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Program Overview 
 
Catholic Charities of California’s CalFresh Healthy Living Program reached 8,332 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 Latinx.  
 
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 719 PSE changes reaching over 220,000 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 
301 non-CalFresh Healthy Living funded partners to assist in the implementation of educational activities and 
PSE changes at over 200 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, and Environmental Changes 
Introduction 

 
Policy, systems, and environmental (PSE) change interventions are designed to increase access to healthy 
food and physical activity options 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 ten CCC 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 21. These PSEs increased access to healthy food and 
drinking water and increased opportunities for physical activity for CalFresh-eligible participants and were 
supported by direct and indirect education. 
 
Overall, CC-LIAs implemented 719 PSE changes that reached an estimated 224,129 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. Ten of the twelve CC-LIAs were evaluated in-
depth to provide further detail on their PSE work. This section contains PSE change activities that summarize 
the accomplishments of the CC-LIAs across the following overarching strategies: Healthy Food Access, 
Healthy Food Pantries, 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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PSE: Access to Healthy Food 
 
Introduction 
 
Amid the COVID-19 pandemic, high unemployment, and California wildfires, many Californians struggled to 
feed their families in FFY 21. Many turned to the 37 emergency food pantries operated by eight CC-LIA’s to 
increase their food security. These agencies provided healthy food and fresh produce to nearly 900,000 
Californians. This was a dramatic jump from 600,000 people who accessed the food pantries in FFY 20. 
Established nutrition standards directed the procurement of purchased and donated healthy products for food 
pantries that focused on fresh fruits and vegetables, whole grains, low-fat dairy, lean protein, water, and 100% 
fruit juice. New and continuing partners helped the agencies meet the growing need for emergency food in 
their communities. Volunteers also played an integral part in meeting the need including those who helped to 
package and distribute food, while adhering to COVID-19 safety measures. 
 
The agencies described below supported their efforts to increase healthy food with direct and indirect 
education. Healthy messaging materials and recipes, available in English and Spanish, were distributed 
throughout the year to complement the food distribution. 
 

 
 
Catholic Charities of Los Angeles, St. Margaret’s Center (CCLA) 
 
In FFY 20, Catholic Charities of Los Angeles (CCLA) St. Margret’s Center’s food pantry shifted to a drive-thru 
contact-less model. In June 2021, the distribution changed to a walk-up system, and clients with an 
appointment were permitted to visit twice a month. Ready-to-go food boxes that were provided by the Los 
Angeles Regional Food Bank at the start of the COVID pandemic continued until the spring of 2021. The main 
source of fresh food, however, came from donations made through the Regional Food Bank’s Second Helping 
program. This program collaborates with grocers and retailers who donate their unused produce to be 
redistributed to the community. St. Margaret’s volunteers picked up produce from partner grocery stores and 
personal care items from Target twice a week. From October 2020 through June 2021, 90,292 pounds of fresh 
produce was donated. These generous contributions helped St. Margaret’s Center provide healthy food and 
personal necessities to approximately 100-125 unduplicated families in need each week. Also, in FFY 21, the 
agency was able to expand its food assistance program reach to the El Santa Nino Community Center. With 
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help from community partners and an on-site garden, the agency provided healthy shelf-stable foods and fresh 
produce to those in need twice weekly. 
 
Catholic Charities of Los Angeles, San Gabriel Region (CCLA) 
 
Strong partnerships emerged in FFY 21 that assisted CCLA San Gabriel with meeting the increased need for 
healthy food in East Los Angeles during the pandemic. In FFY 21, Dolores Mission Church provided fresh fruits 
and vegetables for pantry clients. On average, the church donated 20 to 30 pounds of produce weekly, totaling 
an estimated 4,800 pounds per month. This served about 500-700 clients per month and, at times, up to 1,000 
clients. In all, about 57,600 pounds of fruits and vegetables were donated to the Brownson House pantry 
through this partnership. Another partnership sustaining the pantry was the Goya brand of foods, which 
provided bagged food donations including ricedry beans, and canned beans.  
 
The agency’s other food pantry at the San Juan Diego Community Center received weekly donations of fruits 
and vegetables from the Order of Malta from February through August 2021. They also received a $50,000 
grant from SoCal Gas, which supplied two weeks of food for 200 families. Additionally, SoCal Gas sponsored 
events at two church sites and donated 200 bags of food to those in need. Bags contained produce, meat, 
canned food, rice, and beans. In FFY 21, nearly 8,000 individuals and their families benefited from the healthy 
food distributed at the two CCLA San Gabriel community centers. 
 

 
 
Northern Valley Catholic Social Services (NVCSS) 
 
In FFY 21, Northern Valley Catholic Social Servcies (NVCSS) began plans to implement the Smarter 
Lunchrooms program at seven elementary schools. Smarter lunchrooms reinforce healthy eating and nudge 
kids toward nutritious foods by using evidence-based, lunchroom-focused principles to promote healthy eating. 
The agency worked to build relationships and obtain buy-in from seven schools in this fiscal year, with plans to 
start training and implementing Smarter Lunchroom changes in the next year.  
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CC Orange County (CCOC) 
 
In FFY 21, clients accessing Catholic Charities of Orange County’s (CCOC) Doris Cantlay Food Distribution 
Center received pre-packed bags of food that included shelf-stable items, such as canned foods, dry goods, 
meats, dairy, and fresh fruit and vegetables. They also had access to other items like face masks and hand 
sanitizer, to keep them safe during the pandemic. In-person food distribution was canceled during the 
pandemic and changed to a drive-thru system. Additionally, the agency provided a snack, such as banana and 
peanut butter, and infused water with oranges and blueberries for those waiting for food. In FFY 20, the Doris 
Cantlay Center saw a 42% increase (301,429) in individuals seeking emergency food compared to the 
previous year’s figure of 126,500. Those numbers swelled to 743,127 in FFY 21. Second Harvest Food Bank 
of Orange County and the Community Action Partnership's Orange County Food Bank were key partners that 
helped fill the growing need during the pandemic and increased the availability of fresh fruits and vegetables, 
meat, and non-perishable foods. 
 
CC San Bernardino & Riverside Counties (CCSBRiv) 
 
Catholic Charities of San Bernardino & Riverside (CCSBRiv) operates 11 food distribution sites throughout San 
Bernardino and Riverside Counties. New and existing partnerships were key to the agency’s ability to provide 
healthy food bags for clients throughout FFY 21. The San Bernardino Regional Center maintained a thriving 
partnership with the San Bernardino City Unified School District, which provided excess school lunches and 
produce. Local farmers donated excess produce that stretched the “ready-to-eat” meals, and the agency 
added water. An average of 150 lunches was distributed five days a week throughout the year.  
 
The federally funded Coronavirus Response Act program, Farmers to Families program, provided pre-
packaged boxes of healthy food for distribution at the Riverside and West End Regional Centers, and at Victor 
Community Support Services. Regional food banks, local donors, and in-kind contributions gleaned from 
community members’ gardens supplemented the food boxes. At one site, an average of 40 pounds of produce 
was donated per week. To meet the increased need for food assistance during the pandemic, some sites 
expanded their distribution days. At both the Mecca Food Distribution and North Shore Food Project sites, 
distribution increased from bi-monthly to weekly to accommodate the higher number of families seeking 
emergency food during the pandemic. In FFY 21, CCSBRiv’s 11 emergency food distribution sites provided 
healthy food and produce to 96,248 unduplicated individuals in need in San Bernardino and Riverside 
Counties.  
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CC Diocese of San Diego (CCSD) 
 
Catholic Charities of San Diego (CCSD) temporarily closed its three Family Resource Centers in March of 
2020 when the pandemic hit. The agency then mobilized its staff and community partners to provide 
emergency food to individuals and families who had lost their jobs. Food distributions were enhanced through 
collaborations with 20 Catholic parishes, 10 of which served CalFresh-eligible families. Distribution was 
changed to a contactless, drive-thru model along with delivery for homebound individuals. CCSD took the lead 
in coordinating the partnership and monitoring inventory. Shelf-stable pantry items such as pasta, rice, canned 
fruits and vegetables, and frozen foods were primarily distributed. In some cases, fresh fruits and vegetables 
and hygiene kits for the homeless were also distributed. In FFY 21, CCSD continued to collaborate with its 
partners to meet the increased demand for food during the pandemic. Partners included the Second Harvest 
Food Bank of San Diego, the Jacobs & Cushman Food Bank, and the USDA’s EFAP Program. In FFY 21, 
CCSD and its faith-based partners provided emergency food to 41,578 families, children, and older adults in 
the two-county region of San Diego and Imperial Counties. 
 
