0.33 -0.02 0.677 

13. drink any regular soda like cola or other (non-diet) soda? 0.56 0.72 0.16 0.005 

14. drink any energy drinks? 0.50 0.55 0.05 0.326 

15. drink any sweetened coffee or tea drinks? 0.20 0.20 0.00 0.867 

16. drink any flavored milk or milk-type drinks?  0.31 0.31 0.00 0.942 

17. drink any tap water bottled water or fountain water? 0.59 0.55 -0.04 0.451 

18. What type of milk do you drink most of the time? 2.47 2.43 -0.04 0.496 

19. Number of days you were physically active for a total of at least 60 
minutes (1 hour) per day last week? 

3.78 4.44 0.67 <.001 

20. Hours of screen time last week on a typical school day Monday 
through Friday.  

3.34 3.34 0.01 0.943 

† Question format: Q1-5 and 7-17: Yesterday, did you eat/drink ___: No, Yes 1 time, Yes 2 times, Yes 3 times or more?; 
Q6: No, Yes 1 time, Yes 2 times, Yes 3 times, Yes 4 times, Yes 5 or more times; Q18: Regular (whole) milk, 2% milk, 1% 
(low-fat) or fat-free (skim/non-fat) milk, Soy milk, almond milk, rice milk, or coconut milk, I don’t drink milk, and I don’t 
know; Q19: Monday – Sunday and did not do any exercise last week; Q20: Per day: less than 1 hour, 1 hour, 2 hours, 3 
hours, 4 hours, 5 or more hours, I do not watch TV or play video games. 

The graphic on the next page shows both statistically* and non-statistically significant Encouraging Behavior changes 

among the 325 youth participants who completed the pre and post-test EATS survey. Encouraging behaviors are defined 

as those having a high percentage of healthy behavior change in both the pre and post-test results, but the difference in 

the means is not statistically significant. The data points are consistent with medium-term indicator outcome measures 

identified in the 2016 USDA SNAP-Ed Evaluation Framework.
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 Encouraging Behaviors 
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Aggregated ITC Results 
A total of 2,311 Intent to Change (ITC) completed surveys were aggregated in FFY 22 from five CC-LIAs across 15 single-
session nutrition education topics.  

Evaluation Results 
The results are separated across three types of behavior change that correspond to the SNAP-Ed Evaluation Framework 
MT1 Healthy Eating, MT2 Food Resource Management, and the MT 3 Physical Activity indicators.  After the single-
session nutrition education class, depending on the topic, participants were asked to indicate on the short survey if they 
intend:  

• to do a healthy eating, drinking, or physical activity behavior more often 

• to do an unhealthy eating or drinking behavior less often, or 

• to do a specific food resource management behavior the next time they shop for food 

The following tables, summarize the aggregated data as follows: 

• The first four columns (A-D) show the amount of LIAs per topic, the survey topic question, the number who 
responded to the question, and the percent not currently practicing the intended behavior. 

• The last two columns (E-F) show the number not currently practicing the desired behavior and the percentage of 
those persons who intend to change their behavior.  

As shown in Table 8 MT1 Intent to Change Behavior by Consuming Healthy Foods More Often, across 1,532 respondents, 
the proportion of those not practicing healthy eating behaviors last week ranged from 8% to 32%. Across the seven 
questions, as shown in column F, 50% to 92% indicated that they intend to practice the healthy behavior over the next 
week. Overall, when the seven healthy eating behaviors were combined and analyzed, among the 24% who were not 
practicing healthy behaviors, 76% indicated that they would practice the healthy behavior in the coming week.  

TABLE 8 MT1 INTENT TO CHANGE BEHAVIOR BY CONSUMING HEALTHY FOODS MORE OFTEN 

A B C D E F 

# of 
LIAs 

During the past week, did you… # surveyed 

% Not 
practicing 

healthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who intend to 
do it “More 

Often” within 
the next week 

4 Eat fruit at least 2 times a day? 132 23% 30 83% 

1 
Eat more than 1 kind of vegetable each 
day? 

140 8% 11 55% 

4 Eat whole grain products every day? 247 32% 79 72% 

2 
Choose a smaller amount of food or 
beverage? 

250 17% 41 61% 

3 
Eat a breakfast that includes at least 3 
food groups? 

90 27% 24 92% 

1 
Eat or drink lower fat milk products at 
least 2 times a day? 

21 10% 2 50% 

5 
Eat foods from all 5 food groups each 
day?  

652 27% 177 79% 

5 
COMBINED: During the past week did 
you eat healthy foods? 

1532 24% 364 76% 
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As shown in Table 9 MT3 Intent to Change Behavior by Doing Physical Activity More Often, among the 221 participants 
who answered two questions related to doing moderate physical activity whether it was for 2.5 hours last week or 30 on 
5 or more days, 20% indicated that they did not practice moderate physical activity in the last week. However, among 
those respondents, 78% intend to engage in moderate physical activity over the next week.  

TABLE 9 MT3 INTENT TO CHANGE BEHAVIOR BY DOING PHYSICAL ACTIVITY MORE OFTEN 

A B C D E F 

# of 
LIAs 

During the past week, did you… N 
% Not practicing 
the PA behavior 

# not 
practicing 

healthy 
behavior 

% Not practicing the PA 
behavior who intend to 

do it “More Often” within 
the next week 

1 
Engage in moderate physical activity 
for at least 2.5 hours? 

152 17% 26 77% 

3 
Engage in moderate physical activity 
for at least 30 minutes on 5 or more 
days? 

69 28% 19 79% 

3 
Combined Physical Activity minutes 
and hours in last week 

221 20% 45 78% 

 
As shown in Table 10 MT1 Intent to Change Behavior by Consuming Unhealthy Foods and Beverages Less Often, 83% of 
respondents who drank sweetened beverages daily in the past week reported that they would drink them less often 
within the next week. Similarly, 60% of those who reported eating fast food in the past week and 72% of those who 
indicated that they ate fried food intend to do the unhealthy behavior less often. Overall, 64% of the 294 respondents 
from four LIAs reported practicing an unhealthy eating and drinking behavior in the past week. However, 84% of all 
respondents intend to do the unhealthy behavior less often.  

TABLE 10 MT1 INTENT TO CHANGE BEHAVIOR BY CONSUMING UNHEALTHY FOODS AND BEVERAGES LESS OFTEN 

A B C D E F 

# of LIAs 
During the past week, did 

you… 
N 

% Practicing the 
unhealthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who intend to do the 
unhealthy behavior “Less 

Often” 

4 
Drink a sweetened beverage 
every day? 

149 62% 93 83% 

3 Eat fast food? 88 60% 53 87% 

1 
Eat fried foods 2 or more 
times? 

57 72% 41 83% 

4 
Combined consuming 
unhealthy foods in past 
week. 

294 64% 187 84% 

As shown in Table 11 MT2 Intent to Change Behavior by Practicing a Smart Shopping Behavior Next Time, slightly more 

than one-quarter of respondents did not plan meals before they went grocery shopping, and approximately two-thirds 

did not make a list before they went to the store. However, 60% indicated they intend to plan meals and most (88%) 

intend to make a shopping list before going to the store next time.  While shopping, nearly one-third indicated that they 

do not use the nutrition facts label but 80% of the respondents indicated they will use it next time.  When the food 



 

34 
 

resource management behaviors are combined, nearly 75% of the 264 respondents indicate an intent to practice the 

three smart shopping behaviors. 

TABLE 11 MT2 INTENT TO CHANGE BEHAVIOR BY PRACTICING A SMART SHOPPING BEHAVIOR NEXT TIME 

# of 
LIAs 

The last time you bought food 
did you… 

N 
% not practicing 

the *FRM 
behavior 

# not 
practicing 

healthy 
behavior 

% not practicing the FRM 
behavior who indicated 
“Yes” they will do it the 

next time 

3 
Plan meals before going to the 
store? 

169 28% 47 60% 

2 
Make a list before going to the 
store? 

63 64% 40 88% 

1 
Use the nutrition facts label to 
choose food? 32 31% 10 80% 

3 
Combined FRM behaviors in past 
week. 

264 37% 97 73% 

*FRM: Food Resource Management behavior  
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Success Stories

All Meals, For All Residents, At All Times: Leveraging Partnerships to Maintain Nutrition Standards  
In winter of 2022, as the Omicron variant of COVID-19 reached its peak, a brutal cold spell swept through Sonoma 

County. Sam Jones Hall (SJH), a homeless shelter operated by Catholic Charities of the Diocese of Santa Rosa (CCDSR) 

housing 140 residents, was already facing severe staffing shortages at this time, and as the demand for pop-up warming 

shelters necessitated the redirection of many CCDSR employees, a question began to lurk in the back of many staff 

members’ minds: Would the agency be forced to choose between keeping people warm, and keeping people fed? In 

utter desperation, a late-night phone call came to the CalFresh Healthy Living team: “You have connections in the food 

and nutrition world… Do you think you can make sure Sam Jones Hall stays fed for the next couple of weeks?” 

The CFHL team sprang into action, brainstorming ideas and calling partner organizations to request support. Initially, 

most organizations gave a similar reply: “We’re in the same boat as you. The need is great, the resources are minimal, 

and we barely have enough staff to keep our own doors open.” 

Finally, the team called Redwood Empire Food Bank (REFB), the 

largest hunger relief organization between San Francisco and the 

Oregon border, and one of the agency’s most valued partners. 

This was not the first time during the pandemic that the CCDSR 

CFHL program staff had reached out to REFB for support, but this 

ask was unique; SJH didn’t just need food, but needed fully 

prepared meals that could be served to the residents with 

minimal prep at the shelter. The need arose at the most 

opportune time; after having been closed for nearly two years 

due to COVID-19, Chef Don at REFB was reopening his on-site 

kitchen for the first time and gladly accepted this as his first 

project. 
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Grateful for the help, the CFHL program staff were reticent to put in too many special requests. Knowing, however, that 

the residents deserve healthy, nourishing meals every day, the team reviewed SJH’s established nutrition standards with 

Chef Don. Fortunately, REFB holds similarly high standards and had no intention of compromising either; the meals 

would each include at least two vegetables, be comprised of at least four of the five good groups, and be low in sodium, 

saturated fat, and added sugar.  

With REFB supporting the bulk of the work, CCDSR was able to leverage a few additional partnerships to procure healthy 

ingredients. Farm to Pantry (F2P), a partner organization gleaning excess produce from local farms, provided most of the 

vegetables, while a few anonymous donors brought in a large supply of winter squash from their own gardens as well. 

Meanwhile, Catholic Charities Rural Food Project provided logistical support and helped to transport the meals between 

the food bank and the shelter. CCDSR liaised with each of these partners to ensure no details fell through the cracks, and 

to guarantee that quality and nutrition standards were never compromised, even as fatigue set in at the end of the two 

weeks. 

While SJH is no longer as short staffed as it was at the time, this served as a very clear reminder of how critical 

leveraging multiple partnerships is essential to this work. CFHL program staff continue to work with REFB, F2P, and other 

donors to help procure the food necessary for SJH to continue to provide meals that adhere to the established nutrition 

standards, ensuring that each resident receives the nourishment they deserve every day. 

Boyle Heights Community Dances Their Way to Better Health  
Catholic Charities of Los Angeles’ (CCLA) Brownson House Center is located in the Boyle Heights community of Los 

Angeles. This neighborhood is one of the poorest in the County with a poverty rate of over 61% among its community. 

Given these conditions, there is an immense amount of need in every regard. Low levels of physical activity serve as a 

precursor to multiple chronic diseases for which Hispanic/Latine adults experience elevated risk and associated health 

disparities. For example, Hispanic/Latine older adults disproportionately suffer from obesity, diabetes, and 

cardiovascular disease, contributing to a marked decline in quality of life and higher levels of functional impairments. 

During the pandemic, this need for access to structured physical activities became especially necessary with the closures 

of gyms and even the fear people still had about going once they opened again. 

CCLA has addressed this need by providing opportunities to engage in physical activity that is safe and accessible to the 

Boyle Heights community, including a Zumba class led by a certified instructor, Oscar, who volunteers his time three 

evenings a week to enable members of the community to participate in professional-led classes 

at no cost. Oscar has taught Zumba in person at Brownson House for the past several years with 

the exception of during the height of the pandemic when all in-person classes were cancelled. 

Once the availability of COVID-19 vaccines began to improve conditions and Brownson House 

was able to re-open at a limited capacity, Oscar was ready and excited to continue with the 

community. 

Prior to the pandemic, approximately 15 to 20 people attended Zumba sessions each week. 

Since it became safe to returning and welcome people inside of Brownson House again, the 

turnout has been about 10 people weekly. CFHL staff are happy to see the community return 

and know that participants have benefitted from this opportunity because of what they have 

shared with us. For example, a woman who lives down the street from Brownson House and 

loyally attends Zumba has mentioned how she loves dancing for exercise. However, when she looked into Zumba classes 

offered elsewhere, she was turned off by the cost and how far the nearest class would be. As a mother with three 

children, she found it difficult to commit to something that she could not afford that was also far away. Another loyal 

participant has mentioned how before attending Zumba and during the peak of the pandemic, she was very sick with 

diabetes and had a hard time controlling it. By exercising several days per week in the sessions at Brownson House, she 



 

37 
 

has been able to better control her blood sugar and has improved her health in general. Stories like hers have 

demonstrated significant positive change to the community. 

Cardozo Walking Group Becomes More Physically Active 
One Step at a Time 
Based on CHIS (California Health Interview Survey) data, Stanislaus 

County residents were slightly less physically active than California 

residents were overall. Thirty-percent (30%) of Stanislaus County 

residents reported no physical exercise, while twenty-four percent (24%) 

of respondents reported that they did not exercise at all during the past 

seven days. Forty-two (42%) of respondents exercised one to three 

times, 20% exercised four to six times, and 14% exercised seven or more 

times within the past seven days. This lack of physical activity is a concern given that it contributes to obesity and 

chronic diseases. The CalFresh Healthy Living (CFHL) program at Catholic Charities of Stockton (CCST) supports healthy, 

active, and nourished lifestyles by teaching participants about good nutrition, and how to stretch their food dollars while 

building partnerships with community agencies to make healthy choices.  

CCST’s CFHL program contacted their partner, Cardozo Middle School, to offer a Cooking Matters series to parents of the 

students. COVID-19 restrictions were lifted, and they had been waiting to host a class since 2019. At a workshop where 

nutrition educators discussed the importance of physical activity, a participant shared that she had a big desire to start 

walking again. She was physically active in the past, but one day she fell while walking alone, and as a result of the 

traumatic incident had stopped walking completely because she was afraid of going alone and falling again. The CFHL 

Nutrition Educators brought up the idea of a walking club, and shared how they have helped start successful walking 

clubs at other program partner sites. The participants showed excitement and interest in forming a walking club, and 

asked for support to start their own.  Many shared health concerns such as heart disease, type 2 diabetes, maintaining a 

healthy weight and bones, and reducing the risks of falls by balance and coordination. A group was formed with seven 

participants to coordinate the logistics. They met on several occasions to discuss the trail, hours, and time that best 

worked for them. 

The parents of children who attend the Cardozo Middle School are excited to be able to walk in a group. This group 

consists of participants who attended the Cooking Matters series, in addition to others who were invited and interested. 

They had not known each other prior to the series, and now have built new and strong friendships. They created a 

schedule that fit everyone’s needs, which enabled them to walk regularly and be more physically active. 

Due to the great need and most importantly a desire among participants, the Walking Club has resulted in a successful, 

active, and engaged group. Promotion of the Walking Club is being done with two local Zumba groups that coordinate 

together for additional physical activities opportunities for all age groups, families, individuals, and everyone who wants 

to have fun while working out. A Champion has been identified to help coordinate the group, enabling the group to 

continue long-term with CCST’s CFHL staff support as needed. 