CC Santa Rosa (CCSR) 
 
Catholic Charities of Santa Rosa (CCSR) has increased the availability of fresh fruits and vegetables at their 
eight rural food distribution sites each year since 2016. This was possible through a gleaning program that 
works in partnership with local farms, produce gleaned from their three community gardens, and a community-
supported agriculture program. The program provides low-income clients with a funding “match” towards the 
purchase of a produce box. In FFY 21, CCSR was able to increase purchasing days for the produce boxes 
from biweekly to weekly, which allowed clients to stretch their food dollars. At the agency’s Community 
Resource Center, a Farm to Pantry cart filled with fresh fruits and vegetables greets clients and welcomes 
them to take free produce. In FFY 21, CCSR added a new food delivery program for residents of Ortiz Plaza, 
an affordable housing complex for farmworkers and their families. Fresh produce from the agency’s Family 
Support Center Garden is distributed and supplemented by food items provided by the agency’s partners, 
Farm to Pantry, and the Redwood Empire Food Bank. In FFY 21, CCSR’s emergency food distribution 
program provided access to healthy foods, including fresh fruits and vegetables, to 3,198 unduplicated 
individuals.  
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CC Stockton (CCST) 
 
Catholic Charities of Stockton’s (CCST) Food Bank created the Healthy Food Bag Program in FFY 17 to 
provide higher quality food to clients. After the March 2020 pandemic shutdown, the agency mobilized its 
transportation unit to add food deliveries to homebound individuals. Local churches and partners like Catholic 
Charities USA stepped up to fill the growing need for emergency food. In FFY 21, two new partnerships with 
Farmers to Families and the Church of Latter-Day Saints allowed the food bank to continue purchasing fresh 
produce. In addition, Farmers to Families Food Boxes, operated under the Federal Coronavirus Response Act, 
distributed pre-packaged food boxes. These partnerships increased the number of dairy products, meats, fruit, 
and vegetables the food bank could offer their clients. This allowed the Food Bank to distribute a nutritionally 
balanced bag or box of food to each household. Homeless individuals could pick up a pre-made bag of healthy 
snacks on the days when there was no food distribution. In FFY 21, CCST distributed 31,616 pounds of 
healthy food that reached a total of 3,740 individuals in need of emergency food. 
 
PSE: Healthy Food Pantries 
 
Introduction 
 
In FFY 21, five CC-LIAs initiated or maintained Nutrition Pantry Gold Certification at 21 food pantry sites across 
California. The Leah’s Pantry Nutrition Pantry Program provides a process for assessing food pantries for 
client-centered best practices. Food distribution sites have the option to participate in a certification pathway 
towards 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 for the clients they serve. Leah’s Pantry provides food pantries 
with resources, technical assistance, and training during the certification process.  
 

 
 
Catholic Charities of Los Angeles, St. Margaret’s Center (CCLA) 
 
CCLA St. Margaret’s Center’s food pantry has maintained Gold Nutrition Pantry Certification from the Leah’s 
Pantry Nutrition Pantry Program since FFY 19. Some of the changes they made to achieve Gold Certification 
included adding food demonstrations, distributing EatFresh.org Mini-Course fliers, advertising nutrition 
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education classes and healthy recipes on a prominent whiteboard, displaying sample recipes using pantry 
ingredients, and showing EatFresh.org videos in the reception room, where fruit was also available for the 
taking. The Nutrition Pantry Program was maintained in FFY 21 due in part to the dedicated pantry staff and 
volunteers. The agency plans to replicate this model at another site, El Santo Nino Community Center in FFY 
22. 
 
CC San Bernardino & Riverside Counties (CCSBRiv) 
 
In FFY 19, CCSBRiv initiated a partnership with the Leah’s Pantry Nutrition Pantry Program to assess their 
food distribution processes. The Riverside Regional Center was the first site to work through the Nutrition 
Pantry Program to assess their food distribution. They created a work plan and made changes that led to their 
pantry receiving Gold Nutrition Pantry Certification that same year. In FFY 20, three other food pantries began 
the process. In June, the West End Regional Center was assessed and developed a Nutrition Pantry Program 
work plan to guide improvements and keep track of their progress. In FFY 21, CCSBRiv partnered with two 
other food pantries to work towards Nutrition Pantry Gold Certification. Our Lady of Soledad FISH Food Pantry 
and the Upland Community Resource Center initiated the assessment process and developed a work plan to 
improve the food distribution. These sites will work toward Gold Certification in FFY 22. 
 
CC Diocese of San Diego (CCSD) 
 
CCSD began collaborating with Leah’s Pantry in FFY 18 to implement the Nutrition Pantry Program healthy 
food distribution certification. CCSD’s goal was for all four of its Family Resource Centers to achieve Nutrition 
Pantry Gold Certification. In early FFY 19, the College Family Resource Center became the first CCSD food 
pantry to be awarded the honor of Gold Certification. The second, CCSD’s El Centro food pantry, was awarded 
Gold Certification in December 2019. El Centro made improvements that included offering nutrition education 
through the EatFresh.org Mini Course to staff, volunteers, and clients. Other changes included a better layout 
of food items, labeling food products with nutrition facts, and distribution of Eatfresh.org recipes. Once the 
pandemic hit, 10 of CCSD’s church partners began to distribute food as part of the Emergency Food 
Distribution Network. Plans began to transform these sites into permanent pantries and CCSD began 
collaborating with five of them to implement the Nutrition Pantry Program. However, this work was paused in 
FFY 21 due to COVID concerns. The agency plans to continue this work in FFY 22. 
 

 



   
13 

 
CC Santa Rosa (CCSR) 
 
CCSR began partnering with the Leah’s Pantry Nutrition Pantry Program in FFY 18. Since then, CCSR has 
achieved Gold Certification status at its home office/Community Resource Center and its Palms Inn food 
distribution site. In FFY 19, CCSR chose the Middletown rural food distribution site, operated in partnership 
with the Community United Methodist Church, to be the next to implement the Nutrition Pantry Program. 
Although some in-person activities that enhanced food distribution were put on hold in 2020 and 2021 due to 
the pandemic, the pantry continued to work towards Gold Certification. They applied strategies to better 
organize the pantry for safe food storage and began composting inedible fruits and vegetables. They hope to 
achieve Gold Certification in FFY 22. 
 
CC Stockton (CCST) 
 
CCST initiated a partnership with the Leah’s Pantry’s Nutrition Pantry Program in FFY 19 to implement 
improvements aimed at increasing client-centered standards for the Food Bank’s food distribution program. In 
FFY 19, CCST completed the program’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. CCST continued to make improvements to its food pantry in FFY 20 and enlisted a 
volunteer carpenter to build a produce cart to display fresh fruits and vegetables to encourage clients to 
choose fresh produce. In FFY 21, additional improvements were planned but were placed on hold due to 
challenges with the pandemic.  
 
PSE: Community Gardens 
 
Introduction 
 
Community gardens help to increase access and availability of fresh fruits and vegetables. They also increase 
food security and help CalFresh eligible families stretch their food budget. In FFY 2021, seven CC-LIAs 
planned, planted, and maintained 25 edible gardens in collaboration with partners and volunteers. The bounty 
of fresh fruits and vegetables harvested were used for emergency food pantry distribution, to conduct food 
demos, and in meals provided to the vulnerable populations served by the LIAs.  
 
Catholic Charities of Los Angeles, St. Margaret’s Center (CCLA) 
 
In FFY 21, CCLA – St. Margaret’s Center made progress in its multi-year county-wide plan to establish small-
scale urban gardens. They also made improvements to their on-site garden. In FFY21, the agency made 
progress at one school garden with support from a Catholic Relief Services Rice Bowl grant and school 
administrators. Ten rolling planters were purchased, and the garden was outfitted with an outdoor sink and 
supplied with hand tools and gloves. Garden-based nutrition education for all the students at the site was 
implemented and each class planted a garden planter. An estimated 60 pounds of tomatoes, peppers, 
strawberries, zucchini, and herbs were harvested in FFY 21.  
  
Since FFY19, the garden at St. Margaret’s Center has been continuously expanded and improved with added 
garden space, raised beds, and potted plants. From the fall of 2020 through the spring of 2021, nearly 200 
pounds of watermelon, tomatoes, zucchini, jalapenos, radishes, carrots, snap peas, and cabbage was 
harvested. The garden was supported by a weekly volunteer. The summer 2021 garden yielded an additional 
25 pounds of produce. The harvest primarily benefits food pantry clients at St. Margaret’s Center, with a small 
portion benefiting clients of the Brownson House food pantry. 
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Northern Valley Catholic Social Services (NVCSS) 
 
In FFY 21, NVCSS applied for a USDA Turnkey Edible Garden Grant. The one-year funding allowed them to 
begin collaboration in August 2021 with seven low-income elementary schools in Shasta County to help 
establish, revitalize, or maintain edible gardens. Each site was assessed before work began and the agency 
helps provide soil and materials. At some locations, NVCSS used the produce from the garden for on-site 
nutrition education food demonstrations. An estimated 240 youth and adults were reached through the 
community gardens PSE. The gardens are supported by direct and indirect education. 
 
CC Orange County (CCOC) 
 
CCOC’s Doris Cantlay Food Distribution Center laid the groundwork for an onsite edible garden in FFY 21. 
Donors provided the soil and plantings for four metal planters in the new Garden of Hope. Cantlay staff 
maintained the garden, growing a variety of fresh fruits and vegetables such as tomatoes, squash, and 
peppers. In FFY 22, they plan to expand the garden and use the bounty to supplement the healthy food bags 
distributed to the food pantry clients. 
 
CC San Bernardino & Riverside Counties (CCSBRiv) 
 
CCSBRiv maintains edible gardens at its regional centers in Riverside and San Bernardino Counties, as well 
as orchards at the West End Regional office. The harvests are distributed to food pantry clients and used in 
cooking demonstrations.  
 
The 2021 Riverside Center of Hope harvest produced about 350 pounds of produce, including tomatoes, 
onions, peppers, and more. Volunteers support the garden and benefit from the harvest themselves. In 
January 2021, the garden at the San Bernardino Regional Center closed, as the donated land where it was 
located was sold. Fortunately, community members were able to harvest cabbage, lettuce, peppers, and 
onions before the garden closed. The San Bernardino Regional Center plans to find another location for a 
community garden in the future. Onsite fruit and citrus trees at the West End Regional Office provided over 80 
pounds of produce in FFY 21, which benefitted families accessing the food pantry. 
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CC Santa Rosa (CCSR) 
 
In FFY 21, CCSR worked to establish and maintain three edible community gardens. At the Shaw Garden, 
agency staff planted a year-round garden. In the winter, they grew collards, chard, garlic, winter squash, 
peppers, and even gourds. Residents at the Palms Inn started a Garden Club with support from CCSR staff 
and were engaged in choosing what to plant, as well as planting, maintaining, and harvesting the garden. Over 
170 pounds of edible fruits, vegetables, and herbs were grown in the Palms Inn Garden in FFY 21. The third 
garden at CCSR’s Family Service & Homeless Center was maintained in FFY 21 by AmeriCorps volunteers. In 
total, 551 pounds of peppers, tomatoes, cucumbers, broccoli, cauliflower, squash, and melons were harvested. 
The produce was used in the Family Services Center’s kitchen, as well as to supplement distributions at the 
Palms Inn. 
 
CC Stockton (CCST) 
 
In FFY 21, CCST maintained partnerships with faith-based groups and schools to build and sustain community 
gardens. The gardens provide increased access and availability of fresh fruits and vegetables for CalFresh-
eligible residents in San Joaquin and Stanislaus Counties.  
 
In FFY 21, the St. Francis of Rome Garden yielded tomatoes, peppers, and green onions for the church food 
pantry. CCST educators held a virtual garden session for parents, which taught participants how to plant an 
edible garden at home. CCST offered two edible garden workshops at the Mission of Good Shepherd. With 
seedlings, guidance from CCST, and two garden beds donated by a community member, the group planted a 
small church garden. Participants also started home gardens.  
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PSE: Access to Physical Activity Opportunities 
 
Introduction 
 
Physical activity programming is part of CCC’s holistic approach to improving the overall well-being of its 
communities. Through policies, systems, and environmental changes, Catholic Charities agencies work to 
improve access and availability for CFHL participants to engage in physical activity. Nine CC-LIAs increased 
the availability of physical activity opportunities for at least 1,395 CFHL participants in FFY 21, 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, healthy messaging 
(posters, EatFresh.org recipes, and EatFresh.org Mini Course promotion), and incentives for participation. 
 
Catholic Charities of Los Angeles, St. Margaret’s Center (CCLA) 
 
 (CCLA) St. Margaret’s Center maintained its Lennox park walking club through the pandemic by transitioning 
to a weekly teleconference “group walk” call led by a peer educator. Thirty-one unduplicated individuals 
participated in FFY 21, with 7-12 joining consistently. From October 2020 to mid-July 2021, the agency 
continued to offer its popular yoga classes virtually via Facebook Live. An average of seven participants 
attended the classes led by a dedicated certified yoga teacher. The agency expanded its reach by allowing 
participants to access the videos on Facebook after the live class.  
 
Catholic Charities of Los Angeles, San Gabriel Region (CCLA) 
 
In FFY 21, CCLA San Gabriel Region continued to support their community with opportunities for physical 
activity, despite pandemic-related challenges. In February 2021, the Brownson House walking club restarted, 
which is led by a dedicated peer educator. Despite a subsequent resurgence in COVID-19, the walking club 
was maintained as participants were able to socially distance themselves. An average of seven participants 
met weekly and walked about 3.5-miles. In late August 2021, the San Juan Diego Center started a new 
walking club in El Monte in which about 8 participants meet weekly to walk about 3 miles around a local park. 
The agency’s Zumba classes resumed in person in March of 2021. A volunteer led the popular class, held 
three days a week, with about a dozen participants joining. Unfortunately, with a resurgence in COVID-19 
cases, the classes were soon canceled again in July. The agency plans to resume classes once it is safe to do 
so. 
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Northern Valley Catholic Social Services (NVCSS) 
 
NVCSS incorporates a multi-generational approach to increase access to physical activity opportunities for 
youth and adults in Shasta County. In FFY 21, NVCSS expanded its implementation of the Coordinated 
Approach to Child Health (CATCH) physical activity curriculum for youth. The agency trained afterschool staff 
at four schools in the Enterprise Elementary School District in Shasta County, reaching a total of 351  students.  
 
While NVCSS had to pause their walking clubs and other group physical activity classes due to the pandemic, 
they focused their attention on improving the walking route at their agency’s social service office. They added 
signage with prompts to warm up, a meditation circle with instructions, and a sign to show when participants 
have finished the route. The walking route at the agency’s center will serve as a model to establish walking 
paths at their residential sites. About 350 people seeking social services at NVCSS have access to the walking 
path and its benefits.  
 
CC Orange County (CCOC) 
 
In FFY 20, CCOC pivoted to providing virtual physical activity sessions due to pandemic precautions. The 
agency offered 30-minute exercise sessions on YouTube, focusing on stretching, strength training using 
resistance bands, low impact exercises, and cardio. The energizing videos were recorded with  voice-over, 
upbeat music, and PowerPoint slides. In FFY 21, the agency found that the most effective way of providing 
physical activity opportunities to a wider audience was to share these videos on social media, text participants, 
and provide links during nutrition education classes. YouTube analytics showed that 160 people were reached 
through the agency’s channel. 
 
CC San Bernardino and Riverside Counties (CCSBRiv) 
 
CCSBRiv provided their communities with dynamic opportunities for physical activity in FFY 21 while following 
pandemic precautions. The San Bernardino Regional Center maintained a hiking club and Zumba. Victor 
Community Support Services also maintained a hiking club (pictured below). The Center of Hope provided 
Zumba, as well as dance, children’s outdoor activities, opportunities to be active in their community garden, 
and chair workout videos for older adults.  
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CC San Francisco (CCSF) 
 
CCSF prepared for FFY 21 by implementing a CATCH training in November 2020 for the agency’s Catholic 
Youth Organization’s Physical Education teachers. Three Physical Education teachers attended the one-hour 
training. Participants received grade-specific curriculum cards and brainstormed ideas of how to revise games 
so that they were socially distanced and in line with COVID precautions. Hand sanitizers, gloves, and face 
masks were distributed to the teachers and COVID safety protocols and safeguards were discussed. CCSF 
was operating CATCH at two schools by the end of the fiscal year, reaching about 314 students.  
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CC Santa Clara (CCSC) 
 
In FFY 21, CCSC continued to provide youth and older adults with access to physical activity opportunities. 
The agency has been operating two programs at its 11 CFHL-funded after-school sites and youth centers 
since 2017: FIT Kids, a conditioning and endurance program; and H.I.T.S. (Honest, Inspiration, Teamwork, 
Sportsmanship), a tennis program. When schools closed due to the pandemic, the FIT Kids program 
developed short PA videos that could be done in the student’s homes without access to physical activity 
equipment. When school operations resumed in early 2021, the agency conducted in-person FIT Kids sessions 
at seven school sites.  
 