Educating Community Health Workers (Promotoras) about Healthy Eating and Active Living  
Community Health Workers (CHW) or Promotoras are well known in Spanish-speaking communities. According to the 

CDC, CHW-Promotoras are recognized in the community by reaching out to the vulnerable, low-income, and 

underserved members of Latine/Hispanic populations.  

Catholic Charities Diocese of San Diego (CCDSD) CFHL program has established relationships with Casa Familiar, an 

organization serving older residents in San Ysidro with a variety of classes tailored specifically to meet the needs of this 

group of community members. Casa Familiar is a widely recognized authority when it comes to understanding the 

unique challenges faced by border communities and providing services such as Civic Engagement and Health & Social 
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Services. After the COVID-19 Pandemic, the CCDSD CFHL Program continued building bridges to connect with other 

Community organizations and different programs to expand their CFHL Program.  

CCDSD CFHL Nutrition Educators, with the collaboration of coordinators from Casa Familiar, have delivered Nutrition 

Education and Physical Activity sessions to different groups of Promotoras. The Promotoras have successfully 

incorporated what they have learned with the community. They are aware of the importance of delivering education to 

the community with higher needs, one being 

the Hispanic/Latine population which is at a 

higher risk of developing diabetes and other 

chronic diseases due to the lack of education 

and access to health care. The Promotoras 

who have completed all sessions received a 

certificate of completion and a small 

incentive.  

After the success at this site, another 

Coordinator Promotora contacted CCDSD 

Nutrition Educator to schedule another class 

which was a success as well. CCDSD CFHL 

program plans to deliver additional sessions 

at other partner sites where more people will benefit from this education and continue informing and educating the 

community about the benefits of having and developing healthier eating habits. 

Fresh Produce for Low-Income Shasta County Students  
Northern Valley Catholic Social Service’ (NVCSS) CalFresh Healthy Living Program (CFHL) began program implementation 

in 2019 with PACE Academy, a high need, K-8 elementary school located within the Enterprise Elementary School District 

(EESD) in Shasta County. The percentage of students that fall below 130% of the federal poverty level at PACE Academy 

is 85.4%. Poverty leaves families and students vulnerable to other socio-economic challenges, including food insecurity 

and hunger. These consequences can lead to a reduction in a child’s readiness for school because consistent under- or 

malnutrition leads to poor physical health and motor skills, diminishes children’s ability to concentrate and remember 

information, and reduces attentiveness, curiosity, and motivation. Therefore, the NVCSS team prioritized partnering 

with PACE Academy to implement CalFresh Healthy Living programming with the goal of improving food security and 

nutrition among the student population. 

Throughout the COVID-19 pandemic, PACE Academy closed its campus, so NVCSS CFHL could not offer services through 

the 2020-2021 school year. CFHL maintained regular contact with the staff and administrators despite the challenges 

and was able to renew services as soon as they reopened the campus. The principal prioritized a vision of a sustainable 

campus that provides all students with fresh produce and every opportunity to live a healthy lifestyle clear. CFHL 

partnered with the staff and teachers to help support this vision, beginning with the implementation of direct nutrition 

education for all forty-eight enrolled students. NVCSS received a USDA Turnkey Edible School Garden grant for the 

school district for the 2021-2022 school year. The funds were used to establish a large outdoor garden and purchase two 

Fork Farms Hydroponic Systems at PACE Academy. The Fork Farms Hydroponic System is a fully self-contained vertical 

hydroponic system that grows produce with nutrients added directly to the water supply to feed the plants. 
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The CFHL program also provided the lumber, compost, soil, wood chips, plant starts, seeds, and garden tools to support 

the establishment and maintenance of ten onsite garden beds. The CFHL master 

gardener provides students with education around nutrition, gardening, and 

sustainability.  

The excess produce that is harvested is going toward entrepreneurial training 

and fundraising efforts to maintain the sustainability and long-term success of 

the gardens. The NVCSS CFHL team will continue to partner and support all 

garden efforts by providing staff time, technical assistance, nutrition education, 

and funding. NVCSS’s CFHL program is actively seeking and applying for more 

funding through USDA and CDFA grants to further expand impact and reach. 
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Individual Agency Reports  
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CC Fresno (CCFR) 

Nutrition Education 
Catholic Charities of Fresno (CCFR) utilized the Food Smarts for Adults and Eat Healthy, Be Active Community Workshop 

curricula to conduct nutrition education series in FFY 22. Each curriculum contained key learning objectives, icebreaker 

activities, stretch breaks, hands-on learning, a healthy recipe tasting, and take-home materials. CCFR conducted 4 series 

during the year with 58 participants in attendance. Series were taught over 5 or 6 one-hour sessions that focused on 

nutrition and physical activity behavior changes.  

CCFR also conducted 38 single nutrition education sessions that reached 206 participants using the Plan, Shop, Save, 

Cook, and Food Smarts for Adults curricula. CCFR demonstrated various best practices in the delivery of its educational 

activities. Class materials and topics were behaviorally focused, offered in multiple languages, and culturally relevant. At 

the end of each session, attendees had the opportunity to participate in a raffle to win prizes such as kitchen tools that 

reinforced the lessons.  

CCFR also provided indirect education through healthy food recipes that were simple and budget-friendly, nutrition tips 

of the week, and low-impact 5-minute physical activity examples posted on the agency’s CFHL Facebook page. Their 182 

Facebook posts received 2,425 views in FFY 22. Healthy messaging materials and recipes were also distributed at 

community events and food distributions. CCFR’s nutrition education work complements their PSE efforts to provide 

access to healthy food for food-insecure residents of Fresno County.   
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Direct Education Reach 
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Evaluation Results 
As seen in Table 12 Outcome Data Analysis Results for 

CC Fresno (N = 27), eating fish last week was the only 

MT1 statistically significant increase (p<.05) across the 

16 MT1 healthy eating survey questions.    

Among the five MT2 food resource management/smart 

shopping questions only “not running out of food 

before the end of the month” showed a statistically 

significant decrease. 

Among the three MT3 questions the only statistically 

significant increase was for “doing muscle-building 

exercises”.   

The Encouraging Behaviors on the next page summarize 

data points that highlight the statistically significant 

changes and other behaviors that did not show 

statistically significant change but whose responses 

indicated encouraging pre-post percentage changes 

that may be a prelude to significant change for the CC 

Fresno CalFresh Healthy Living adult participants. The 

data points are consistent with medium-term MT1, 

MT2, and MT3 indicator outcome measures identified in 

the 2016 USDA SNAP-Ed Evaluation Framework. 

TABLE 12 OUTCOME DATA ANALYSIS RESULTS FOR CC FRESNO 

(N = 27) 

 

Survey Question Topic 
p-

Value 

Type of 
statistically 
significant 

change 

MT1 Healthy Eating   

1. Eat F&Vs as snacks .294 None 

2. Drink sports drinks .090 None 

3. Citrus fruit or juice .574 None 

4. Drink regular soda .574 None 

5. Milk with cereal  1.000 None 

6. Cups of fruit .233 None 

7. Cups of vegetables .714 None 

8. Different fruit .256 None 

9. Different vegetables .083 None 

10.  Drink Milk .490 None 

11.  Take skin off chicken .814 None 

12.  Eat Fish <.001 Increase 

13.  Eat >2 vegetables .073 None 

14.  Eat whole grains  .823 None 

15.  Drink low/fat-free 
milk 

.428 None 

16.  Cups of water .355 None 

MT2 Food Resource 
Management 

  

1. Use Nutrition label .200 None 

2. Run out of food .030 Decrease 

3. List before shopping .476 None 

4. Buy low-sodium food .612 None 

5. Buy low-sugar food  .059 None 

MT 3 Physical Activity   

1. >30 min exercise .228 None 

2. Strengthen muscles  .016 Increase 

3. Make small changes .563 None 

Self-Rating    

1. Rate eating habits .513 None 
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Indicators of Success 
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CC Los Angeles (CCLA) 

Nutrition Education 
In FFY 22, Catholic Charities of Los Angeles (CCLA) continued to provide nutrition education to the community through 
both series-based and single-session classes. These classes were provided in person and virtually at community 
centers, schools, and food pantries to accommodate COVID-19 restrictions. The agency reached participants of all 
ages, from kindergarten-aged children to older adults, with centers in their two regions, St. Margaret’s Center in the 
Our Lady of the Angels Region and its two centers in the San Gabriel Region (Brownson House and San Juan Diego).  

29 adult nutrition education series were held. 10 series utilized the Food Smarts for Adults curriculum, with 144 
participants. Nine series used the Eat Healthy, Be Active Community Workshops curriculum, with 140 participants. An 
additional 83 participants were reached with the ten series that utilized the Eatfresh.org Mini-Course online 
curriculum. Through the delivery of their classes and educational activities, CCLA implemented an array of best 
practices, including icebreaker activities, stretch breaks, hands-on learning, and take-home materials in the classes. 
The lesson topics discussed included MyPlate's five food groups, shopping on a budget, consuming more fruits and 
vegetables, decreasing sodium and sugar consumption, and staying healthy through physical activity.  

Twenty-one single-session nutrition education lessons were delivered at the agency's two community centers. The 
agency promoted nutrition education classes at food pantries and through a private CFHL Facebook group. CCLA’s 
indirect education activities included the distribution of healthy food recipes, nutrition posts, a successful Rethink Your 
Drink event, and videos shared at food pantries and on the agency’s CFHL Facebook page, with a total reach of 32,908.  
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Direct Education Reach 
  



 

47 
 

Evaluation Results 
As seen in Table 13 Outcome Data Analysis Results for 
CC Los Angeles (N = 163), across the 16 MT1 healthy 
eating and drinking survey questions 13 showed 
statistically significant (p<.05) changes. There was an 
increase in eating fruits and vegetables, grains, lean 
meats such as fish and chicken, and drinking water. 
Indeed, participants indicated they were eating 1 cup 
of fruit and nearly 1.5 cups of vegetables more than 
before the nutrition education class.  There was also a 
significant decrease in the consumption of sugary 
sports drinks and regular sodas. Surprisingly, there 
was a significant decrease in drinking or eating citrus. 
There was no change in milk consumption. 

Among the five MT2 food resource 
management/smart shopping questions, “not running 
out of food before the end of the month” showed a 
statistically significant decrease while four shopping 
behaviors like reading the nutrition facts label, 
preparing a list before shopping, and buying low 
sodium and low sugar foods had significant increases. 

All three of the MT3 PA questions showed statistically 
significant increases in the number of days of 
exercising for at least 30 minutes, muscle 
strengthening, and making small changes to be active. 

The Indicators of Success on the next page summarize 
data points that highlight the statistically significant 
changes and other behaviors that did not show 
statistically significant change but whose responses 
indicated encouraging pre-post percentage changes 
that may be a prelude to significant change for the CC 
Los Angeles CalFresh Healthy Living adult participants. 
The data points are consistent with medium-term 
MT1, MT2, and MT3 indicator outcome measures 
identified in the 2016 USDA SNAP-Ed Evaluation 
Framework. 

TABLE 13 OUTCOME DATA ANALYSIS RESULTS FOR CC LOS ANGELES 

(N = 163) 

Survey Question Topic 
p-

Value 

Type of 
statistically 
significant 

change 

MT1 Healthy Eating   

1. Eat F&Vs as snacks <.001 Increase 

2. Drink sports drinks <.001 Decrease 

3. Citrus fruit or juice .003 Decrease 

4. Drink regular soda <.001 Decrease 

5. Milk with cereal  .408 None 

6. Cups of fruit <.001 Increase 

7. Cups of vegetables <.001 Increase 

8. Different fruit <.001 Increase 

9. Different vegetables <.001 Increase 

10. Drink Milk .319 None 

11. Take skin off chicken <.001 Increase 

12. Eat Fish <.001 Increase 

13.  Eat >2 vegetables <.001 Increase 

14. Eat whole grains  <.001 Increase 

15. Drink low/fat-free 
milk 

.103 None 

16. Cups of water <.001 Increase 

MT2 Food Resource 
Management 

  

1. Use Nutrition label <.001 Increase 

2. Run out of food <.001 Decrease 

3. List before shopping <.001 Increase 

4. Buy low-sodium food <.001 Increase 

5. Buy low-sugar food  <.001 Increase 

MT 3 Physical Activity   

1. >30 min exercise <.001 Increase 

2. Strengthen muscles  <.001 Increase 

3. Make small changes <.001 Increase 

Self-Rating   

1. Rate eating habits <.001 Increase 
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Indicators of Success 
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Policy, Systems, and Environmental Changes 

Access to Healthy Foods 
CCLA is committed to providing the community with access to healthy foods. Since FFY 21, due to the COVID-19 
pandemic, the St. Margaret’s Center’s food pantry changed to a walk-up system that is still in place. Clients can visit up 
to two times per month. This essential service helped alleviate food insecurity and helped community members keep 
their shelves stocked as costs have risen, making basic necessities inaccessible to many. In FFY 22, St. Margaret's food 
pantry served 5,160 people in need. 

Since FFY 17, the CCLA San Gabriel region has maintained a nutrition standards policy for two food pantries, Brownson 
House and the San Juan Diego Community Centers (SJDCC). To support 
these standards, no sugary snacks are distributed, and most canned 
goods provided are low or no sodium. CCLA San Gabriel has met the 
increased need for healthy food in East LA by providing clients with fruits 
and vegetables from Brownson House and the agency’s garden. 
Additionally, starting in November 2021, the agency partnered with 
Resurrection Church, which began donating boxes of fruits and 
vegetables for the pantry clients. In FFY 22, the church donated over 
1,100 - 20 lb. boxes of fruits and vegetables. The SJDCC received weekly 
fruit and vegetable donations from the Order of Malta. Approximately 
4,000 - 20 lb. fruit and vegetable boxes were donated. These donations 
helped CCLA meet the increased need for healthy food. Nearly 8,000 
individuals benefited from the food distributed at the CCLA San Gabriel 
community centers in FFY 22. 

Community Physical Activity Opportunities 
CCLA continued to provide physical activity opportunities for CalFresh Healthy Living individuals despite the challenges 
brought on by COVID-19 restrictions. The agency kept potential participants connected and engaged by promoting their 
nutrition education classes and physical activity opportunities through Facebook.  

The Brownson House and San Juan Diego Community Centers maintained successful walking clubs. At the Brownson 
House, the Walking Club meets five days a week to walk a one-mile-long path around the Boyle Heights community. An 
average of six people participate each day. Zumba is also offered at Brownson House four days a week; an average of 20 
people participate daily. At San Juan Diego, the club reached 95 community members despite pandemic restrictions and 
weather challenges. This group meets once a week to enjoy a scenic two-mile walk.  

The St. Margaret’s Center maintained its Lennox Park Walking Club by continuing the peer-educator-led weekly Zoom 
“group walk” established during the pandemic. The 50-minute session included a well-being check-in, warm-up, fast-
paced walking, and weight-bearing exercises. Participants are encouraged to have 1-lb hand weights or replacements 
like canned food to use as weights. In FFY 22, the “group walk” Zoom meetings reached 288 individuals. Yoga classes 
were facilitated through Zoom, with an average of 7 people participating every week. The agency plans to survey the 
community in FFY 23 to determine physical activity program preference.  

Gardens 
In FFY19, St. Margaret’s Center began a large-scale, six-year urban agriculture initiative in partnership with Catholic 
Relief Services and the Archdiocese of Los Angeles. The aim is to empower local communities to develop small urban 
farms and gardens in collaboration with local Catholic schools and parishes. They are maintained with the help of 
CCLA’s Urban Agricultural team, which visits the schools’ gardens twice a week to help with maintenance such as 
watering, trellising, and harvesting.  

The advent of the pandemic restricted access to all parishes and schools and most endeavors were suspended. Activities 
resumed first at St. Frances, in January 2021, with the implementation of a garden-based nutrition education program 
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for the entire student body (TK-8 grades). Throughout the 2021-2022 school year, three series of garden-based nutrition 
education were conducted, consisting of 13 classes, along with an additional series of 10 classes. The Growing Healthy 
Habits curriculum was used in two of the series, which reached 186 youth. The other two series utilized the Nutrition to 
Grow On curriculum and reached 44 youth. Each session lasted approximately 75 minutes and included hands-on 
activities such as seeding and transplanting. Curricula were modified to eliminate demonstrations such as taste tests, 
which were not permitted within pandemic public health guidelines. 

Since the beginning of the gardening project, St. Frances students have taken increasing responsibility for garden 
maintenance. Students have applied what they have learned, including how to keep up with their garden as the seasons 
change, when to rotate cool and warm-season crops, soil structure, and how to monitor and spot pests. During the year, 
a variety of produce was harvested from the garden at St. Frances, including tomatoes, eggplants, squash, cucumbers, 
kale, spinach, parsnips, strawberries, onions, and a variety of herbs. An estimated 75 pounds of produce were gleaned in 
FFY22. Produce from the garden was used in tastings and educational activities, as well as taken home for consumption 
by students. 

The CCLA team also implemented mobile ‘pop-up’ produce distributions in conjunction with the garden program to 
enhance access to healthy foods for families. From January to May 2022, 77 lbs. of produce and 3 bunches of chives 
were harvested from the garden at St. Margaret’s Center. Most of the harvested produce was distributed through the 
food pantry at St. Margaret’s Center and some were used for recipe demonstrations and prepared food tastings. A total 
of 380 people were reached through this garden initiative. 

In March 2022, preparation for a new garden installation at St. Ignatius of Loyola School began. As a lead-in to the 
academic school year, in the summer of 2022, CCLA’s urban agricultural team completed a 4-week garden-based 
nutrition education program at the St. Ignatius of Loyola School. Two groups participated in the series; one was TK to 
second graders, and the other was third to eighth graders. Each session was 45-minutes, with one-third of the time 
devoted to lectures and two-thirds to hands-on activities. The lessons provided information on composting, soil health 
and structure, how to start and transplant plants, and basic ecological principles such as the effects of food production 
and waste management systems. The younger group worked in the previously established garden, while students in 
upper grades helped the urban agriculture team begin the installation of a new garden on the site, they had cleared of 
weeds a couple of months prior. When the new school year began in August, all students in grades 3-8 at St. Ignatius 
began participating in the garden-based nutrition education program.  

Nutrition Pantry Program 
CCLA St. Margaret’s Center’s food pantry has maintained Gold Nutrition Pantry Certification from the Leah’s Pantry 
Nutrition Pantry Program (NPP) since FFY 19, thanks to dedicated pantry staff and volunteers. This certification is 
awarded to food pantries that make and uphold client-center and health-focused changes. The agency plans to replicate 
this model at the El Santo Niño community center. In April 2022, the food pantry completed the NPP Healthy Food 
Pantry Assessment. The results will be available for FFY 23. 
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CC Orange County (CCOC) 

Nutrition Education 
In FFY 22, Catholic Charities of Orange County (CCOC) provided nutrition education for adults in the community through 

series-based and single-session classes. Most of the classes were provided virtually due to COVID-19 restrictions, with 

some classes provided in person at community centers and food pantries. Nutrition education classes were promoted at 

food pantries and on Instagram and Facebook. 

CCOC conducted two series in FFY 22. One series utilized the Nutrition 5 Series curriculum, with 16 participants. The 

other series utilized the Plan, Shop, Save, Cook curriculum, with 21 participants. The lesson topics discussed included 

shopping on a budget, creating healthy, culturally relevant meals, plant-based foods, decreasing sugar-sweetened 

beverage consumption, and staying physically active. The agency incorporated known best practices in their classes and 

activities, including stretch breaks and hands-on learning. 

A total of 25 single-session classes ranging from 30-minutes to one hour, were conducted virtually and in person. The 

single-session nutrition education lessons delivered used the Food Smarts for Adults, Nutrition 5 series, and Plan, Shop, 

Save, Cook curriculum to reach 464 participants.  

In FFY 22, CCOC conducted indirect activities to complement their direct education and PSE work. They filmed two food 

demonstration videos, one in English and one in Spanish, using produce gleaned from the Doris Cantlay Food 

Distribution Center Garden. The agency played the video during their virtual classes and shared the link to it with class 

participants. The videos received over 180 views on YouTube. Additionally, CCOC hosted Rethink Your Drink events at 

the Cantlay Center and Whitten Community Center; 700 individuals were reached through these events. The agency 

provided healthy snacks like fresh, unsalted popcorn, frozen yogurt with fruit, along with lemon and mint-infused water 

for food pantry clients. CCOC reached 23,365 individuals through their indirect education work, where they shared 

healthy recipes at food pantries and on the agency’s Facebook and Instagram pages. 
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Direct Education Reach 
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Evaluation Results 
A total of 240 Intent to Change (ITC) surveys were collected in FFY 22 across seven topics by CC Orange County.   

The following tables, summarize the aggregated data as follows: 

• The first three columns provide the survey topic question, the number who responded to the question data, and 
the percent not currently practicing the desirable behavior 

• The last two columns provide data on the number and percentage who intend to change their behavior from 
among those not currently practicing the desired behavior.  

As shown in Table 14 Intent to Change Behavior Related to Increasing the Consumption of Healthy Foods and Beverages, 

the highest percentage of participants not practicing healthy eating behaviors was for eating from the 5 food groups. 

However, 96% of those respondents indicated they would eat more often from the 5 food groups next week. Overall, 

about one-third of all respondents were not practicing the three healthy eating practices and nearly all (88%) indicated 

that they would next week.  

TABLE 14 INTENT TO CHANGE BEHAVIOR RELATED TO INCREASING THE CONSUMPTION OF HEALTHY FOODS AND BEVERAGES 

During the past week, did you… 
Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who Intend to do 
the healthy behavior 
“More Often” within 
the next week 

Eat foods from all 5 food groups each 
day?  

53 42% 22 96% 

Eat whole grain products every day? 45 33% 15 73% 

Eat fruit at least 2 times a day? 33 12% 4 100% 

Combined: during the past week did you 
eat healthy foods? 

131 31% 41 88% 

As shown in Table 15 Intent to Change Behaviors Related to Reducing the Consumption of Unhealthy Beverages there 

were only six respondents but among the two who reported drinking sugar-sweetened beverages every day in the past 

week, both of them indicated that they would drink them less often within the next week. 

TABLE 15 INTENT TO CHANGE BEHAVIORS RELATED TO REDUCING THE CONSUMPTION OF UNHEALTHY BEVERAGES 

During the past week, did 
you… 

Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not practicing 
healthy 

behavior 

% who Intend to do the 
unhealthy behavior 
“Less Often” within the 
next week 

Drink a sweetened beverage 
every day? 

6 33% 2 100% 

As shown in Table 16 Intent to Change for Behavior Related to Physical Activity, 28 participants completed the ITC survey 

related to doing 30 minutes of physical activity on 5 or more days. Nearly 40% (11 out of 28) reported not doing the 

physical activity behavior in the last week. However, 100% of those respondents indicated that they intend to engage in 

moderate physical activity for at least 30 minutes a day in the next week. 
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TABLE 16 INTENT TO CHANGE FOR BEHAVIOR RELATED TO PHYSICAL ACTIVITY 

During the past week, did you… 
Number 
surveyed 

% Not 
practicing 

healthy 
behavior 

# Not 
practicing 

healthy 
behavior 

% Who Intend to do 
the healthy behavior 
“More Often” within 

the next week 

Engage in moderate physical activity for at 
least 30 minutes on 5 or more days? 28 39% 11 100% 

As shown in Table 17 Intent to Change Behavior by Practicing a Smart Shopping Behavior, about one-third of the 75 

respondents did not plan meals and nearly three-fourths did not make a list before going grocery shopping. However, 

97% reported they will practice those two behaviors the next time before they go shopping.   

TABLE 17 INTENT TO CHANGE BEHAVIOR BY PRACTICING A SMART SHOPPING BEHAVIOR 

During the past week, did you… 
Number 
surveyed 

% Not 
practicing the 
FRM behavior 

# Not 
practicing 

FRM behavior 

% Not practicing the 
FRM behavior who 
indicated “Yes” they 
will do it the next time 

Plan meals before going to the 
store? 

27 37% 10 80% 

Make a list before going shopping? 48 71% 34 97% 

Combined: FRM behaviors in the 
past week. 

75 24% 44 93% 

*FRM: Food Resource Management behavior  

Policy, Systems, and Environmental Changes 
Community Physical Activity Opportunities 
In FFY20, CCOC began providing virtual physical activity sessions due to pandemic precautions. CCOC continued to offer 

pre-recorded 30-minute exercise sessions through YouTube focused on stretching, low-impact exercises, strength 

training using resistance bands, and cardio throughout FFY21 and FFY22. The physical activity videos were viewed 70 

times in FFY22. Along with sharing these videos on social media and providing the links to clients via text, CCOC started 

incorporating short 5-minute stretching routines in their virtual classes. Additionally, six of the nutrition education single 

session conducted in-person included an optional 30-minutes of structured physical activity routines for the 55 

individuals who participated. In FFY 23, the agency hopes to record more physical activity videos, including one that will 

be geared toward those with limited mobility. 

Gardens 
Since laying the groundwork for an onsite edible garden in FFY 21 at Doris Cantlay’s Food Distribution Center, CCOC has 

been able to incorporate the garden into its programming. The Garden of Hope has over 80 metal planters that are 

maintained by the Cantlay Food Distribution Center staff. A variety of fresh fruits and vegetables and herbs have been 

grown in the last year, including white onion, golden beets, tomatoes, arugula, and basil.  

Healthy food bags distributed to center clients also included produce gleaned from the onsite garden, which included 

lettuce and tomatoes. Over 110 lbs. of produce were gleaned from the garden in FFY 22 and used to supplement the 

healthy food bags. In FFY23, CCOC plans on using the produce harvested from the garden to film more food 

demonstration videos and continue distributing the produce gleaned to the food pantry clients. The agency also plans 

on using the produce at other sites where CCOC conducts nutrition education classes and food demonstrations.  
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Nutrition Pantry Program 
In FFY 22, CCOC’s Doris Cantlay Food Distribution Center continued its drive-

through style distribution. This fiscal year, clients received pre-packed bags 

of food that included non-perishable food items such as canned foods and 

dry goods. Additionally, clients received fresh fruits and vegetables, dairy, 

and meat. To accommodate dietary preferences, the food distribution 

center was able to secure and distribute vegan and gluten-free food items, 

such as jackfruit carnitas and crackers. Clients also continued to have access 

to essential items such as face masks and sanitizer to help keep them safe 

during COVID outbreaks. Food pantry clients can access healthy food every 

two weeks. Homeless clients had the option to walk-up to collect emergency 

food after the drive-through distribution. In FFY 22, the Doris Cantlay Food 

Distribution Center provided emergency food to 47,821 individuals seeking 

emergency food. This was a decrease compared to the previous year which 

was likely due to the higher employment rate in FFY 22 compared to the 

previous year. Key partners that helped fulfill the need for fresh fruits and 

vegetables, meat, and shelf-stable food items were the Community Action 

Partnership of Orange County Food Bank and the Second Harvest Food Bank 

of Orange County. 

Nutrition Standards 
Since adopting a nutrition standards policy in 2017 to ensure the distribution of healthy food and beverages, the Doris 

Cantlay Food Distribution Center has maintained and expanded its healthy food options for the community. In FFY22, 

CCOC continued to support nutrition standards at the center through training and technical assistance. A total of eight 

staff members attended a one-session, 1-hour technical assistance training that was conducted in-person at the center. 

For the training, educators utilized materials from Food Smarts for Adults, Nutrition 5 Series, and USDA resources. The 

topics presented included essential information on food label reading, sugary drinks, and food safety to help food pantry 

staff be better equipped to accept healthier food donations and ensure proper food storage.  
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CC San Bernadino & Riverside Counties (CCSBRiv) 

Nutrition Education 
In FFY 22, Catholic Charities of San Bernardino & Riverside (CCSBRiv) Counties continued providing engaging nutrition 

education classes while overcoming COVID-19-related challenges. The Food Smarts for Adults and Eat Healthy, Be Active 

Community Workshops curricula were utilized to teach single-session classes in English and Spanish.  

The agency provided classes virtually and in-person during food distribution pick-up to accommodate pandemic-related 

challenges and the community’s needs. In-person classes adhered to safety protocols such as distancing and masks.  

Additionally, all physical activity was done outdoors, including exercise groups and hiking groups. Educators used healthy 

recipes from EatFresh.org, curriculum worksheets, and colorful PowerPoint presentations to enhance lessons. 

In-person classes used visual supports and interactive participation to keep participants engaged throughout the 

lessons. Empowerment was fostered by providing participants the opportunity to share personal experiences. Classes 

were supported with cooking demonstrations, and healthy snacks were shared when possible. Lesson topics included 

limiting added sugars, whole grains, and choosing lean proteins. Educators delivered a total of 102 single-session classes 

ranging from 30 to 60 minutes in length, reaching 2,092 participants. Over 35% of classes included food demonstrations 

highlighting recipes from EatFresh.org. 

In FFY 22, the agency utilized indirect education to complement their direct education and PSE work that reached 49,562 

residents of San Bernardino and Riverside Counties. Indirect education included healthy messages posted on the 

agency’s Facebook and Instagram accounts. These social media platforms were also utilized to promote nutrition 

education classes and physical activity opportunities. Additionally, healthy, culturally relevant recipe cards from 

EatFresh.org were distributed to clients during food distribution. The agency was also an active partner on the website 

created by the County Nutrition Action Partnership group and the Centers for Disease Control to provide the community 

with local food resources and COVID-19-related resources during the pandemic. CCSBRiv’s indirect activities reached 

nearly 50,000 residents.  
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Direct Education Reach 
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Evaluation Results 
A total of 1,548 Intent to Change (ITC) surveys were collected in FFY 22. All of the surveys were gathered in a classroom 

setting via pen-to-paper.  

The following tables, summarize the aggregated data as follows: 

• The first three columns provide the survey topic question, the number who responded to the question data, and 
the percent not currently practicing the desirable behavior 

• The last two columns provide data on the number not practicing the healthy behavior and the percentage who 
intend to change their behavior from among those not currently practicing the desired behavior.  

As shown in Table 18 Intent to Change Behavior Related to Increasing the Consumption of Healthy Foods and Beverages, 

across the seven healthy eating behaviors the highest unhealthy practice was for not eating from all 5 food groups each 

day (22%). Two eating behaviors, eating whole grains daily and eating more than 1 kind of vegetable daily, showed the 

lowest unhealthy behaviors (8% each). Interestingly, participants who intended to improve their consumption of whole 

grains had the highest intent (86%). Overall, when the seven healthy eating behaviors were combined and analyzed, 

among the 17% who were not practicing healthy behaviors, 69% indicated that they would practice a healthy eating 

behavior in the coming week.  

TABLE 18 INTENT TO CHANGE BEHAVIOR RELATED TO INCREASING THE CONSUMPTION OF HEALTHY FOODS AND BEVERAGES 

During the past week, did you… 
Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who Intend to do 
the healthy behavior 
“More Often” within 
the next week 

Eat foods from all 5 food groups each 
day?  

456 22% 102 73% 

Eat a breakfast that includes at least 3 
food groups? 