Since FFY 19, CCSC has implemented a successful physical activity program for Older Adults  in two 
community centers using the evidence-based Walk with Ease curriculum. The community centers closed 
during the pandemic, but  the program was able to continue as COVID restrictions lifted in FFY 21.  
 
CC Monterey (CCMO) 
 
CCMO works with both adult and youth populations to provide opportunities for physical activity. The agency 
partners with MidPen Housing, an affordable housing builder and property owner serving low-income 
residents, to serve residents at housing sites. While their Bingocize® for older adults’ program was put on hold 
due to the pandemic, the agency’s Zumba classes continued through live class series in the winter and 
summer of 2021. The sessions were recorded and uploaded to the agency’s YouTube channel. Additionally, 
CCMO implemented a walking course at one of the housing sites, reaching 30 adults.The walking course 
included signage around the housing complex and a system for tracking and motivating those at the housing 
complex to use it. 
 
CCMO also implements the Coordinated Approach to Child Health (CATCH) physical activity curriculum to 
reach youth. In FFY 21, the agency collaborated with MidPen Housing and Eden Housing to train 22 of their 
housing sites’ after-school program coordinators to implement CATCH lessons with the youth residents. 
CATCH implementation reached 815 youth residing at the housing sites in FFY 21. 
 
CC Stockton (CCST)  
 
In FFY 2021, participants from Our Lady of Guadalupe Church who attended a CCST nutrition education 
series created a walking club with the agency’s support. 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 and CCST provides water bottles as incentives.  
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Partnerships 
 
Catholic Charities Local Implementing Agencies expanded 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. New partners 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 has 
allowed Local Implementing Agencies to sustain and expand their impact. 
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Catholic Charities Local Implementing Agencies transitioned to virtual direct and indirect education after the 
COVID-19 pandemic caused the state-wide shutdown in March 2020. Shortly after that, agencies began 
reaching 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 CC-LIAs reached their audiences by developing videos on topics 
across three main categories: healthy cooking, physical activity, and edible gardening that were shown on their 
own YouTube channels, Instagram, and Twitter sites. Youth-focused agencies who were limited to virtual 
education engaged youth and their families by packaging healthy recipes and ingredients for students to take 
home and prepare with their parents while following the CFHL educator during the virtual nutrition class. In 
addition, clients accessing CC-LIAs’ 37 food pantries received handouts promoting an increase in fruit and 
vegetable consumption along with healthy recipes to help them use the produce and pantry items they 
received in their food bags. 
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Of the thirteen CC-LIAs that delivered CFHL educational interventions in FFY 21, twelve participated in 
evaluation efforts to measure intent-to-change and the behavior outcomes and impact of their interventions 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. 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 and the Cooking Matters surveys were utilized among adults and older adults.The Eating 
and Activity Tool for Students (EATS) survey was administered to youth in grades 4 through 8, and a slightly 
different high school version for ages 9 through 12. Seven of the twelve evaluated agencies conducted 60-
minute single session direct education activities. Participants who completed a single session were asked to 
respond to an Intent-to-Change 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 format, and online in 
the PEARS data collection platform. Due to the COVID-19 pandemic, most of the agencies delivered their 
education virtually and gathered participant survey data via a PEARS-generated survey link. During the last 
quarter of the FFY 21, some agencies were able to deliver in-person interventions and therefore 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 was cleaned and frequencies, cross-tabulations, and t-tests were 
conducted. 
 
Summary of Instruments for Adults 
 
FBC  Cooking Matters ITC 
• Survey is for adults 18+ 
• Consists of four demographic 

questions, the original 16 FBC 
pre and post-test questions 
covering 13 MT1 and 2 MT2 
behaviors, and also includes 
one self-rating question 

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

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

• Survey is for adults 18+ 
• 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  

• Survey is for adults 18+ 
• 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 
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FBC  Cooking Matters ITC 
Agencies that used this survey 
included Catholic Charities of: 
• Los Angeles San Gabriel Region 
• Los Angeles St. Margaret’s 

Center 
• 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 County San Gabriel 

Region 
• Los Angeles County St. 

Margaret’s Center 
• Monterey 
• Orange County 
• San Bernardino/Riverside 

Counties 
• Santa Rosa 
• Stockton 

 
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 was Catholic Charities 
of: 
• Santa Rosa (High School) 
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Adult Evaluation Instruments 
Food Behavior Checklist (FBC)  
 
The Food Behavior Checklist 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 instrument. Eight questions were added by the 
CCC Evaluation Team in FFY 21. The validated FBC, plus CCC’s eight supplemental questions from validated 
sources, address 24 evaluation framework indicator outcome measures. The CCC supplemental questions 
cover the following topics contained in the curricula used by CCC agencies but not addressed by the original 
FBC: 
 
MT1 Questions MT2 Questions MT3 Questions 
• Eating whole grains  
• Drinking low-fat dairy products  
• Drinking water  

• Buying low sugar foods 
• Buying low sodium foods 
• Shopping with a list  

• Moderate to vigorous PA 
• Strengthening muscles 

 
Cooking Matters  
 
Cooking Matters 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. 
 
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 share 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 21 were: 
 
MT1 Topics  MT2 Topics  MT3 Topics  
• Eating 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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Youth Evaluation Instrument 
 
Eating and Activity Tool for Students (EATS) 
 
The CCC FFY 21 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 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 Nutrition Policy Institute 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  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 
questions related to whole grains, low-fat milk consumption, and sedentary behavior. Each CCC survey has 
questions related to healthy dietary behaviors, less healthy dietary behaviors, and physical activity and screen 
time behaviors.  
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Adult Series Direct Education (FBC Survey Data) 
Data Analysis  
 
A total of 338 Food Behavior Checklist evaluation surveys were completed in 
seven regions by adult participants who attended a minimum of four in-person 
nutrition education classes in a series. Nearly two-thirds of those surveys were 
completed by virtual education program participants via a PEARS-generated 
survey link during the COVID pandemic. The remaining one-third were collected 
via pen-to-paper during in-person sessions. Completed paper surveys were 
submitted to the CCC Evaluation Team by the CCC local agency educators for 
data entry into SurveyMonkey and later imported into the Statistical Package for 
the Social Sciences (SPSS) Version 25. The PEARS data were downloaded as 
Excel files and imported into SPSS for analysis. Subsequently, the data were 
cleaned, aggregated, and analyzed for frequencies, descriptive statistics, and 
paired-sample t-tests for measuring the level of significance. 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.  
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Demographic Profile 
 
The intervention group consisted of 338 adult participants from CCLA San Gabriel Region (114), CCLA St. 
Margaret’s Center (53), CC Diocese of Monterey (22), CC Orange County (58), CC Diocese of San Diego (24), 
CC Diocese of Santa Rosa (26), and CC Diocese of Stockton (41).  
 