60 20% 12 83% 

Eat whole grain products every day? 84 8% 6 86% 

Eat or drink lower fat milk products at 
least 2 times a day? 

21 10% 2 50% 

Eat more than 1 kind of vegetable each 
day? 

140 8% 11 55% 

Choose a smaller amount of food or 
beverage? 

230 16% 37 57% 

Eat fruit at least 2 times a day? 66 20% 13 62% 

Combined During the past week did you 
eat healthy foods? 

1057 17% 183 69% 

As shown in Table 19 Intent to Change Behaviors Related to Reducing the Consumption of Unhealthy Food or Beverages, 

nearly one-third of respondents reported drinking sugar-sweetened beverages every day in the past week and nearly 

three-fourths indicated that they would drink sugary beverages less often within the next week. Among the 49% who 

ate fast food in the last week, nearly two-thirds said they intend to eat less fast food in the coming week. Finally, while 

only 17% of respondents indicated that they ate fried foods, half of those intend to eat less fried food next week. 

Overall, while one-third reported eating or drinking unhealthy foods, nearly two-thirds indicated they would do those 

behaviors less often in the coming week.  
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TABLE 19 INTENT TO CHANGE BEHAVIORS RELATED TO REDUCING THE CONSUMPTION OF UNHEALTHY FOOD OR BEVERAGES 

During the past week, did 
you… 

Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not practicing 
healthy 

behavior 

% who Intend to do the 
unhealthy behavior 
“Less Often” within the 
next week 

Drink a sweetened beverage 
every day? 

80 30% 24 71% 

Eat fast food? 47 49% 23 65% 

Eat fried foods 2 or more 
times? 

23 17% 4 50% 

Combined intent to reduce 
eating unhealthy foods 

150 34% 51 67% 

As shown in Table 20 Intent to Change Behavior by Practicing a Smart Shopping Behavior Next Time, one-fifth of all 

respondents did not plan meals before they went grocery shopping and nearly one-third did not use the nutrition facts 

label once they were in the store. However, slightly more than half indicated they will plan meals before shopping and 

four-fifths indicated that they would use nutrition facts labels the next time they go shopping. When combined, nearly 

two-thirds of the 159 respondents indicated an intent to practice the two food resource management behaviors. 

TABLE 20 INTENT TO CHANGE BEHAVIOR BY PRACTICING A SMART SHOPPING BEHAVIOR NEXT TIME 

During the past week, did you… 
Number 
surveyed 

% not 
practicing the 
FRM behavior 

# not 
practicing 

FRM behavior 

% not practicing the 
FRM behavior who 
indicated “Yes”  they 
will do it the next time 

Plan meals before going to the 
store? 

127 22% 28 54% 

Use the nutrition facts label to 
choose food? 

32 31% 10 80% 

Combined: FRM behaviors in the 
past week. 

159 24% 38 61% 

*FRM: Food Resource Management behavior  

As shown in Table 21 Intent to Change for Behavior Related to Physical Activity, 182 participants completed the ITC 

survey related to doing 2.5 hours of physical activity in the last week. Seventeen percent of respondents reported not 

doing physical activity in the last week. The percentage of participants who intend to do 2.5 hours of physical activity 

increased to 77% after they attended a nutrition education class. Moreover, when the physical activity questions were 

combined, only 19% of participants said they were not being physically active. However, only 71% of those respondents 

indicated that they intend to engage in moderate physical activity.  
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TABLE 21 INTENT TO CHANGE FOR BEHAVIOR RELATED TO PHYSICAL ACTIVITY 

During the past week, did you… 
Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who Intend to do 
the healthy behavior 
“More Often” within 

the next week 

Engage in moderate physical activity for at 
least 2.5 hours? 152 17% 26 77% 

Engage in moderate physical activity for at 
least 30 minutes on 5 or more days? 30 27% 8 50% 

Combined PA 182 19% 34 71% 

Policy, Systems, and Environmental Changes 

Access to Physical Activity Opportunities 
In FFY 22, CCSBRiv provided physical opportunities for their community while following safety protocols. All direct 

education classes included a form of physical activity that followed the nutrition education sessions. In addition, three 

CCSBRiv regional centers continued to engage individuals of all ages in fun physical activity. The Riverside Center of Hope 

provided Zumba and dance classes, outdoor activities for youth, chair exercises for older adults, and gardening 

opportunities that enabled participants to be active. The San Bernardino Regional Center maintained 1-hour weekly 

Zumba and Yoga classes and offered kickboxing as a new physical activity opportunity. Additionally, they offered fun 

family hikes when weather permitted that averaged 1 to 2 hours. The Victorville Regional Center also offered 2-hour 

monthly hiking outings for individuals and families that occurred approximately 4 times a year. Another site, Our Lady of 

Soledad offered stretching and chair yoga during direct education classes. This normally occurs weekly, with the physical 

activity running for 15-20 minutes. 

Gardens 
CCSBRiv has maintained edible gardens in Riverside and San Bernardino Counties since FFY 16. The agency utilizes fruits, 

vegetables, and herbs gleaned from the gardens to augment food distributed to their food pantry clients and in healthy 

food demonstrations. 

The Riverside Regional Center of Hope maintained a community garden for over nine 
years. Produce gleaned from the garden is distributed at the food pantry and shared at 
community meals. In FFY 22, the garden was expanded with the addition of another 4 x 8 
ft garden area. A wide variety of produce and herbs were grown this year, including 350 
lbs. of tomatoes, onions, peppers, radishes, lettuce, cilantro, parsley, squash, beans, 
pumpkins, and peppermint. The yields are often shared at distributions and community 
meals. Volunteers that help maintain the garden also benefit from the harvest 
themselves. Onsite fruit and citrus trees at the West End Regional Office provided over 
80 pounds of produce in FFY 22, which benefitted families accessing the food pantry. 

Nutrition Pantry Program 
CCSBRiv has partnered with Leah’s Pantry Nutrition Pantry Program (NPP) to assess their 

food distribution processes since FFY 19. The NPP offers resources, technical assistance, 

and training for non-profits to help pantries to provide more client-centered, health-

focused food distribution services. NPP's core components include Pre/Post Healthy 
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Food Pantry Assessment (HFPAT), Client Surveys, NPP Work Plan, Implementation, and Certification. The NPP recognizes 

improvements by awarding food pantries with gold or silver certification.  

Riverside's Center of Hope Regional Center was the first site to work through the NPP to assess and improve its food 

distribution to be more client-focused. In 2020, the center was awarded gold NPP certification. In total, CCSBRiv’s 8 

emergency food distribution sites provided healthy food and produce to over 75,000 food-insecure adults, children, and 

seniors.  

Following this success, the agency has worked with an additional five food distribution sites to implement the NPP 

program. In FFY 22, the Upland Community Resource Center and Ontario’s West End Regional Center completed the 

HFPAT and developed a NPP Work Plan. Two of the food distribution sites in the Coachella Valley, Mecca, and North 

Shore also completed the HFPAT in 2022. The fifth food pantry, Our Lady of Soledad FISH plans to start the NPP process 

in the following fiscal year. The five sites will work toward Gold Certification in FFY 23. 

Nutrition Standards 
Since 2018, CCSBRiv has maintained nutrition standards that guide food purchasing, procurement, and distribution at its 

food distribution centers in San Bernardino and Riverside counties. Food pantry staff is trained on the policy, which 

emphasizes the distribution of fresh fruits and vegetables, lean protein, low-fat dairy, milk or milk substitutes, and no 

added sugar beverages. The policy continues to be supported at all the CCSBRiv sites with healthy messaging materials 

and access to clean water. 

In FFY 22, CCSBRiv continued to operate 8 urban and rural food distribution sites throughout San Bernardino and 

Riverside Counties. The agency’s partnerships with food banks, schools, and individual donors helped increase healthy 

food available to those in need. Grants and in-kind donations, such as freezers to store frozen foods for distribution, also 

helped the agency leverage its funds. 

The San Bernardino Regional Center maintained its partnership 

with the San Bernardino City United School District this fiscal 

year. For two years, this partnership has helped to repurpose 

excess school lunches, produce, water, and other donated 

items for distribution to individuals in need of a healthy meal at 

parks, hotels, community centers, and apartment complexes.  

At the Riverside Center of Hope Regional Center, pandemic 

food safety distribution standards remained in place in FFY 22. 

One result of the COVID restrictions was that the food pantry’s 

client self-choice system was put on hold. Instead, prepackaged 

foods were distributed to clients throughout the year during 

drive-thru food distributions once a week. The center was able 

to maintain its weekly “Neighbor to Neighbor” breakfast where 

eggs and pancakes supplemented by fresh fruits and vegetables 

from the onsite garden were served.  
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CC San Diego (CCSD) 

Nutrition Education 
Due to pandemic restrictions, all of CCSD’s FFY 21 nutrition education series was conducted virtually. In FFY 22, some 

nutrition education classes transitioned back to in-person while some continued as virtual sessions. Classes were 

primarily conducted in English and Spanish. Five in-person series for older adults living in CCSD’s senior residential 

housing were conducted using the four-session Eat Smart, Live Strong series that focuses on increasing fruit and 

vegetable consumption and physical activity. Additionally, CCSD offered seven Food Waste Reduction series conducted 

virtually. The 3-session series focuses on teaching participants how to stretch their food budgets while reducing food 

waste and preparing healthy meals for their families. CCSD reached 256 individuals with their nutrition education series. 

CCSD also conducted virtual and in-person nutrition education single sessions using the Food Smarts for Adults and Eat 
Healthy, Be Active curricula that reached 958 individuals. Throughout nutrition education sessions, CCSD incorporated 
several best practices. In one Food Smarts for Adults session, an educator incorporated multi-lingual phrases to ensure 
all participants felt included. Additionally, to accommodate Asian participants, CCSD adapted education materials to 
include more graphics, simplified information, and obtained handouts in Chinese and Vietnamese. To further reach this 
population, a staff member increased recruitment for the series through flyers and phone calls to participants. Raffle 
prizes were incorporated to incentivize participants to attend all classes in a series. As a result of these strategies, CFHL 
staff noted increased attendance, participation, and engagement.  

CCSD paired nutrition classes with indirect education. Weekly postings with healthy messaging tips such as choosing 
water instead of sugary drinks and EatFresh.org recipes were posted on Facebook, Instagram, Twitter, and LinkedIn 
which reached approximately 2,314 viewers. CCSD also collaborated with community partners to expand the reach of 
indirect education. Champions for Change and EatFresh.org recipes were added to emergency food boxes distributed at 
9 parish sites. For World Refugee Day, CCSD visited the Mission Gorge office to assist refugees with enrolling in the 
Emergency Food Program. Champions for Change recipes, Rethink Your Drink Water Bottles, and recipe books for kids 
were distributed. CCSD also joined the University of San Diego Community Fair to talk with community members about 
CFHL, CalFresh Outreach (CFO), and emergency food distribution. 
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Direct Education Reach 
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Evaluation Results 
Food Behavior Checklist Results 

Table 22 Outcome Data Analysis Results for CC San 

Diego (N = 38)Table 22 illustrates the 16 MT1 healthy 

eating and drinking survey questions 11 showed 

statistically significant (p<.05) changes. There was an 

increase in eating fruits and vegetables, grains, lean 

meats such as chicken without skin, milk, and in 

drinking water. Indeed, participants indicated they were 

eating one-half cup of fruit and 1 cup of vegetables 

more than before the nutrition education class. 

Surprisingly, there was a significant increase in drinking 

sweetened beverages such as fruit drinks, sports drinks, 

or punch.  

Among the five MT2 food resource management/smart 

shopping questions reading the nutrition facts label and 

preparing a list before shopping had significant 

increases. 

Two of the three MT3 PA question, the number of days 

of exercising for at least 30 minutes and muscle 

strengthening showed statistically significant increases. 

The participants of CCSD’s FBC evaluation include folks 

aged 60+. 24% of participants were male and 76% were 

Female. Ethnically, 50% were Latine. Racially, 56% were 

White, 33% were Black, and 11% preferred not to 

respond. 

The Indicators of Success on the next page summarize 

data points that highlight the statistically significant 

changes and other behaviors that did not show 

statistically significant change but whose responses 

indicated encouraging pre-post percentage changes 

that may be a prelude to significant change for the CC 

San Diego CalFresh Healthy Living adult participants. 

The data points are consistent with medium-term MT1, 

MT2, and MT3 indicator outcome measures identified in 

the 2016 USDA SNAP-Ed Evaluation Framework. 

TABLE 22 OUTCOME DATA ANALYSIS RESULTS FOR CC SAN 

DIEGO (N = 38) 

Survey Question Topic 
p-

Value 

Type of 
statistically 
significant 

change 

MT1 Healthy Eating   

1. Eat F&Vs as snacks <.001 Increase 

2. Drink sports drinks .004 Increase 

3. Citrus fruit or juice .373 None 

4. Drink regular soda .110 None 

5. Milk with cereal  .711 None 

6. Cups of fruit .012 Increase 

7. Cups of vegetables .001 Increase 

8. Different fruit <.001 Increase 

9. Different vegetables .020 Increase 

10. Drink Milk .015 Increase 

11. Take skin off chicken .003 Increase 

12. Eat Fish .160 None 

13.  Eat >2 vegetables <.001 Increase 

14. Eat whole grains  .009 Increase 

15. Drink low/fat-free 
milk 

.573 None 

16. Cups of water .001 Increase 

MT2 Food Resource 
Management 

  

1. Use Nutrition label <.001 Increase 

2. Run out of food .856 None 

3. List before shopping .002 Increase 

4. Buy low-sodium food .133 None 

5. Buy low-sugar food  .085 None 

MT 3 Physical Activity   

1. >30 min exercise <.001 Increase 

2. Strengthen muscles  <.001 Increase 

3. Make small changes .166 None 

Self-Rating   

1. Rate eating habits .015 Increase 
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Food Waste Reduction (FWR) Results (N =48) 

CC San Diego collected 48 adult pre and post-test surveys, across the span of the three-week course, using the FWR 

Survey that measures MT2 Food Resources Management behavior change. 62% of the participants were aged 60+ and 

38% were aged 18 – 59. These FWR participants were predominately female (98%) and 77% were ethnically Latine. 79% 

of the FWR participants were White, 13% were Asian, and 8% preferred not to respond. All of the surveys were collected 

in class using pen-to-paper.   

The following tables reflect the attitude, confidence, and behavior change measures across three primary course 

themes: 1) Food safety and storage (e.g., decoding expiration dates), 2) Food preservation (e.g., stretching your 

produce) and 3) Waste diversion (e.g., composting). Specifically, the following tables show results related to behaviors 

around throwing away food, attitudes toward food expiration dates, and confidence levels for knowing how much food 

to buy, how to store food properly, and what to do with leftovers.  

The pre-test survey contained two questions that were not on the post-test.  The first set asked participants to rank their 

top 4 reasons for throwing away food last week and the second set asked them about their attitudes toward dates 

labeled on packaged foods.   

As seen in Table 23 Pre-test Question: Rank Your Top 4 Reasons for Throwing Away Food Last Week , the “best by” or 

“use by” dates were the primary reason for throwing away food last week, followed by buying food and changing 

cooking plans, food spoiled before it could be prepared, and buying too much food.  

TABLE 23 PRE-TEST QUESTION: RANK YOUR TOP 4 REASONS FOR THROWING AWAY FOOD LAST WEEK  

Response options Rank 

The food was past its “best by” or “use by” date 1 

I bought food and then my plans changed 2 

I did not make time to prepare and cook the food before it spoiled 3 

I bought more food than I needed 4 

As shown in Table 24 Ranking of Attitudes towards Dates Labeled on Packaged Foods, when asked at a pre-test about 

their attitudes towards dates labels on packaged foods, most (80%) agreed or strongly agreed that while they use the 

dates as a guide they still check to see if the food is spoiled before eating it and most (68%) agreed or strongly agreed 

that dates help them know when food is no longer safe to eat.  Only one-fourth agreed or strongly agreed that the dates 

are confusing and similarly only one-fourth rarely look at food expiration dates.  The results imply that most participants 

have a positive attitude toward food expiration dates.  