 
 
Aggregated Results for FBC 
 
The aggregated results of 338 participants showed statistically significant changes (p<.05) in the healthy 
consumption behaviors across all 13 MT1 survey questions. The participants significantly improved behaviors 
around increased fruit and vegetable consumption including eating fruits and vegetables as snacks and eating 
more than one kind of fruit or vegetable per day. Overall, participants reported increased consumption of fruit 
by one-half of a cup and vegetables by three-fifths of a cup per day. Among the supplemental questions, the 
adult participants showed a statistically significant increase in eating whole grains, drinking low-fat dairy 
products, and drinking water. Among the MT2 food resource management behaviors, participants had 
statistically significant increases in reading nutrition facts labels, not running out of food before the end of the 
month, making a list of ingredients before going grocery shopping, and buying foods with lower added sodium 
and with low sugar or no sugar. Finally, mean differences in the two supplemental MT3 indicators showed a 
statistically significant increase of four-fifths of a day in moderate to vigorous physical activity and two-thirds of 
a day in doing muscle-strengthening exercises. 
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Table 1. Aggregated Food Behavior Checklist Results (N=338) 
 
Individual Questions (Range) Pre-

Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-
Value* 

Q1.   Eat fruits and vegetables as snacks  2.55 3.07 0.52 *0.000 
Q2.   Drink sports drinks or punch  1.70 1.45 -0.25 *0.000 
Q3.   Consumed citrus fruit or juice in past week  1.79 1.89 0.10 *0.000 
Q4.   Drink regular soda 1.72 1.37 -0.35 *0.000 
Q5.   Consumed milk in past week  1.74 1.79 0.05 *0.032 
Q6.   Cups of fruit eaten per day 1.01 1.52 0.51 *0.000 
Q7.   Cups of vegetables eaten per day 1.07 1.67 0.60 *0.000 
Q8.   Eat different kinds of fruit daily  2.34 2.86 0.52 *0.000 
Q9.   Eat different kinds of vegetables daily  2.49 3.02 0.53 *0.000 
Q10. Drink milk  2.34 2.57 0.23 *0.000 
Q11. Take skin off chicken  2.64 3.07 0.43 *0.000 
Q12. Consumed fish in past week  1.60 1.74 0.14 *0.000 
Q13. Eat 2 or more vegetables at main meal  2.43 2.99 0.56 *0.000 
Q14. Read nutrition facts when shopping  2.18 2.95 0.77 *0.000 
Q15. Run out of food before month end  1.87 1.55 -0.32 *0.000 
Q16. Self-rating of eating habits  5.13 6.32 1.19 *0.000 
Q17. Eat whole grain foods 2.20 2.45 0.25 *0.000 
Q18. Drink low-fat, fat-free milk or soy products 0.42 0.49 0.07 *0.001 
Q19. Cups of water consumed daily 1.58 1.97 0.39 *0.000 
Q20. Make a list of ingredients before grocery shopping 2.33 2.94 0.61 *0.000 
Q21. Buy foods with lower added salt/sodium 2.24 2.88 0.64 *0.000 
Q22. Number of days of 30 min exercise in a week 2.72 3.55 0.83 *0.000 
Q23. Number of days doing strengthening exercise in a week 1.47 2.12 0.65 *0.000 
Q24. Buy foods with lower added sugar or no sugar 2.16 2.84 0.68 *0.000 

 
The Indicators of Success on the next page summarize data points that highlight statistically significant post-
test indicators of positive behavior change findings for the 338 adult participants who completed the pre and 
post-test Food Behavior Checklist survey. The data points are consistent with medium-term indicator outcome 
measures identified in the 2016 USDA SNAP-Ed Evaluation Framework. 
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Youth Series Direct Education (EATS Survey Data) 
 
Demographic Profile 
 
The youth (elementary school age) intervention group consisted of 116 participants from CC Santa Clara 
County (24), CC San Francisco (35), and Northern Valley Catholic Social Services (57).  
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Aggregated Results for Youth EATS 
 
A total of 116 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 one-quarter of all surveys were 
answered by the students via a PEARS link and another one-quarter via paper with support from the students’ 
teacher. The remaining one-half were gathered on paper during in-person delivery by the local agency 
educator or a teacher. 
 
The evaluation results showed a statistically significant increase among the youth participants, by one-half of a 
day, in doing physical activity for 60 minutes or more per day. Nearly half of the youth achieved the nationally 
recommended minimum of 3-days or more of vigorous physical activity per day. 90% of students indicated that 
they did not drink diet soda yesterday. Similarly, although there were no statistically significant changes, the 
evaluation results showed that at least three-quarters of students did not drink sugary beverages such as 
flavored fruit drinks, sports drinks, energy drinks, and coffee-flavored sugary drinks yesterday. In addition, 
there were other encouraging behaviors among the youth participants such as slightly more than half indicating 
that they ate green vegetables and three-quarters indicating they ate fruit at least one time yesterday. 
 
Table 2. Aggregated EATS Youth Survey Results (N=116) 
 

Questions Pre Post Difference in 
means p-Value 

1. Potatoes, corn, or peas? 0.56 0.75 0.19 0.057 
2. Orange vegetables? 0.43 0.46 0.03 0.688 
3. Salad or green vegetables? 0.72 0.89 0.17 0.118 
4. Other vegetables? 0.81 0.76 -0.05 0.657 
5. Beans? 0.35 0.37 0.02 0.826 
6. Fruit? 1.83 1.69 -0.14 0.455 
7. 100% fruit juice? 0.73 0.66 -0.07 0.513 
8. French fries or chips? 0.68 0.59 -0.09 0.288 
9. Corn tortillas or bread, tortillas? 0.67 0.71 0.04 0.649 
10. Diet soda? 0.04 0.12 0.08 0.060 
11. Any sugary fruit drinks? 0.29 0.24 -0.05 0.399 
12. Sports drinks? 0.23 0.24 0.01 0.867 
13. Regular soda? 0.40 0.46 0.06 0.388 
14. Energy drinks? 0.14 0.09 -0.05 0.426 
15. Sweetened coffee or tea drinks? 0.28 0.24 -0.04 0.413 
16. Flavored milk or milk-type drinks? 0.37 0.41 0.04 0.581 
17. Drink water? 2.42 2.46 0.04 0.643 
18. Type of milk you drink most of the time? 0.34 0.29 -0.05 0.261 
19. Last week, days physically active for a total of at least 
60 minutes (1 hour) per day?   3.18 3.67 0.49 *0.041 

20. Hours of screen time last week on a typical school day.  2.71 2.80 0.09 0.589 
† Question format (1-18): “At least 1 time yesterday, did you eat/drink any___?” 
 
The following graphic shows both statistically* and non-statistically significant Encouraging Behavior changes 
among the 116 youth participants who completed the pre and post-test Eating and Activity Tool for Students 
(EATS) survey. The data points are consistent with medium-term indicator outcome measures identified in the 
2016 USDA SNAP-Ed Evaluation Framework  
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Adult Single-Session Direct Education (ITC Survey Data) 
 
A total of 2,014 Intent to Change (ITC) surveys were aggregated in FFY 21 from seven CCC LIAs across 13 
single-session nutrition education topics. The results are shown in the following tables.  
 
Evaluation Results 
 
The following tables, summarize the aggregated data as follows: 

• The first four columns provide the amount of LIAs per topic, the survey topic question, the number who 
responded to the question, and the number and percent not currently practicing the desirable behavior. 

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

 
As shown in Table 3 in column titled “N”, across 1240 respondents the proportion of respondents not practicing 
healthy eating behaviors last week ranged from approximately one-quarter to one-half. Overall, as shown in 
the last column, 56% to 86% indicated that they intend to practice the healthy behavior over the next week. 
The one exception was for intending to eat smaller amounts of food and beverages (20%), but this may have 
been affected by the small number of respondents (n=15). Overall, when the six healthy eating behaviors were 
combined and analyzed, among the 27% who were not practicing healthy behaviors, 69% indicated that they 
would practice the healthy behavior in the coming week.  
 
Table 3. Intent to Change Behavior by Consuming Healthy Foods More Often 
 

# Of LIAs During the past week, did 
you… N 

% Not 
practicing the 
healthy 
behavior 

n 
% Not practicing healthy 
behavior who intend to do 
it “More Often” within the 
next week 

3 Eat fruit at least 2 times a 
day? 113 52% 59 68% 

2 
Eat more than 1 kind of 
vegetable each day? 15 47% 6 86% 
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# Of LIAs During the past week, did 
you… N 

% Not 
practicing the 
healthy 
behavior 

n 
% Not practicing healthy 
behavior who intend to do 
it “More Often” within the 
next week 

3 
Eat whole grain products 
every day? 34 35% 10 83% 

1 
Choose a smaller amount of 
food or beverage? 15 33% 1 20% 

2 
Eat a breakfast that 
includes at least 3 food 
groups? 

61 30% 18 56% 

3 
Eat foods from all 5 food 
groups each day?  1002 23% 162 70% 

\ 

6 
COMBINED: During the 
past week did you eat 
healthy foods? 

1240 27% 229 69% 

 
As shown in Table 4, among the nearly 300 participants who answered two questions related to moderate 
physical activity, nearly half indicated that they did not practice moderate physical activity in the last week. 
However, among those respondents, half intend to engage in moderate physical activity for at least 150 
minutes or more over the next week.  
 