TABLE 24 RANKING OF ATTITUDES TOWARDS DATES LABELED ON PACKAGED FOODS 

Response options 
% Agree or 

Strongly Agree 
Mean Score 

Rank 

I use dates as a guide to know how old the food is, but I still check food to see if 
it is safe to eat before throwing it away. 

81% 4.00 

Dates help me know when the food is no longer safe to eat. 68% 3.85 

I think the dates are confusing 25% 2.55 

I rarely look at the date printed on food and eat it if it looks or smells safe to eat 24% 2.42 

Scale: 1=Strongly Disagree, 2=Disagree, 3=Neither Agree or Disagree, 4=Agree, 5=Strongly agree.  

The following two tables show pre-and post-test results on measurable behavior changes related to throwing away food 

and confidence levels for knowing how much food to buy, how to store food properly, and what to do with leftovers.  
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As shown in Table 25 Type of Food Thrown Away Over the Last Week, the Food Waste Reduction participants showed 

statistically significant decreases (p<.05) in throwing away food. As a result of what they learned in the class, they threw 

away less produce, bread products, meats, and dairy products. Additionally, before attending the series participants 

were throwing away leftovers from meals and discarding products because they were not consumed by the use-by date. 

Those two food waste reduction habits showed a statistically significant decrease during the post-test. 

Survey Question: Over the last week, how much of the following foods have you (and your family) thrown away (in a 
trash bin, curbside compost service, garden, fed to pets, down the sink, etc.)?  

TABLE 25 TYPE OF FOOD THROWN AWAY OVER THE LAST WEEK 

Response options p-value 
Type of statistically 
significant change 

1. Fruit, vegetables, or salad <.001 Decrease 

2. Bread, cakes, and desserts .026 Decrease 

3. Raw or cooked meat or fish .048 Decrease 

4. Cheese and yogurt .040 Decrease 

5. Milk and fruit juices .018 Decrease 

6. Ready eats, convenience foods, or snacks .027 Decrease 

7. Cooked leftovers from meals .006 Decrease 

8. Food that is moldy or past its use-by date  <.001 Decrease 
Scale: 3=A lot, 2=Some, 1=A little, 0= None 9= We don’t eat this (SPSS recode to missing value for analysis) 

Table 26 Gauging Confidence and Knowledge of Food Procurement and Preparation shows that the curriculum helped 

the participants gain significant confidence in reducing food waste by knowing how much food to buy and prepare, how 

to properly store food so that it doesn’t spoil and can be safely eaten, and knowing how to stretch extra foods and 

leftovers and provide the family with additional and refreshed meals.  

Survey Question: How confident is your household in doing the following activities?   

TABLE 26 GAUGING CONFIDENCE AND KNOWLEDGE OF FOOD PROCUREMENT AND PREPARATION 

Knowing… 
% Very 

Confident 
p-value 

Type of statistically 
significant change 

1. How much food to buy and 
prepare for  your family 

87% <.001 Increase 

2. How to store food   properly in 
your kitchen and fridge  

92% <.001 Increase 

3. What to do with     extra food or 
leftovers 

94% <.001 Increase 

Scale: 3= Very Confident, 2= Somewhat Confident, 1=Not very confident 

Food Waste Reduction Post-Test Comments 

In the post-test, the Food Waste Reduction participants were asked three open-ended questions about any 

changes in their cooking, shopping, and storage habits as a result of attending the classes. Specifically, they were 

asked if they prepared a recipe at home that used food they may have thrown away before this class.  They were 

also asked if they had changed their cooking, shopping, and storage habits as a result of their participation in 

this class. Participants were also asked if they had any comments or suggestions about the class.  Two-thirds of 

the respondents indicated they had prepared a recipe and 92% said they had changed their habits.  
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Respondents said that after participating in the series they reorganized their refrigerators and food pantries to 

store food properly and that they were eating more of the fruits and vegetables they purchased. They also used 

more of the food they might have thrown away to make omelets, salads, soups, jams, and repurposed the 

ingredients into new recipes. Most importantly, participants said they learned the curriculum’s three key 

messages to Reduce, Reuse, and Recycle foods which helped them save money. Finally, they thanked the 

instructor for the educational information that helped them become more aware of the effects of food waste on 

the environment. Below are some of their comments and suggestions from the three open-ended questions: 

Did you prepare a recipe at home that used food you might have thrown away before you participated in this 

class? 

• Cream of broccoli soup with stems and 
stalks 

• Broccoli salad 

• Salad 

• Jam, strawberry jelly 

• Omelet 

• Chicken soup and chicken tacos with 
vegetables 

• I made a meat that my family did not 
want to eat into fried tacos accompanied 
by vegetables. They liked it but did not 
realize that it was the same meat. 

• I made pasta two days in a row but made 
it differently on the second day 

• Natural fruit and spinach juice 

• I made a new recipe with leftovers 

• Using leftovers to make new recipe 
combinations 

• Plan to make salad dressing 

• I plan to look for recipes to prepare with 
my leftover ingredients 

• Used cooked rice in different meals, in 
salads, with meat, and in soups 

Have you changed your cooking, shopping, and storage habits as a result of your participation in this class? 

• Reorganizing my refrigerator 

• Storing my food in the fridge better and 
storing them correctly 

• Use all my fruits and vegetables 

• Placing and storing my food in the right 
places 

• Buying less 

• I only make what is necessary to feed my 
family 

• Buy only what is necessary for 1 week 

• Buying only what’s necessary and storing 
by the expiration date 

• Don’t throw away expired frozen food. 
Reuse it. 

• Check the expiration dates on the 
products you have at home before buying 
new ones 

• I was already using fruits and vegetables 
so they would not spoil but this class 
confirmed I was storing them correctly 

• I rearranged my pantry 

Do you have any comments about this class or suggestions? 

• I learned how to Reduce, Reuse, and 
Recycle foods 

• Thank you very much for the information. 
It was very educational 

• The class was wonderful. Makes you 
aware of the environment 

• I loved the 3 very interesting classes, 
ideas, and recipes that you shared with 
us  

• The classes are very informative and very 
important but you need more than 1 
hour to cover all the information 
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• Very good class and the teacher was very 
patient and friendly. Lots of good 
information. Excellent!! 

• Thank you for the excellent class and 
thank you for being patient when we 
asked a lot of questions.  

• I would like you to add more sessions so 
that there are more food recipes and 
more storage videos 

• I want to thank Miss Mary for all the 
information she gave us because I am 
going to make new changes and have 
new habits. 

• This class was interesting to me because I 
learned I was storing food in the 
refrigerator incorrectly and I changed 
that. 

• I learned the 3 R’s (Reduce, Reuse, 
Recycle), and that has saved me money. I 
also learned how to compost. 

Overall, the results show that the Food Waste Reduction (FWR) participants benefited from their participation in 
the three-week course. Indeed, they had favorable attitudes towards the food expiration date labels, recognized 
that they were needlessly throwing away food, and gained self-confidence in knowing how much food to buy 
and prepare, knowing how to properly store food and reduce food spoilage, and knowing how to repurpose 
leftovers and reduce food wastage. Their comments provided many examples of how they used recipes to 

repurpose food and how they changed their cooking, 
shopping, and food storage habits to reduce food wastage.  

Policy, Systems, and Environmental 
Changes 

Community Physical Activity Opportunities 
In FFY 22, CCSD used the Champions for Change Physical 
Activity Community Assessment to determine interest in 
creating a walking path at the St. John’s Plaza low-income 
senior residential complex operated by CCSD. The assessment 
was completed with participants attending a CCSD CalFresh 
Healthy Living nutrition education series. Findings from the 
assessment showed that the older adult residents wanted a 
safe way to increase their physical activity by walking the 
circumference of the housing complex. CCSD staff used this 
information to design a walking path around St. John’s Plaza 
with colorful, motivational signage placed along the path to 
encourage physical activity. CCSD staff are planning a kickoff 
event to identify a community champion to assume leadership 

of the group, advertise the route and create friendly competition between walking groups. They plan to 
distribute incentives to residents who utilize the route and walk the most miles. Other improvements may 
include adding colorful stencils on the sidewalk to make the route more recognizable. Approximately 75 older 
adults were reached by this PSE in FFY 22. 
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CC San Francisco (CCSF) 

Nutrition Education 
During FFY 21, CCSF nutrition education classes were deemed high-risk due to the status of the pandemic and 
staff utilized an innovative “Flipped Classroom” model to minimize in-person contact. The “Flipped Classroom” 
model included pre-recorded lessons and recipe demonstrations, which were shown in a classroom or shared 
via an online platform.  

Throughout FFY 22, programming shifted back to in-person education using the Food Smarts for Kids curriculum. 
Each session provided 30 - 45 minutes of instruction on a variety of topics, including food groups, healthy 
beverage consumption, food label reading, and physical activity promotion. There were also opportunities to 
engage youth in learning kitchen knife safety skills, recipe preparation, fun interactive activities, and food 
tastings. 

In April 2022, a new, twice-monthly Food Smarts for Kids series began at the Catholic Charities Center for 
Immigration and Support in the City of San Mateo. To prevent language challenges previously experienced at 
this location and to extend the reach of the program, the CCSF team enlisted the help of a translator. In the 
summer months, nutrition classes were also delivered to approximately 28 youth in 1st through 7th grade once a 
week at the LIAs 10th & Mission location. In July 2022, the nutrition program at the Immigration Center was 
paused during an organizational transition period. 

In FFY 22, CCSF reached 809 students that attended 29 series sessions. Additionally, their 16 single sessions 
reached 302 attendees. CCSF supported their nutrition education classes with indirect education activities that 
reached 3,865 individuals. Recipes were widely disseminated to families through several strategies: asking 
principals to send recipes in a mass email to students’ families, posting recipes on school websites to maintain 
engagement throughout the summer vacation, and distributing recipe cards and books in multiple languages to 
parents during school pick up at 10th & Mission. Students and their families told CCSF staff that they enjoyed 
making the EatFresh.org and Champions for Change recipes at home together.  
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Evaluation Results 
As shown in Table 27 EATS Survey Results for CC San 

Francisco (N=26), the CC San Francisco CalFresh Healthy 

Living school intervention showed statistically significant 

changes in 3 of the 18 healthy eating and beverage 

consumption behaviors. The students significantly 

increased their consumption of potatoes, corn and peas, 

and orange vegetables. They also increased their daily 

consumption of water. Among the behaviors that did not 

result in statistically significant change but can be 

considered Encouraging Behaviors that show the 

potential for future healthy change include 85% eating 

fruit at least one time yesterday and 91% not drinking 

energy drinks yesterday.  

The Encouraging Behaviors on the next page summarize 

data points that highlight the statistically significant 

changes and other behaviors that did not show 

statistically significant change but whose responses 

indicated encouraging pre-post percentage changes that 

may be a prelude to significant change for the CC San 

Francisco CalFresh Healthy Living youth participants. The 

data points are consistent with medium-term MT1, MT2, 

and MT3 indicator outcome measures identified in the 

2016 USDA SNAP-Ed Evaluation Framework. 

TABLE 27 EATS SURVEY RESULTS FOR CC SAN FRANCISCO 

(N=26) 

Survey Question 
Topic 

p-
value 

Type of 
statistically 
significant 

change 

1. eat potatoes, corn, 
peas 

.049 Increase 

2. eat orange 
vegetables 

.010 Increase 

3. eat green 
vegetables 

.146 None 

4. eat other 
vegetables 

.175 None 

5. eat beans .673 None 

6. eat fruit .146 None 

7. drink 100% fruit 
juice 

.203 None 

8. eat French 
fries/chips 

.573 None 

9. eat corn tortillas or 
brown bread 

.321 None 

10. drink diet soda .223 None 

11. drink sugary fruit 
drinks 

.418 None 

12. drink sports drinks .672 None 

13. drink regular soda .062 None 

14. drink energy 
drinks 

.162 None 

15. drink sweetened 
coffee or tea  

.699 None 

16. flavored milk or 
drinks 

.477 None 

17. drink any water .010 Increase 

18. drink low-fat milk .324 None 

19. days of PA of at 
least 60 minutes per 
day 

.581 None 

20. Hours of screen 
time  

1.000 None 
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Policy, Systems, and Environmental Changes 

Nutrition Standards Before/After School 
CCSF is currently refining its nutrition standards for use in after-school and summer programming. The new standards 
will highlight the importance of offering well-balanced meals, clean water, and nutrition education to empower students 
to make healthier choices. The agency anticipates implementing the new standards in FFY 23. 

 

Physical Activity in Schools (Non-PE) 
CCSF partners with low-income Catholic Schools to provide physical education through their Catholic Youth Organization 
(CYO) Athletic program. CYO staff bring these physical education opportunities to schools and work through the CalFresh 
Healthy Living program to implement strategies to increase opportunities, such as CATCH, for youth to participate in 
physical activity. CATCH is a policy, systems, and environmental change and direct education intervention aimed at 
preventing obesity in school-age children. CATCH provides schools with a curriculum for each grade level that focuses on 
nutrition and physical activity. 

From March 2020 to August 2021, when virtual physical activity class formats were utilized due to the pandemic, 
engaging students was challenging due to limited space in students’ homes, lack of access to physical activity 
equipment, and technological difficulties. More recently, in FFY 2022, CCSF was able to resume in-person CATCH 
programming. In August 2022, CCSF program staff received a refresher training about the CATCH physical activity 
curriculum. The staff worked diligently and creatively to adapt CATCH activities in accordance with pandemic safety 
protocols and standards. This included ordering more physical activity equipment and PPE (personal protective 
equipment), sanitization, and spreading students a safe distance apart during activities.  

Colorful playground stencils are another component of the CATCH curriculum. Stencils placed on school blacktops 
encourage physical activity in a fun atmosphere. The stencils incorporated images of fruits and vegetables evenly spaced 
to encourage students to play relay games. In FFY 20, CCSF began a campaign to place stencils at their partner schools 
and implemented them at one school, St. Anthony. In FFY 22, stencils were added to a second schoolyard at St. James.   

Students enthusiastically participated in the in-person CATCH activities and offered extremely high praise. The 600 
children served by CCSF gained access to safe, in-person physical activity opportunities to improve their physical and 
social wellness.  
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CC Santa Clara (CCSC) 

Nutrition Education 
In FFY 22, Catholic Charities Santa Clara (CCSC) delivered direct education classes at elementary and middle schools in 

the Franklin McKinley School District, and at two youth centers. Despite the challenges faced due to a surge in COVID 

cases, CCSC was able to provide engaging nutrition education classes. This fiscal year, the agency provided three 

nutrition education series, each with five sessions. All the delivered series used the Food Smarts for Kids curriculum. 

Most classes were taught face-to-face with one series accommodating the need for virtual classes using an online 

platform. Each class concludes with key messages that reinforce the lesson and students’ take-home materials in English 

and Spanish, including the day’s recipe. Students were encouraged to share what they learned and the recipe with their 

parents. 

Best practices used by educators to engage students during face-to-face and virtual classes included hands-on skill 

building such as food demonstrations and food tastings. At the end of the series, students received colorful cups with a 

lid and straw as recognition for completing the series and as an incentive to drink more water. Additionally, students 

were treated to a strawberry smoothie. Since students were unable to assist with preparing ingredients for the day’s 

recipe due to the school’s current restrictions, the educator pre-made the smoothie. 