Table 4. Intent To Change Behavior by Doing Physical Activity More Often 
 

# Of LIAs During the past week, did 
you… N % Not practicing 

the PA behavior n 

% 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? 141 46% 28 43% 

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

152 49% 44 59% 

3 
Combined Physical Activity 
minutes and hours in last 
week 

295 48% 72 51% 

 
As shown in Table 5, 82% of respondents who drank sweetened beverages daily in the past week reported 
that they would drink them less often within the next week. Similarly, 77% of those who reported eating fast 
food in the past week and 97% of those who indicated that they ate fried food intend to do the unhealthy 
behavior less often. Overall, slightly more than two-thirds of the 226 total 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 5. Intent to Change Behavior by Consuming Unhealthy Foods and Beverages Less Often 
 

# Of LIAs During the past week, did 
you… N 

% Practicing the 
unhealthy 
behavior 

n 
% Reporting intent to do 
the unhealthy behavior 
“Less Often” 

4 Drink a sweetened 
beverage every day? 133 70% 76 82% 
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# Of LIAs During the past week, did 
you… N 

% Practicing the 
unhealthy 
behavior 

n 
% Reporting intent to do 
the unhealthy behavior 
“Less Often” 

3 Eat fast food? 51 59% 23 77% 

1 Eat fried foods 2 or more 
times? 42 76% 31 97% 

4 
Combined consuming 
unhealthy foods in past 
week. 

226 69% 130 84% 
  

 
As shown in Table 6, approximately half of all respondents did not plan meals before they went grocery 
shopping, nor did they use the nutrition facts label once they were in the store. However, nearly all (94%) who 
were not planning meals and three-quarters who were not using the nutrition facts label indicated that they 
intend to practice those behaviors the next time they go shopping. When combined, the 253 respondents 
indicate a strong intent to practice the two food resource management behaviors. 
 
Table 6. Intent to Change Behavior by Practicing a Smart Shopping Behavior Next Time 
 

# of 
LIAs 

During the past week, 
did you… N 

# and % not 
practicing the 
FRM behavior 

# intending 
to change 

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

3 
Plan meals before going 
to the store? 111 (53)  48% 50 94% 

3 
Use nutrition facts label to 
choose food? 142 (70)  53.5% 57 75% 

4 Combined FRM behaviors 
in past week. 253 (123)  49% 107 87% 

*FRM: Food Resource Management behavior  
 
In summary, the above tables show that slightly more than two-thirds of the single session participants left their 
educational session with the intent to practice a healthy eating behavior more often, at least half intend to 
increase their physical activity more often, four out of five intend to eat or drink unhealthy foods or beverages 
less often, and slightly more than four-fifths will plan meals and use the nutrition facts label next time they 
shop.   
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Individual Agency Reports 
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Catholic Charities of Los Angeles – St. Margaret’s Center 
Nutrition Education 
 
After the COVID-19 shelter-in-place orders in March 2020, Catholic Charities of Los Angeles (CCLA) St. 
Margaret’s Center shifted to a virtual platform to continue providing nutrition education to the community. 
Virtual education continued into FFY 21 through both series-based classes and single sessions. Classes were 
promoted through the agency’s partner sites, as well as their Facebook page.  
 
Adult education instruction was based on Leah’s Pantry Food Smarts for Adults curriculum, as well as their 
Eat-Fresh.org Mini-Course. Lesson topics included the MyPlate five food groups, ReThink Your Drink, food 
label reading, shopping on a budget, and staying healthy through physical activity. The agency implemented 
thirteen Food Smarts for Adults series sessions.. A colorful PowerPoint presentation kept participants 
engaged. Sessions also included hands-on skill-building activities such as calculating sugar grams to 
teaspoons on food labels and constructing a MyPlate dish from a restaurant menu. Each session included light 
stretching exercises to get participants moving. Food demonstrations with recipes from EatFresh.org gave 
participants inspiration for healthy meals to cook for their families. The agency also provided Food Smarts for 
Adults single session during food distributions and community events.  
 
Another series of classes were held via virtual instruction using the Eatfresh.org Mini-Course curriculum. 
Topics include healthy eating practices such as consuming more fruits and vegetables, decreasing sodium and 
sugar consumption, eating whole grains, and nutrition label reading.  
 
Three youth-targeted garden-based education series were held as a hybrid of online and in-person instruction 
throughout 12 classes at a local elementary school using the Growing Healthy Habits and Nutrition to Grow On 
curricula. Each of the sessions lasted about 75 minutes and included hands-on activities such as germination 
tests, seeding, transplanting, and more. Curricula were modified to eliminate demonstrations such as taste 
tests, which were not permitted within pandemic public health guidelines. Each class was able to plant and 
maintain its own garden planter until school ended for the summer break. 
  



   
39 

Direct Education Reach 
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Evaluation Results 
 
CCLA St. Margaret’s Center collected 53 adult 
surveys using the Food Behavior Checklist. All the 
surveys were completed by virtual education program 
participants using a PEARS generated online survey 
link during the COVID pandemic period.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across all 16 MT1 survey questions. The 
CFHL St. Margaret’s group significantly improved 
behaviors around increased fruit and vegetable 
consumption including eating fruits and vegetables as 
snacks and eating more than one kind of fruit or 
vegetable per day. Indeed, participants reported an 
increase of approximately one-half of a cup of fruit and 
two-thirds of a cup of vegetables per day. They also 
increased their consumption of lean protein and whole 
grains and reduced consumption of sugar-sweetened 
beverages such as sports drinks and regular soda. 
Among the MT2 food resource management 
behaviors, they had statistically significant changes in 
all five. They increased the reading of nutrition facts 
labels, making a list of ingredients before going 
grocery shopping, buying foods with lower added 
sodium, and buying low sugar or no sugar foods. 
Participants were also less likely to run out of food 
before the end of the month. The participants 
indicated a statistically significant increase, on a scale 
from 1 to 10, from a mean of 5.5 to 6.4 in the self-
rating of their eating habits. Finally, among the two 
MT3 indicators, participants showed statistically 
significant increases in the number of days they 
exercised for 30 minutes or more per day and in doing 
muscle-building exercises.   
 
The Indicators of Success and Encouraging Behaviors 
on the next page summarize data points that highlight 
statistically significant and encouraging behavior 
change for CCLA St. Margaret’s Center’s CalFresh 
Healthy Living adult participants who completed the 
pre and post-test Food Behavior Checklist survey. The 
data points are consistent with medium-term indicator 
outcome measures identified in the 2016 USDA 
SNAP-Ed Evaluation Framework. 
  
 

Table 7. Outcome Data Analysis Results for 
CCLA St Margaret’s Center 
 
Survey  
Question Topic 

p-
Value 

Type of 
statistically 
significant 

change 
1. Eat fruits & 

vegetables as snacks 
.001 Increase 

2. Drink sports drinks .022 Decrease 
3. Citrus fruit or juice .004 Increase 
4. Drink regular soda .001 Decrease 
5. Milk with cereal  .011 Increase 
6. Cups of fruit .000 Increase 
7. Cups of vegetables .000 Increase 
8. Different fruit .001 Increase 
9. Different vegetables .000 Increase 
10. Drink Milk .000 Increase 
11. Take skin off chicken .000 Increase 
12. Eat Fish .000 Increase 
13.  Eat >2 vegetables .000 Increase 
14. Use Nutrition label .000 Increase 
15.  Run out of food .001 Decrease 
16. Self-rate eating 

habits 
.000 Increase 

17. Whole grains .033 Increase 
18. Low or fat-free milk .013 Increase 
19. Cups of water .043 Increase 
20. List of ingredients .000 Increase 
21. Buy Low sodium food .000 Increase 
22. >30 min exercise .000 Increase 
23. Muscle strengthening .000 Increase 
24. Buy Low sugar food .000 Increase 
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Policy, System, and Environmental Changes
Access to Healthy Food 
 
In FFY 20, the St. Margret’s Center’s food pantry shifted to a drive-through contactless model which continued 
into 2021. In June 2021, distribution changed to a walk-up system, and clients were permitted to visit twice a 
month. Ready-to-go food boxes that were provided by the Los Angeles Regional Food Bank at the start of the 
COVID pandemic continued until the spring of 2021. The main source of fresh food, however, came from 
donations made through the Regional Food Bank’s Second Helping program. This program collaborates with 
grocers and retailers who donate their unused produce to be redistributed to the community. St. Margaret’s 
volunteers picked up produce from partner grocery stores and personal care items from Target twice a week. 
From October 2020 through June 2021, 90,292 pounds of fresh produce was donated. These generous 
contributions helped St. Margaret’s Center provide healthy food and personal necessities to approximately 
100-125 unduplicated families in need each week.  
 
In FFY 21, the agency was able to expand its food assistance program reach to the El Santa Nino Community 
Center. With assistance from CCLA’s Our Lady of the Angels Region, they obtained a large outdoor structure 
and added flooring, electricity, and refrigeration to establish a food pantry. With the outside funding and both 
an on-site garden and partners such as Food Forward (a food recovery program), the agency provided healthy 
shelf-stable foods and fresh produce to the community twice a week. Ensuring that produce does not go 
unused, leftover perishable food from the St. Margaret’s Wednesday food distribution is shared with the El 
Santa Nino pantry on Thursdays. 
 
School Gardens 
 
In FFY 19, 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 support local communities to 
develop small urban farms in collaboration with local Catholic Schools and parishes. Two school sites joined 
the program that year and created garden plans with the agency’s help. Three other schools were also 
interested in participating and, in FFY 20, large rectangular garden planters and soil were ordered for those 
sites.  
 
In FFY 21, CCLA St. Margaret’s was able to make progress at one school garden site. At St. Frances X. 
Cabrini, the agency successfully applied for a Catholic Relief Services Rice Bowl grant to help fund the garden. 
Ten rolling planters were purchased, and the garden was outfitted with an outdoor sink and supplied with hand 
tools and gloves. Garden-based nutrition education was implemented for all the students at the site. Each 
class planted and maintained its own garden planter for the remainder of the school year. An estimated 60 
pounds of tomatoes, peppers, strawberries, zucchini, and herbs were harvested in FFY 21. The school 
administrators and faculty were champions of the garden and their active involvement helped make it 
successful. COVID-19 related closures affected progress at gardens planned for several other schools. The 
agency hopes to establish those gardens in FFY 22. 
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St. Margaret’s Center Community Garden 
 
Since FFY 19, the garden at St. Margaret’s Center continued to expand and improve with added garden space, 
raised beds, and potted plants. In FFY 20, an elevated platform was built to conduct food demos and tastings, 
as well as nutrition education classes in the garden. The agency plans to utilize the platform for those purposes 
once the pandemic has passed.  
 
From the fall of 2020 through the spring of 2021, nearly 200 pounds of watermelon, tomatoes, zucchini, 
jalapenos, radishes, carrots, snap peas, and cabbage was harvested. Sweet potatoes were also planted in one 
of the raised beds and tomato and cucumber seedlings were planted in-ground. The garden was supported by 
a community member who volunteered weekly to maintain the site. The summer 2021 garden yielded an 
additional 25 pounds of produce. The harvest primarily benefits food pantry clients at St. Margaret’s Center, 
with a small portion going to the Brownson House food pantry in CCLA’s San Gabriel Region. 
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Healthy Food Pantry 
 
CCLA St. Margaret’s Center’s food pantry has maintained Gold Nutrition Pantry Certification from the Leah’s 
Pantry Nutrition Pantry Program since FFY 19. This certification is awarded to food pantries that make and 
uphold changes to their site that are client-centered and health-focused. The Nutrition Pantry Program was 
maintained in FFY 21 due in part to the dedicated pantry staff and volunteers. The agency plans to replicate 
this model at other sites, including El Santo Nino. 
 
Access to Physical Activity Opportunities 
 
The agency maintained its Lennox Park walking club through the pandemic by changing to a weekly 
teleconference call “group walk.” The calls were led by one of the agency’s peer educators. Thirty-one 
unduplicated participants joined throughout the fiscal year, with 7-12 joining consistently. The calls include a 
well-being check-in, a warm-up, and about 20 minutes of fast-paced walking in place. Each call lasted about 50 
minutes. Participants were extremely enthusiastic about the program and requested that the group meet twice 
a week.  
 
The agency continued to offer its popular yoga classes virtually via Facebook Live in FFY 21. An average of 
seven participants attended the classes led by a dedicated and passionate certified yoga teacher. The agency 
was able to safely expand its reach by allowing participants to access the videos on Facebook after the live 
class.  
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Catholic Charities of Los Angeles – San Gabriel Region 
Nutrition Education 
 
Catholic Charities of Los Angeles, San Gabriel Region (CCLA San Gabriel) continued conducting their Eat 
Healthy, Be Active Community Workshop series in FFY 21. A total of ten series were held, each taught over six 
one-hour sessions that focused on nutrition and physical activity behavior changes. All but one of the series 
were held in-person, with one taught virtually.  
 
CCLA San Gabriel demonstrated various best practices in the delivery of their educational activities. Each Eat 
Healthy, Be Active Community workshop contained key learning objectives, icebreaker activities, stretch 
breaks, hands-on learning, and take-home materials. Class materials and topics were behaviorally focused, 
offered in multiple languages, and culturally relevant. At the end of some of the classes, the instructors 
distributed fruits and vegetables as an incentive along with recipes that incorporated the items. After 
completing the series, participants received a certificate and celebrated with a healthy potluck with dishes that 
were influenced by the knowledge gained in the classes. A unique aspect of the agency’s nutrition education 
series is that they encouraged couples to attend the classes. The CCLA San Gabriel classes are so popular 
that they have a high participant retention rate that leads to positive behavior change outcomes. 
 
The nutrition education classes were promoted at CCLA San Gabriel’s food pantries, as well as through a 
private CFHL Facebook group. During food distributions at the agency’s two community centers, they provided 
38 single-session Food Smarts for Adults nutrition education lessons.  
 
CCLA San Gabriel also provided indirect education through healthy food recipes, nutrition posts, and videos 
shared through the agency’s CFHL Facebook page. 
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Direct Education Reach 
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Evaluation Results 
 
CCLA San Gabriel collected 114 adult surveys using 
the Food Behavior Checklist. Ninety-three surveys 
were gathered via pen-to-paper and an additional 21 
surveys were completed by virtual education program 
participants using a PEARS generated online survey 
link during the COVID pandemic in FFY 21.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across 13 of the 16 MT1 survey questions. 
The CFHL San Gabriel group significantly improved 
behaviors around increased fruit and vegetable 
consumption including eating fruits and vegetables as 
snacks and eating more than one kind of fruit or 
vegetable per day. Indeed, participants reported an 
increase of approximately one-half of a cup of both 
fruit and vegetables per day. They also increased the 
consumption of lean protein and whole grains and 
reduced consumption of sugar-sweetened beverages 
such as sports drinks and regular soda. Among the 
MT2 food resource management behaviors, they had 
statistically significant changes in all five. They 
increased the reading of nutrition fact labels, making a 
list of ingredients before going grocery shopping, 
buying foods with lower added sodium, and buying low 
sugar or no sugar foods. Participants also ran out of 
food less often before the end of the month. The 
participants indicated a statistically significant 
increase, on a scale from 1 to 10, from a mean of 4.9 
to 5.6 in the self-rating of their eating habits. Finally, 
among the two MT3 indicators, participants showed 
statistically significant increases in the number of days 
they exercised for 30 minutes or more per day and in 
doing muscle-building exercises.   
 
The Indicators of Success and Encouraging Behaviors 
on the next page summarize data points that highlight 
statistically significant and encouraging behavior 
change for CCLA San Gabriel CalFresh Healthy Living 
adult participants who completed the pre and post-test 
Food Behavior Checklist survey. The data points are 
consistent with medium-term indicator outcome 
measures identified in the 2016 USDA SNAP-Ed 
Evaluation Framework. 
 