For younger students, the Pick a Better Snack curriculum was utilized to deliver thirty-three single-session classes. This 

curriculum focuses on increasing fruit and vegetable consumption and physical activity by introducing students to new 

fruit and vegetables to increase their preferences for picking healthy snacks. 

In FFY 22, CCSC reached 7,805 individuals through their indirect education activities and events. In July, CCSC hosted a 

Make Every Day a Healthy Victory event, a combination of Healthy Snack Day and Rethink Your Drink Day, at Windmill 

Elementary for students and school staff, reaching 174 individuals. During the event, participants were provided with 

infused water and a healthy snack.
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Evaluation Results 
As shown in Table 28 EATS Survey Results for CC Santa 

Clara (N = , the CC Santa Clara County CalFresh Healthy 

Living school intervention showed statistically 

significant changes in 1 of the 18 healthy eating and 

beverage consumption behaviors. The students 

significantly increased their consumption of potatoes, 

corn, and peas. The students significantly increased by 

one-day being physically active for at least 60 minutes 

per day. They also showed a significant decrease in 

sedentary screen time behaviors such as playing video 

games and using a smartphone for musical 

entertainment on school days. 

Among the behaviors that did not result in statistically 

significant change but can be considered encouraging 

behaviors that show the potential for future healthy 

change include 93% did not drink energy drinks 

yesterday and 75% drank water 2 or more times 

yesterday. 

The Encouraging Behaviors on the next page summarize 

data points that highlight the statistically significant 

changes and other behaviors that did not show 

statistically significant change but whose responses 

indicated encouraging pre-post percentage changes 

that may be a prelude to significant change for the CC 

Santa Clara CalFresh Healthy Living youth participants. 

The data points are consistent with medium-term MT1, 

MT2, and MT3 indicator outcome measures identified in 

the 2016 USDA SNAP-Ed Evaluation Framework. 

 

TABLE 28 EATS SURVEY RESULTS FOR CC SANTA CLARA (N = 

40) 

Survey Question Topic 
p-

value 

Type of 
statistically 
significant 

change 

1. eat potatoes, corn, 
peas 

.044 Increase 

2. eat orange vegetables .661 None 

3. eat green vegetables .361 None 

4. eat other vegetables .553 None 

5. eat beans .661 None 

6. eat fruit .834 None 

7. drink 100% fruit juice .361 None 

8. eat French fries/chips .183 None 

9. eat corn tortillas or 
brown bread 

.128 None 

10. drink diet soda .051 None 

11. drink sugary fruit 
drinks 

.812 None 

12. drink sports drinks .168 None 

13. drink regular soda .281 None 

14. drink energy drinks .083 None 

15. drink sweetened 
coffee or tea  

.624 None 

16. flavored milk or 
drinks 

.303 None 

17. drink any water .762 None 

18. drink low-fat milk 1.000 None 

19. days of PA of at least 
60 minutes per day 

.008 Increase 

20. Hours of screen time  .030 Decrease 
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Policy, Systems, and Environmental Changes 

Nutrition Standards 
CCSC developed nutrition standards and guidelines for its eleven after-school program sites, as well as for special events 

at sites funded by CalFresh Healthy Living in FFY 2017. Nutrition 

bulletin boards developed by CCSC at all CFHL schools and community 

sites reinforce the policy’s healthy eating guidelines and the district’s 

wellness policy by promoting fruit and vegetable consumption and 

the reduction of sugar-sweetened beverages. These message boards 

are a part of a larger collaborative effort across CalFresh Healthy 

Living partners to display consistent messages using common Harvest 

of the Month themes throughout the county to reinforce the 

importance of healthy eating, especially fruit and vegetable 

consumption, and the reduction of sweetened beverages. 

CCSC’s standards complement a district-wide school wellness policy 

that provides school salad bars with fresh, healthy, fruits and 

vegetables during the school lunch hour, as well as healthy messaging 

posters provided by the school district and displayed in the school 

cafeterias. CCSC plans to revisit and update its nutrition standards in 

FFY 23.  

Physical Activity in Schools (Non-PE) & Community Physical 

Activity Opportunities 
In FFY 22, CCSC continued to provide physical activity opportunities 

for youth and older adults. Since 2017, CCSC has operated 11 CFHL-

funded after-school sites and two youth centers. CCSC implements 

four physical activity programs at the 11 school sites; FIT Kids, a 

conditioning and endurance program; H.I.T.S. (Honest, Inspiration, 

Teamwork, Sportsmanship), a tennis program; SCORES, a program 

aimed to empower youth through soccer, poetry, and community 

service learning; and First Tee, a youth development program that 

introduces golf to youth who otherwise might not have access to this 

sport. The First Tee program sponsors and provides equipment and 

training for the CORAL staff.  The 11 schools can choose two of the 

four physical activity programs to be implemented for the year. In FFY 

22, CCSC reached nearly 1,500 youth with opportunities to participate 

in fun and engaging physical activity. 

In FFY 19, CCSC implemented a successful physical activity program 

for Older Adults in two community centers using the evidence-based 

Walk with Ease curriculum. Beginning in FFY 20, the centers closed 

due to COVID-19 restrictions and have not reopened for in-person 

programming. The agency hopes the centers will reopen at the 

beginning of FFY 23 and physical activity programming can resume.  
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CC Santa Rosa (CCSR) 

 

Nutrition Education 
In FFY 22, Catholic Charities of Santa Rosa (CCSR) delivered single and series-based direct education classes at local high 

schools. CCSR conducted 17 nutrition education series for high school students, reaching 654 individuals. Each series 

consisted of five 30-minute sessions. Educators utilized the Food Smarts for Adults curriculum to provide fun and 

engaging age-appropriate activities. Topics discussed included limiting sugar-sweetened beverages and consuming lean 

meats and whole grains. A food demonstration using healthy, easy-to-prepare recipes was conducted during two 

lessons, and classes were supplemented with healthy snacks from a local food bank. The agency also provided two 

nutrition education single-session classes reaching 30 participants. 

CCSR enhanced its reach by providing indirect nutrition education through partner food distribution centers this fiscal 

year. Harvest of the Month flyers and Eatfresh.org recipe cards were distributed to food pantry clients in English and 

Spanish. CCSR provided food demonstrations as part of their indirect education at the food pantries. To make indirect 

education more engaging, the agency partnered with the Palms Inn Garden event to distribute Rethink Your Drink 

recipes. In addition, participants were able to design and make their own smoothies with ingredients provided by CCSR. 

The agency reached 8,288 individuals with their indirect education activities. 
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Evaluation Results 
As shown in Table 29 Eats Survey Results for CC Santa 

Rosa (N = 346), the CC Santa Rosa CalFresh Healthy Living 

high school intervention showed statistically significant 

changes in 5 of the 18 healthy eating and beverage 

consumption behaviors. In particular, at post-test, the 

students were eating more potatoes, corn, peas, and 

beans. They decreased the consumption of flavored 

sugary milk drinks and increased the consumption of 

low-fat milk and soy drinks. However, there was a 

significant decrease in whole grains consumption, 

including corn tortillas and brown bread. 

They significantly increased by one-day being physically 

active for at least 60 minutes per day. They also showed 

a significant decrease in sedentary screen time behaviors 

such as playing video games and using a smartphone for 

musical entertainment on school days.   

Among the behaviors that did not result in statistically 

significant change but can be considered encouraging 

behaviors that show the potential for future healthy 

change include 91% did not drink energy drinks 

yesterday and 57% did not eat French fries or chips 

yesterday.   

The Encouraging Behaviors on the next page summarize 

data points that highlight the statistically significant 

changes and other behaviors that did not show 

statistically significant change but whose responses 

indicated encouraging pre-post percentage changes that 

may be a prelude to significant change for the CC Santa 

Rosa CalFresh Healthy Living youth participants. The data 

points are consistent with medium-term MT1, MT2, and 

MT3 indicator outcome measures identified in the 2016 

USDA SNAP-Ed Evaluation Framework. 

TABLE 29 EATS SURVEY RESULTS FOR CC SANTA ROSA (N = 346) 

Survey Question Topic 
p-

value 

Type of 
statistically 
significant 

change 

1. eat potatoes, corn, 
peas 

.033 Increase 

2. eat orange vegetables .103 None 

3. eat green vegetables .391 None 

4. eat other vegetables .867 None 

5. eat beans .019 Increase 

6. eat fruit .499 None 

7. drink 100% fruit juice .085 None 

8. eat French fries/chips .822 None 

9. eat corn tortillas or 
brown bread 

<.001 Decrease 

10. drink diet soda .469 None 

11. drink sugary fruit 
drinks 

.832 None 

12. drink sports drinks .449 None 

13. drink regular soda .399 None 

14. drink energy drinks .298 None 

15. drink sweetened 
coffee or tea  

.458 None 

16. flavored milk or 
drinks 

.039 Decrease 

17. drink any water .909 None 

18. drink low-fat milk <.001 Increase 

19. days of PA of at least 
60 minutes per day 

<.001 Increase 

20. Hours of screen time  .005 Decrease 
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Indicators of Success 
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Policy, Systems, and Environmental Changes 

Gardens 
In FFY 22, CCSR worked to establish and maintain three edible community gardens. At the Shaw Garden, agency staff 
maintained the garden until winter. In the spring, the garden was put on hold, but the agency hopes to restart the 
garden in FFY 23. The Palms Inn Garden, a community garden located in a low-income residential complex for veterans, 
has continued to thrive this fiscal year. Residents enjoyed going into the garden and picking vegetables and herbs. The 
garden has helped improve the clients’ fruit and vegetable intake as residents grab produce from the garden, like 
blueberries and strawberries, to enjoy a quick healthy snack.  

This fiscal year, CCSR collaborated with Sam Jones Hall to establish a new edible garden. Sam Jones Hall is a temporary 
shelter operated by CCSR in partnership with the City of Santa Rosa. It provides 213 beds for individuals experiencing 
homelessness. The garden has beautiful scenic features including a coy pond and a colorful flower garden. A total of 16 
wine barrels were used as planters for the garden, where watermelons, cucumbers, green beans, strawberries, 
blueberries, and spaghetti squash were grown and harvested. The kitchen staff used the produce gleaned from the 
garden, like edible squash flowers, in the resident’s meals.  Apart from providing residents with fresh fruits and 
vegetables, the garden has helped residents gain back a sense of responsibility and care, fostering empowerment. The 
garden has also provided an escape for many residents as they can go outside to enjoy the fresh air and stay active. 
Residents have expressed their passion for the garden and the happiness and relaxation it has brought them. One 
resident has enjoyed the garden so much that they have taken assumed the role of garden caretaker. In FFY 23, the 
agency hopes to maintain the gardens to continue providing residents with fresh fruits and vegetables and a place to 
relax and feel empowered. 

Nutrition Pantry Program 
CCSR began partnering with Leah’s Pantry Nutrition Pantry Program (NPP) in FFY 18. The NPP supports policy, systems, 

and environmental changes at food distribution sites that lead to client-centered, health-focused distributions. The 

program provides a pathway to the organization’s gold or silver certification. This fiscal year, CCSR explored options for 

recertifying the Palms Inn food distribution. Staff participated in the NPP Training for Implementers. The course includes 

training plus access to implementation resources, webinars, 

ongoing support, and participation in the national NPP network. 

Additionally, the agency worked on improving the signage of 

produce, grouping the foods, pairing them with a recipe card, 

and reintroducing food demonstrations. CCSR also began work 

on NPP certification for the agency’s Middletown rural food 

distribution site in Lake County. 

Access to Healthy Food & Nutrition Standards 
Since 2016, CCSR has helped increase the availability of fresh 
fruits and vegetables at its eight rural food distribution sites. The 
agency has continued working closely with sites like the Sam 
Jones Hall, Napa Nightingale Shelter, and Ortiz Plaza 
Apartments, an affordable housing complex, to ensure residents 
have access to healthy food. The agency’s educators work with 
kitchen staff and volunteers every month to provide them with 
nutrition education that helps them plan and create healthy 
menus. The nutrition education that CCSR conducts with adults 
at these sites complements their PSE work. 

The Nightingale Shelters’ are located within three of CCSR’s 
housing facilities in Santa Rosa and Napa. They provide 37 beds 
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for hospital-referred patients experiencing homelessness to connect them with permanent, affordable housing. In FFY 
22, the Napa Nightingale Shelter participated in the CCSR Health & Wellness Committee to collaborate on planning and 
implementing nutrition standards and wellness policies that support the clients as they transition from a hospital 
setting. CCSR educators worked with Napa Nightingale shelter to create standardized healthy menus that meet the 
needs of their residents. The shelter is working to partner with the local food bank, Community Action Napa Valley, to 
ensure that it has access to fresh produce that will be incorporated into all meals served. At the Ortiz Plaza, CCSR 
continued to implement a new food delivery program for residents, utilizing produce from the agency’s gardens and its 
partnerships with Farm to Pantry and Redwood Empire Food Bank. 
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CC Stockton (CCST) 

Nutrition Education 
Throughout FFY 22, Catholic Charities of Stockton (CCST) delivered its popular Cooking Matters series. The series 
includes six sessions with five lessons. The sixth class consists of a review, celebration, and administration of the Cooking 
Matters post-test. Sessions include nutrition education, food preparation, and recipe tasting. Participants receive 
Cooking Matters bags with produce and ingredients for the recipe of the day during the in-person classes. Most sessions 
also included light physical activity. Participants are awarded a certificate of completion at the last class. To keep 
participants engaged, staff incorporated best practices such as using culturally relevant foods, providing materials in 
multiple languages, using vibrant visuals, and encouraging interaction through participatory learning. The agency 
implemented two Cooking Matters series in FFY 22, which reached 23 adults. 

Additionally, CCST delivered two series of Eat Healthy, Be Active Community Workshops that reached 17 adults. Classes 
were conducted mostly in Spanish during virtual and in-person sessions. The workshops consisted of six 90-minute 
sessions, and topics included Enjoy Healthy Food that Tastes Great, Eating Healthy on a Budget, and Activity is Key to 
Living Well.  

CCST also delivered 32 single sessions at community partner sites including a preschool, community college, senior 
center, and middle school using either the Food Smarts for Adults or Eat Healthy, Be Active curriculum. The engaging 
classes reached 830 adult participants. 

CCST incorporated indirect education to enhance its direct education and PSE efforts. Facebook and Instagram which 
reached 39,308 individuals were used to engage community members and publicize upcoming events. Healthy recipes 
were posted on parishes’ websites and recipe cards were added to food bags at food distributions. Flyers that advertised 
upcoming nutrition education classes were posted at churches and community centers. CCST’s indirect activities reached 
nearly 40,000 people in San Joaquin and Stanislaus Counties. 
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Direct Education Reach 
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Evaluation Result
Food Behavior Checklist (FBC) 

Table 30 FBC Survey Data Analysis for CC Stockton 

(N=20) shows that across the 16 MT1 healthy eating 

and drinking survey questions, 9 showed statistically 

significant (p<.05) changes. There was an increase in 

eating different types of fruits and vegetables as snacks 

and at the main meal, eating more grains, and drinking 

water 4+ cups of water per day. Indeed, participants 

indicated they were eating one-third cup of fruit and 

one and one-third cups of vegetables more than before 

the nutrition education class.  There was also a 

significant decrease in drinking fruit drinks, sports 

drinks, or punch.  

Four of the five MT2 food resource management/smart 

shopping questions had significant increases: reading 

the nutrition facts label, preparing a list before 

shopping, and buying low-sodium and low-sugar foods. 

All three of the MT3 PA questions showed statistically 

significant increases in the number of days of exercising 

for at least 30 minutes, muscle strengthening, and 

making small changes to be active. 

Finally, the participants used the survey’s 10-point scale 

to rate their eating habits and showed a statistically 

significant 1.9 increase from pre to post-test. 

The participants of CCST’s FBC evaluation included 63% 

aged 18 – 59 and 37% aged 60+. 85% of participants 

were female and 15% were male. Ethnically, 55% were 

Latine. Racially, 50% were White, 5% were Asian, 5% 

were American Indian, and 40% preferred not to 

respond. 

The Indicators of Success on the next page summarize 

data points that highlight the statistically significant 

changes and other behaviors that did not show 

statistically significant change but whose responses 

indicated encouraging pre-post percentage changes 

that may be a prelude to significant change for the CC 

Stockton CalFresh Healthy Living adult participants. The 

data points are consistent with medium-term MT1, 

MT2, and MT3 indicator outcome measures identified in 

the 2016 USDA SNAP-Ed Evaluation Framework. 

TABLE 30 FBC SURVEY DATA ANALYSIS FOR CC STOCKTON 

(N=20) 

Survey Question Topic 
p-

Value 

Type of 
statistically 
significant 

change 

MT1 Healthy Eating   

1. Eat F&Vs as snacks <.001 Increase 

2. Drink sports drinks .016 Decrease 

3. Citrus fruit or juice .104 None 

4. Drink regular soda .019 None 

5. Milk with cereal  1.000 None 

6. Cups of fruit .014 Increase 

7. Cups of vegetables .001 Increase 

8. Different fruit .003 Increase 

9. Different vegetables .002 Increase 

10. Drink Milk .494 None 

11. Take the skin off 
chicken 

.119 None 

12. Eat Fish .186 None 

13.  Eat >2 vegetables .036 Increase 

14. Eat whole grains  <.001 Increase 

15. Drink low/fat-free 
milk 

.430 None 

16. Cups of water <.001 Increase 

MT2 Food Resource 
Management 

  

1. Use Nutrition label <.001 Increase 

2. Run out of food .330 None 

3. List before shopping <.001 Increase 

4. Buy low-sodium food <.001 Increase 

5. Buy low-sugar food  .002 Increase 

MT 3 Physical Activity   

1. >30 min exercise <.001 Increase 

2. Strengthen muscles  <.001 Increase 

3. Make small changes <.001 Increase 

Self-Rating   

1. Rate eating habits .003 Increase 
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Indicators of Success  
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Cooking Matters (CM) 

CC Stockton collected 22 matched pre and post-test Cooking Matters surveys from adult participants via pen-to-

paper. Among the CM participants, 87% were aged 18 – 59 and 19% were aged 60+. The participants were 95% 

female and 5% male. 100% of the participants identified ethnically as Latine. Racially, 46% of participants were 

White and 54% preferred not to respond.  

The following tables show the results for questions that are consistent with the SNAP-Ed Evaluation Framework’s 

MT1 Healthy Eating and MT 2 Food Resource Management outcome indicators.  There is also a table that shows 

pre- and post-levels of self-confidence in buying healthy ingredients and cooking healthy meals for the family.  

Questions 1-16: Healthy Eating Behaviors 

As shown in Table 31 Healthy Eating Behaviors Gleaned From Cooking Matters (N = 22) the analysis of questions 1-16 

revealed 12 questions that showed a statistically significant change from pre to post-test. There was a statistically 

significant increase in five healthy eating and drinking behaviors: the consumption of fruit, green salad, non-fried 

vegetables, whole grains, and eating low-fat dairy products. There was also a significant increase in drinking water, 100% 

citrus juice, and low-fat milk. When dining out there was a decrease in eating fast food and an increase in choosing 

healthy options in sit-down restaurants. Two resource management smart shopping behaviors, buying low-sodium food 

options and lean meats and beans for protein, also showed statistically significant increases.  

An encouraging behavior that did not show a statistically significant change was that three-quarters of respondents 

were drinking sugar-sweetened beverages such as soda once a week or less or not at all. 

TABLE 31 HEALTHY EATING BEHAVIORS GLEANED FROM COOKING MATTERS (N = 22) 

Survey Question Topic 
p-

Value 

Type of 
statistically 
significant 

change 

1. Eat fruit like apples, bananas, melons, or other fruit <.001 Increase 

2. Eat Green salad <.001 Increase 

3. Eat French fries or other fried potatoes like home fries, hash browns, or tater 
tots 

.648 None 

4. Other kinds of non-friend potatoes .234 None 

5. Eat Refried, baked, pinto, black, or other cooked beans .200 None 

6. Eat Non-fried vegetables like carrots, broccoli, and green beans <.001 Increase 

7. Times a week typically eat a meal from a fast food restaurant? .021 Decrease 

8. 100% fruit juice like orange, apple, or grape juice .038 Increase 

9. A can, bottle, or glass of regular soda, sports drink, or energy drink 1.000 None 

10. A bottle or glass of water .006 Increase 

11. When you have milk, how often do you choose low-fat (skim or 1%) .010 Increase 

12.  How often do you choose to eat low-fat or fat-free dairy products .005 Increase 

13.  How often do you choose to eat whole-grain products like bread, pasta, and 
rice 

.009 Increase 

14. How often do you choose low-sodium options when you buy packaged foods <.001 Increase 

15. When you buy meat or protein, how often do you choose lean or low-fat, 90% 
or above lean ground beef, or beans 

<.001 Increase 

16. When you eat at fast food or sit-down restaurants, how often do you choose 
healthy foods 

.010 Increase 
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Scales: Ques: 1-10.  1=Not all, 2= Once a week or less, 3= More than once a week, 4= Once a day, 5= More than once a 

day; Ques: 11-16. 1=Never, 2=Rarely, 3= Some-times, 4= Often, 5= Always, 6= Does not Apply. 

*Level of significance is p < 0.05.  

Questions 17-29: Cooking, shopping, and eating behaviors 

Table 32 Cooking, Shopping, and Healthy Eating Behaviors Results from CM (N = 25) contains 13 questions. Three 

questions are related to cooking attitudes, two questions are on healthy eating, and eight questions are on food 

resource management.  

As seen in Table 32 Cooking, Shopping, and Healthy Eating Behaviors Results from CM (N = 25), among the three cooking 

attitude questions (i.e., Q17, 18, and 19) all three showed a statistically significant decrease in participants feeling that 

cooking was burdensome, frustrating, or took too much work after experiencing the Cooking Matters classes and gained 

knowledge on how to prepare healthy meals quickly and easily for their family.  The two MT1 healthy eating questions 

showed significant increases in eating a timely breakfast and in eating from the five food groups each day. Among the 

eight resource management questions, all showed statistically significant changes including grocery shopping practices 

such as comparing prices, using a grocery list and reading the nutrition facts labels. Participants also showed significant 

increases in preparing meals from scratch using healthy budget-friendly ingredients.  

TABLE 32 COOKING, SHOPPING, AND HEALTHY EATING BEHAVIORS RESULTS FROM CM (N = 25) 

Individual Questions  *p-Value 

Type of 
statistical 

significance 
change 

17. Cooking takes too much time <.001 Decrease 

18. Cooking is frustrating <.001 Decrease 

19. It is too much work to cook .013 Decrease 

20. How often do you compare prices before you buy food? <.001 Increase 

21. How often do you plan meals ahead of time? <.001 Increase 

22. How often do you use a grocery list when you go grocery shopping? <.001 Increase 

23. How often do you worry that your food might run out? .088 Increase 

24. How often do you use the “nutrition facts” on food labels? <.001 Increase 

25. How often do you eat breakfast within two hours of waking up? <.001 Increase 

26. How often do you eat food from each food group every day? <.001 Increase 

27. How often do you make homemade meals “from scratch” using ainly 
basic whole ingredients like vegetables, raw meats, rice, etc.? 

.006 Increase 

28. How often do you adjust meals to include specific ingredients that 
are more “budget-friendly,” like those on sale or in your refrigerator or 
pantry? 

<.001 Increase 

29. How often do you adjust meals to be more healthy, like adding 
vegetables to a recipe, using whole-grain ingredients, or baking instead 
of frying? 

<.001 Increase 

Scale. Ques: 17-19: 1=Strongly Disagree, 2=Disagree, 3= Neither Agree nor Disagree, 4= Agree, 5= Strongly Agree.  Ques: 

20-29: 1=Never, 2=Rarely, 3= Some-times, 4= Often, 5= Always, 6= Does not Apply.

Questions 30-35: Healthy foods self-confidence 

As noted in Table 33 Healthy Foods Self Confidence Survey Results from CM, participants’ confidence levels showed 

statistically significant increases in all six healthy food-related questions. Participants reported an increase in self-
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confidence related to their cooking skills, including using the same healthy ingredients in more than one meal, using 

basic cooking skills such as chopping fresh produce, measuring ingredients, following a recipe, and cooking healthy 

foods for their family on a budget. Participants also reported a significant increase in their shopping self-confidence, 

indicating they can choose the best-priced fruits and vegetables when they shop and that they can buy healthy foods 

on a budget and still help their family eat healthier.  

TABLE 33 HEALTHY FOODS SELF CONFIDENCE SURVEY RESULTS FROM CM (N = 25) 

Individual Questions 
*p-

Value 
Type of statistical 

significance change 

30. How confident are you that you can use the same healthy 
ingredient in more than one meal? 

<.001 Increase 

31. How confident are you that you can choose the best-priced 
form of fruits and vegetables (fresh, frozen, or canned)?  

<.001 Increase 

32. How confident are you that you can use basic cooking skills, like 
cutting fruits and vegetables, measuring out ingredients, or 
following a recipe? 

<.001 Increase 

33. How confident are you that you can buy healthy foods for your 
family on a budget? 

<.001 Increase 

34. How confident are you that you can cook healthy foods for your 
family on a budget? 

<.001 Increase 

35. How confident are you that you can help your family eat more 
healthy 

.002 Increase 

Scales: Ques 30-35: 1=Not at all confident, 2= Not very confident, 3= Neutral, 4=Somewhat confident, 5= Very 

confident, 6= Does not Apply. 

Intent to Change (ITC) 

A total of 228 Intent to Change (ITC) surveys were collected in FFY 22. Among the participants were folks 

aged 18 – 59 (90%) and folks aged 60+ (10%). Participants were 74% female and 26% male. Ethnically, 

73% of participants were Latine. Racially, participants were 55% White, 8% Black, 2% Asian, 1% American 

Indian, and 32% either preferred not to respond or did not respond at all. All of the surveys were 

gathered in a classroom setting via pen-to-paper by CC Stockton.  

The following tables, summarize the aggregated data as follows: 

• The first three columns provide the survey topic question, the number who responded to the 
question data, and the percent not currently practicing the desirable behavior 

• The last two columns provide data on the number not practicing the healthy behavior and the 
percentage who intend to change their behavior from among those not currently practicing the 
desired behavior.  

As shown in Table 34 Intent to Change Behavior Related to Increasing the Consumption of Healthy Foods 

and Beverages, Results from the ITC, across the five healthy eating behaviors the highest unhealthy 

practice was for not eating from all 5 food groups each day (58%). Two eating behaviors, eating fruit (6%) 

and choosing smaller portions (24%) showed the lowest unhealthy behaviors. Eating from the five food 

groups and whole grains every day had the highest percentage of not eating healthy (~55%) but 

approximately three-fourths of those respondents indicated they would practice those behaviors more 
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often next week. Overall, when the five healthy eating behaviors were combined and analyzed, among 

the 46% who were not practicing healthy behaviors, 74% indicated that they would practice a healthy 

eating behavior in the coming week.  

TABLE 34 INTENT TO CHANGE BEHAVIOR RELATED TO INCREASING THE CONSUMPTION OF HEALTHY FOODS AND BEVERAGES, 
RESULTS FROM THE ITC  

During the past week, did you… 
Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who Intend to do the 
healthy behavior “More 
Often” within the next 
week 

Eat foods from all 5 food groups 
each day?  

45 58% 26 77% 

Eat whole grain products every 
day? 

105 51% 53 70% 

Eat a breakfast that includes at 
least 3 food groups? 

4 50% 2 100% 

Choose a smaller amount of food 
or beverage? 

17 24% 4 100% 

Eat fruit at least 2 times a day? 17 6% 1 100% 

Combined during the past week 
did you eat healthy foods? 

188 46% 86 74% 

As shown in Table 35 Intent to Change Behaviors Related to Reducing the Consumption of Unhealthy Food or 

Beverages, Results from the ITC, half of the respondents reported eating fast food in the last week and nearly 

two-thirds intend to eat less fast food in the coming week.  

TABLE 35 INTENT TO CHANGE BEHAVIORS RELATED TO REDUCING THE CONSUMPTION OF UNHEALTHY FOOD OR BEVERAGES, 
RESULTS FROM THE ITC  

During the past week, did 
you… 

Number 
surveyed 

% not 
practicing 

healthy 
behavior 

# not 
practicing 

healthy 
behavior 

% who Intend to do the 
unhealthy behavior “Less 
Often” within the next week 

Eat fast food? 10 50% 5 60% 

As shown in Table 36 Intent to Change Behavior by Practicing a Smart Shopping Behavior Next Time, Results 

from the ITC, 60% respondents did not plan meals and two out of five did not prepare a list before going grocery 

shopping. However, slightly more than half indicated they will plan meals before shopping and two-thirds 

indicated that they would make a grocery list the next time before they go shopping. When combined, nearly 

two-thirds of the 30 respondents indicated an intent to practice the two food resource management behaviors. 
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TABLE 36 INTENT TO CHANGE BEHAVIOR BY PRACTICING A SMART SHOPPING BEHAVIOR NEXT TIME, RESULTS FROM THE ITC 

During the past week, did 
you… 

Number 
surveyed 

% not 
practicing 
the FRM 
behavior 

# not 
practicing 

FRM 
behavior 

% not practicing the FRM 
behavior who indicated 
“Yes”  they will do it the 
next time 

Plan meals before going to the 
store? 

15 60% 9 56% 

Make a list before going to the 
store? 

15 40% 6 67% 

Combined: FRM behaviors in 
the past week. 

30 50% 15 62% 

*FRM: Food Resource Management behavior  

Policy, Systems, and Environmental Changes 

Access to Physical Activity Opportunities 
In FFY 22, CCST continued to support the walking club created by participants from Our Lady of Guadalupe 
Church who attended an Eat Healthy, Be Active nutrition education series in 2020. Participants wanted to 
continue the healthy habits they learned during the classes and increase their physical activity. Six to eight 
participants meet 5-6 days a week to walk trails in two local neighborhoods and commit to walking at least 
10,000 steps a day. They set weekly goals for increasing their steps. CCST provides support with water bottles as 
reinforcement items. 

Participants of an FFY 22 Cooking Matters nutrition education session for 
parents at Cardoza Middle School voiced interest in wanting to increase 
their physical activity but described concerns over falling as a barrier to 
walking in the neighborhood. In response, CFHL staff suggested that 
participants form a walking club to enhance safety and accountability. 
The CCST staff used their experience successfully establishing walking 
clubs at other sites to support the group. CCST staff provided the walking 
club with a video about stretching and led the first gathering. The club 
participants worked together to decide the route and time that was most 
ideal for the group. Since it began, the walking club has expanded to 
include other community members. In addition to encouraging physical 
activity, the walking club has also fostered strong friendships. CCST CFHL 
provides support as needed, and a community Champion has been 
identified to coordinate the group.  

CCST also began working on creating safe physical activity opportunities 
for older adults throughout FFY 22. Several CCST staff members were trained in the Matter of Balance 
curriculum, a program consisting of eight and two-hour classes with a group of approximately 8-12 participants. 
Trained coaches facilitate group discussions, role-play activities, exercise training, and more to reduce older 
adults’ fear of falling, improve their activity levels, reduce fall risks in their homes, and increase their overall 
strength and balance. The CCST staff plan to use the knowledge and skills they gained in the Matter of Balance 
training to conduct classes for older adult community members in FFY 23.  
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Gardens 
At many of the CCST Stockton PSE sites, the agency uses a multi-faceted approach to increase participants’ 
consumption of fruits and vegetables and physical activity. Since 2019, CCST has partnered with Catholic 
Churches, public schools, and early childhood education sites to establish edible gardens to provide 
communities with access to fresh fruits and vegetables at no cost. At some locations, this approach supplements 
emergency food distribution. 

In FFY 22, CCST assisted the Mission of Good Shepard Church with garden beds, planting tools, and seeds. A 
community champion volunteer was identified to help upkeep the garden area. Garden beds were purposefully 
elevated to ease participation for older adults. A group of older adults met weekly to maintain the garden, which 
produced lettuce, cilantro, and other produce.   

CCST also created opportunities for young children to get involved in gardening. At the Head Start Preschool in 
Wisteria, youth were asked what they wanted to grow. Children were invited to plant the seed starters indoors. 
They successfully grew onions, radishes, and lettuce. Before the summer break, youth were given small plants to 
maintain throughout the summer.  

Access to Healthy Food & Nutrition Standards 
Since 2016, nutrition standards have guided purchases and donations to CCST’s Food Bank. The agency has 
continued to make improvements to its services, initiating the Healthy Food Bag Program in FFY 17, and 
coordinating with partners to provide higher-quality food to clients. In FFY 20, CCST offered the Eatfresh.org 
Mini Course, which includes topics like eating healthy, saving money, and cooking healthy meals, to food bank 
staff and volunteers. When the COVID-19 pandemic began in 2020, local churches and partners like Catholic 
Charities USA stepped up to fill the growing need for emergency food.  

A new partnership with the Church of Latter-Day Saints (LDS) that began in FFY 21 enhanced the quality of food 
distributed by the CCST food bank. During FFY 22, CCST was awarded a $5,000 LDS Humanitarian Grant to 
purchase fresh produce and other healthy food items that have historically been difficult to access in the area. 
Additionally, securing this consistent food source allowed for the expansion of food distributed to 10 low-
income parishes. Through this partnership with LDS, the CCST food bank was able to distribute nutritious food 
boxes containing fresh produce, milk, canned goods, cereal, cheese, yogurt, soup, pasta, dry beans/rice, and 
meat. Food distribution is accompanied by a CFHL nutrition workshop, a recipe demonstration that features a 
food item being distributed that day, and CalFresh application assistance. The food bank reached 4,831 
individuals with access to healthy food in FFY 22.  
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Nutrition Pantry Program 
CCST initiated a partnership with Leah’s Pantry’s Nutrition Pantry Program (NPP) in FFY 19 to implement 
improvements aimed at providing more client-centered, health-focused food distribution. The NPP offers 
resources, technical assistance, and training to help pantries improve their services and recognizes such 
improvements with gold or silver certification. In FFY 19, CCST completed the NPP’s Healthy Food Pantry 
Assessment and developed a client survey to gather insight into clients’ dietary restrictions, food preferences, 
and challenges that might limit their ability to cook pantry items. However, the COVID pandemic put the 
agency’s NPP plans on hold as CCST worked to meet the enhanced need for access to emergency food in their 
service area. 

More recently, CCST updated its NPP Work Plan and made several updates to its food bank to enhance 
community members’ food distribution experience. For example, clients are welcomed by a produce cart 
showcasing available fresh produce, food items are neatly organized on new shelving units, and the pantry is 
freshly painted a bright, “produce green” color. Additionally, two large freezers donated in FFY 22 by the Rotary 
Club have enabled CCST to store and offer frozen meats to food distribution clients. CCST has also utilized 
guidance from the NPP program to inform improvements to the food bank such as reinstating a client-focused 
bulletin board, creating kits with recipes and accompanying ingredients, and completing a client needs 
assessment. In the upcoming year, CCST will continue to implement improvements based on the Work Plan. 
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Northern Valley Catholic Social Services (NVCSS) 

Nutrition Education 
Northern Valley Catholic Social Services (NVCSS) provides a variety of health and wellness services across six 

counties in northern California. In FFY 22, NVCSS used the practice-based Food Smarts for Kids five-session 60-

minute series conducted in English to deliver in-person nutrition education at seven elementary school sites in 

Shasta County that reached 1,944 students.  

Food Smarts for Kids is a learner-centered interactive nutrition education curriculum developed for low-income 

and low-literacy youth and adults. Lessons focus on various topics, including food groups, healthy beverage 

consumption, food label reading, and physical activity promotion. Classes engaged youth with interactive 

activities and included food demonstrations and recipe tastings when possible. The content was delivered by 

engaging educators and included participatory activities focused on skill-building and behavior change.   

The agency used the Discover MyPlate curriculum to teach single sessions to kindergarten children. This 

interactive curriculum reinforces math, reading, and science skills while teaching children to make healthy food 

choices and be physically active. Fresh from the Garden, a garden-based nutrition education curriculum, was 

another program NVCSS used to teach in-person nutrition education lessons for preschool and elementary 

school children in Shasta County. In total, NVCSS taught 249 single sessions to 3,302 elementary school youth in 

Shasta County and preschool children at three Early Childcare Centers in Trinity and Siskiyou Counties. 

NVCSS used the Food Smarts for Adults curriculum to reach adults of all ages with single-session classes in 

Siskiyou and Shasta Counties. The curriculum offers similar nutrition content and interactive sessions as the 

youth curriculum. Educational sites included wellness centers, farmers’ markets, senior sites, and residential 

living locations.  

NVCSS continued to complement their direct education and PSE activities in FFY 22 with healthy messaging 

videos posted on Facebook and their YouTube channel. They posted 12 engaging videos and 43 posts. Topics 

included budget-friendly healthy recipes from EatFresh.org, wellness, and physical activity. Their social media 

activities received 11,702 views for the fiscal year. Print materials were distributed at farmers’ markets and 

wellness fairs. 
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Direct Education Reach 
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Evaluation Results 
As shown in Table 37 EATS Survey Results NVCSS (N = 211), the Northern Valley Catholic Social Service (NVCSS) 

CalFresh Healthy Living school intervention showed statistically significant changes in 2 of the 18 healthy eating 

and beverage consumption behaviors. The students significantly increased their consumption of salads and 

green vegetables. However, there was a significant decrease in the drinking of 100% fruit juice. This may be a 

factor in the availability of fruit at home or school from pre to post-test.   

The students significantly increased by two-thirds of a day being physically active for at least 60 minutes per day.  

Among the behaviors that did not result in statistically significant change some encouraging behaviors that show 

the potential for future healthy change included that 86% did not drink energy drinks yesterday, and 72% drank 

water 3 or more times yesterday.   

The Encouraging Behaviors on the next page summarize data points that highlight the statistically significant 

changes and other behaviors that did not show statistically significant change but whose responses indicated 

encouraging pre-post percentage changes that may be a prelude to significant change for the NVCSS Healthy 

Living youth participants. The data points are consistent with medium-term MT1, MT2, and MT3 indicator 

outcome measures identified in the 2016 USDA SNAP-Ed Evaluation Framework. 

TABLE 37 EATS SURVEY RESULTS NVCSS (N = 211) 

Survey Question Topic p-value 
Type of statistically 
significant change  

1. eat potatoes, corn, peas .256 None 

2. eat orange vegetables .084 None 

3. eat green vegetables .010 Increase 

4. eat other vegetables .133 None 

5. eat beans .053 None 

6. eat fruit .648 None 

7. drink 100% fruit juice .035 Decrease 

8. eat French fries/chips 1.000 None 

9. eat corn tortillas or brown bread .372 None 

10. drink diet soda .432 None 

11. drink sugary fruit drinks .703 None 

12. drink sports drinks .451 None 

13. drink regular soda .272 None 

14. drink energy drinks 1.000 None 

15. drink sweetened coffee or tea  .849 None 

16. flavored milk or drinks .746 None 

17. drink any water .115 None 

18. drink low-fat milk .368 None 

19. days of PA of at least 60 minutes per day <.001 Increase 

20. Hours of screen time  .287 None 
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Indicators of Success 
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Policy, Systems, and Environmental Changes 
To address the challenge of reaching participants over a six-county service area, NVCSS uses a holistic approach 

to their direct education and PSE work. They partner with schools and organizations to implement multi-faceted 

programs. Each PSE site receives guidance on establishing nutrition standards, direct education classes, support 

for edible gardens, and physical activity opportunities for individuals of all ages. Community outreach, 

relationship building, and partnering with traditional and non-traditional partners are hallmarks of the NVCSS 

CalFresh Healthy Living program. 

Access to Physical Activity  
NVCSS continued to support the 2 schools in Glenn County and 6 schools in Shasta County, where they 

implemented the Coordinated Approach to Child Health (CATCH) program in 2020 & 2021. CATCH is an 

intervention aimed at preventing obesity in school-age children which offers physical activity opportunities for 

youth in a fun atmosphere. NVCSS provides training and support to maintain the CATCH program. In FFY 21, 

NVCSS surveyed teachers that use the CATCH curriculum to assess students’ engagement, needs for CATCH 

materials, and teachers’ interest in additional training. Findings from the assessment assisted the agency with 

planning for FFY 22.  At the start of FFY 22, NVCSS conducted an in-depth refresher training with all the teachers 

in each district. Additionally, they ensured that the equipment was functioning and replaced any damaged 

equipment. NVCSS reached an estimated 400 children with physical activity opportunities in FFY 23. 

Gardens 
School Gardens:  

In FFY 21, NVCSS applied for a USDA Turnkey Edible Garden Grant. The one-year funding allowed them to 

collaborate in August 2021 with seven low-income elementary schools in Shasta County to help establish, 

revitalize, or maintain edible gardens. In FFY 22, their garden partnership expanded to 8 after-school sites in 

Shasta County, 3 in Glenn County, and one in Butte County. 

Before they partnered with a 

site, NVCSS conducted an 

assessment using a CFHL-

approved questionnaire to 

determine the needs and create 

an action plan. The agency 

supports the gardens by helping 

purchase soil and materials to 

plant and maintain the gardens. 

Additionally, at some schools, 

NVCSS provided a train-the-

trainer garden education for the 

staff. NVCSS also used the 

produce from the garden for on-site nutrition education and food demonstrations, when possible. An estimated 

240 total school children were reached with this PSE.  

The FFY 21, USDA funding enabled NVCSS to purchase hydroponic gardening systems that were installed at one 

school each in Shasta and Glenn Counties in early FFY 22. The largest garden was at Pace Academy in Shasta 

County, where 3 hydroponic gardens were installed, and NVCSS supported an additional 24 garden beds. 

Carrots, corn, squash, pumpkin, and beans were grown as well as fruit trees.  
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In March 2022, NVCSS hired a garden coordinator to work with the school-site gardens in Shasta County. The 

coordinator began by reassessing the gardens to determine what support was needed to maintain the gardens. 

She set up an iCloud Garden Tracking System (the Garden Tracking System is a cooperative project between 

NVCSS, Shasta College, and Providence International non-profit) that tracks planting, how long it takes plants to 

germinate, and sets a fertilizing and harvesting calendar. 

Residential and Early Childcare Sites:  

NVCSS also continued to partner with four low-income residential sites and six early childcare centers in three 

counties to assist them with planting or improving community gardens. 

In Shasta County, NVCSS collaborated with the Laurel Glen group residential site to install large, elevated metal 

planters to make it easier for older adults to maintain the garden. The corresponding family garden at Laurel 

Glen was reinvigorated to grow lettuces and seasonal crops that reached 75 residents.  

 

In Butte County, Valley View Apartments maintained eight garden beds with support from NVCSS and a Master 

Gardener. They reached about 15 students. The agency helps with supplies to maintain the gardens. At Hartford 

Place, NVCSS supported their eight garden beds, fruit trees, and other plants, reaching about 20 people.  

 

At the Jackson Place housing site in Tehama County, NVCSS helped to establish 12 

garden beds. Each tenant has their own garden box. The harvest included 

tomatoes, squash, and peas, reaching about 20 residents. At Six Stones Wellness 

Center, NVCSS helped to purchase garden beds to reach an estimated 50 

residents.  

In Siskiyou County, NVCSS partnered with two early childhood centers. One 

center, the Siskiyou Childcare Center, moved locations. NVCSS will assist the 

center with establishing a garden at their new site in FFY 23. The Lane Street 

Children’s Center’s newly reinvigorated garden reached about 50 youths. NVCSS 

also partnered with Laurel Glenn, a residential site, to reassess and reinvigorate 

the facilities’ edible gardens. NVCSS provided planters (large metal containers), 

soil, seeds, and plant starters.  

 

In Trinity County, Kinder Kids Montessori had several established garden beds but needed to reconfigure the 

site. NVCSS helped them to assess the school’s gardens and to purchase large metal containers to be used as 

garden beds. About 30 youths are reached at this site.  

Access to Healthy Food 
In FFY 22, NVCSS pioneered a self-developed comprehensive approach to increase the availability of healthy 

food for school-age children attending Shasta County schools. The Healthy Eating, Helping Hands program 
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includes: (1) the Healthy Meals Program that engages students in 

preparing healthy, ready-made meals for fellow food-insecure students. 

Participating students learn kitchen safety, trauma-informed nutrition 

education, cooking, sustainability, and gardening; (2) Installation of a 

Fork Farms Hydroponic Garden; (3) Installation of a campus Smart 

Systems Greenhouse; and, (4) financial literacy education. Funding for 

the program was made possible through CalFresh Healthy Living, 

donations from community members, and grants from the California 

Department of Food and Agriculture.  

NVCSS presented its Healthy Eating, Helping Hands concept to Shasta 

County school principals in March 2022. Principals were very supportive 

of the program. Indeed, eight schools reported that some or most of 

their students struggle with nourishment over the weekend. All the 

schools were interested in participating in the Healthy Meals Program, 

which would benefit 240 students with 19,299 healthy meals. 

Moreover, 8 schools were interested in receiving a greenhouse, and all 

the schools wanted to install hydroponic gardens, with some requesting 

multiple gardens for a total of 21 new hydroponic systems. 

Smarter Lunchrooms Movement 
In FFY 22, the agency began plans to implement the Smarter Lunchrooms program at seven schools. Smarter 

Lunchrooms reinforce healthy eating and nudge kids toward nutritious foods by using evidence-based, 

lunchroom-focused principles to promote healthy eating. The Smarter Lunchroom project is a component of the 

agency’s Healthy Eating, Helping Hands initiative. In the first phase of this project, the agency worked to build 

relationships and obtain buy-in from schools in FFY 22, with plans to start training and implementing Smarter 

Lunchroom changes next year. On-site school gardens and hydroponic gardens will supply the schools with fresh 

fruits and vegetables. NVCSS applied for a grant for composting bins to reduce food waste in FFY 23. 

Nutrition Standards 
In FFY 22, NVCSS maintained nutrition standards adopted in 2021 at its Six Stones mental health wellness center 

in Siskiyou County. The center provides resilience and recovery services for individuals living with mental illness. 

The nutrition standards ensure that all activities and events sponsored by the facilities include healthy food and 

beverages. Center staff completed Leah’s Pantry’s Eatfresh.org Mini Course to learn about healthy eating and 

the correlation between diet and health-related illnesses. NVCSS also worked with one new wellness center, 

Sunrise Mountain, in Redding in FFY 22 to educate their staff and collaborate on establishing nutrition standards 

for the facility. Plans include cooking classes for residents to teach them how to cook healthy meals on a budget. 

This PSE reached 100 individuals 