Table 8. Outcome Data Analysis Results for 
CCLA San Gabriel Region 
 
Survey  
Question Topic 

p-
Value 

Type of 
statistically 
significant 

change 
1. Eat fruits & 

vegetables as 
snacks 

.000 Increase 

2. Drink sports drinks .031 Decrease 
3. Citrus fruit or juice .515 None 
4. Drink regular soda .000 Decrease 
5. Milk with cereal  .672 None 
6. Cups of fruit .000 Increase 
7. Cups of vegetables .000 Increase 
8. Different fruit .000 Increase 
9. Different 

vegetables 
.000 Increase 

10. Drink Milk .012 Increase 
11. Take skin off 

chicken 
.000 Increase 

12. Eat Fish .033 Increase 
13. Eat >2 vegetables .000 Increase 
14. Use Nutrition label .000 Increase 
15. Run out of food .005 Decrease 
16. Self-rate eating 

habits 
.000 Increase 

17. Whole grains .000 Increase 
18. Low or fat-free milk .109 None 
19. Cups of water .000 Increase 
20. List of ingredients .000 Increase 
21. Buy Low sodium 

food 
.000 Increase 

22. >30 min exercise .000 Increase 
23. Muscle 

strengthening 
.000 Increase 

24. Buy Low sugar 
food 

.000 Increase 
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Policy, System, and Environmental Changes
Nutrition Standards and Access to Healthy Food 
 
Since FFY 17, CCLA San Gabriel has maintained  healthy food and beverage standards policies for the two 
food pantries in the region, Brownson House and the San Juan Diego Community Centers. When the COVID-
19 pandemic reduced their supply of food pantry donations in FFY20, they were able to sustain their goal of 
distributing healthy produce and other foods to the community. New partnerships and monetary donations 
helped to maintain the food distribution program in FFY 21 and meet the increased demands for healthy food 
during the pandemic. Nearly 8,000 individuals and their families benefited from the healthy food distributed at 
the CCLA San Gabriel community centers in FFY 21. 
 
Two strong partnerships emerged that assisted CCLA San Gabriel with meeting the increased need for healthy 
food in East Los Angeles during the pandemic. Dolores Mission Church had begun partnering with CCLA San 
Gabriel to provide the Brownson House Community Center’s food pantry with fresh produce before the 
pandemic. However, they put donations on pause when the pandemic hit. In FFY21, the church was able to 
again provide fresh fruits and vegetables for pantry clients. On average, the church donated 20 to 30 boxes of 
fruits and vegetables weekly, totaling an estimated 4,800 pounds of produce per month. This served about 
500-700 clients per month and, at times up to 1,000 clients. In all, about 57,600 pounds of fruits and 
vegetables were donated to the Brownson House pantry through this partnership. Another partnership 
sustaining the pantry was the Goya brand of foods, which provided bagged food donations including rice, dried 
andcanned beans, aprons, and t-shirts. Those donations were used for distribution at the food pantries, as well 
as for incentives for direct education participants.  
 

 
 
The agency’s other food pantry at the San Juan Diego Community Center received weekly donations of fruits 
and vegetables from the Order of Malta from February through August 2021. They additionally received a 
$50,000 grant from SoCal Gas, which supplied two weeks of food for 200 families. SoCal Gas sponsored 
events at two church sites in April 2021, and donated 200 bags of food which contained produce, meat, 
canned food, rice, and beans. During the events, CCLA San Gabriel distributed healthy messaging materials, 
and promoted their nutrition education classes, walking clubs, and Zumba classes.  
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Access to Physical Activity Opportunities 
 
CCLA San Gabriel continued to connect with CalFresh Healthy Living individuals to maintain and sustain 
physical activity opportunities, despite pandemic-related challenges. To keep potential participants connected 
and engaged with the program, CCLA San Gabriel maintained a Facebook page to promote their nutrition 
education classes and physical activity opportunities.  
 
For several years, the Brownson House and San Juan Diego Community Centers maintained successful 
walking clubs with regular participants meeting to walk a safe path around the Boyle Heights community. In 
FFY 20, the walking clubs were paused indefinitely due to the COVID-19 pandemic. In February 2021, the 
Brownson House walking club, led by a dedicated peer educator, restarted and continued through August. 
Despite the summer resurgence of COVID-19, the walking club was a brief respite from sheltering in place as 
participants were able to socially distance themselves in an outdoor space. An average of seven participants 
met weekly and walked about 3.5-miles roundtrip. In late August 2021, the San Juan Diego Center started a 
new walking club in El Monte as a safe way to involve the community in physical activity while maintaining 
social distancing. Participants meet weekly to walk about 3 miles around a local park. About 6 to 8 participants 
regularly join.  
 

 
In addition to the walking club, Zumba classes have been maintained by Brownson House at Pueblo del Sol’s 
Community Center since FFY 16. The classes were suspended in FFY 20 due to the statewide stay-at-home 
order caused by the pandemic. When COVID-19 cases started leveling off in FFY 21, Zumba classes resumed 
in person in March of 2021. A volunteer leads the popular class with about a dozen participants joining each 
session. Classes are held three days a week. Unfortunately, with a resurgence in COVID-19 cases, and the 
emergence of the Delta variant, in-person Zumba classes were canceled indefinitely in July of 2021.  
 
Community Gardens - Children’s Gardening Initiative 
 
In the previous fiscal year, the agency was able to hold two successful garden-based youth education series at 
Brownson House. Building on the success of the previous year, the agency initiated a summer program with 
youth participants. The children helped revitalize the garden, plant vegetables, water the plant starts, and 
maintain the garden. CCLA staff provided nutrition education and gardening basics. The Growing Healthy 
Habits curriculum was supplemented with the Nutrition to Grow On curriculum. The parents of these children 
were also invited to participate in nutrition education. However, with a resurgence in COVID-19 cases, the 
summer program was soon shut down. Youth participants were sent home with seeds and encouraged to 
apply what they learned to grow their own home garden.
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Catholic Charities Diocese of Monterey 
Nutrition Education 
 

Catholic Charities of Monterey (CCMO) reached their target audience with nutrition education through a variety 
of efforts. The agency implemented an adult education series with nine sites, reaching  adults at residential 
sites, a library, and two elementary schools. All but one of the series was conducted virtually. All used the five-
session 30-minute Food Smarts for Adults curriculum. Each class included a healthy recipe demonstration, 
tasting, and recipe handouts. Attendees were given a packet of supplemental materials corresponding to the 
lesson. This included shopping tips, a grocery list, and a how-to meal plan guide.  
 
CCMO also piloted two combo nutrition education and garden-enhanced series. The agency supplemented the 
Food Smarts for Adults curriculum with edible gardening tips. In addition to the curriculum handouts, they 
received Harvest of the Month materials. University of California Master Gardener volunteers provided further 
support. Participants received a bag of healthy food after each session and a certificate of completion at the 
end of the series. 
 
The agency reached youth audiences through two series, which included a mix of online and in-person 
instruction. The Food Smarts for Kids curriculum was utilized, covering similar topics to the adult version, 
tailored to youth.  
 
Additionally, CCMO reached  adults and youth through single series education programming. These efforts 
included lessons from Food Smarts for Adults and Food Smarts for Kids, as well as ReThink Your Drink. They 
were implemented both virtually. Most sessions included food demonstrations with healthy recipes to increase 
engagement.  
 
Complementing the nutrition education, the agency partnered with local chefs from Salinas to produce a series 
of lively cooking classes in partnership with Blue Zones, a health initiative backed by the Salinas Valley 
Memorial Healthcare System, Montage Health, and Taylor Farms. The chefs demonstrated how to cook 
healthy, culturally appropriate recipes, including enfrijoladas (a black bean enchilada) and cauliflower ceviche. 
Sessions were recorded and made available on the agency’s YouTube channel in both English and Spanish.  
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Direct Education Reach 
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Evaluation Results 
 
CC Monterey collected 22 adult surveys using the 
Food Behavior Checklist. All the surveys were 
completed by virtual education program participants 
using a PEARS generated online survey link.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across 8 of the 16 MT1 survey questions. 
The CFHL Monterey agency significantly improved 
behaviors around increased fruit and vegetable 
consumption including eating fruits and vegetables as 
snacks, eating more than one kind of fruit or 
vegetable per day, and eating two or more vegetables 
at their main meal. Indeed, participants reported an 
increase of approximately one-third of a cup of fruit 
and nearly two-thirds of a cup of vegetables per day.  
They also increased the consumption of lean chicken. 
Among the five MT2 food resource management 
behaviors, they had statistically significant changes in 
two. They increased making a list of ingredients 
before going grocery shopping and buying low sugar 
or no sugar foods. Among the two MT3 indicators, 
there was an increase in doing muscle-building 
exercises. Finally, the participants indicated a 
statistically significant increase, on a scale from 1 to 
10, from a mean of 5.2 to 6.5 in the self-rating of their 
eating habits. 
 
The Indicators of Success and Encouraging 
Behaviors on the next page summarize data points 
that highlight statistically significant and encouraging 
behavior change for CC Monterey's CalFresh Healthy 
Living adult participants who completed the pre and 
post-test Food Behavior Checklist survey. The data 
points are consistent with medium-term indicator 
outcome measures identified in the 2016 USDA 
SNAP-Ed Evaluation Framework. 

 
Table 9. Outcome Data Analysis Results for 
CC Monterey 
 

Survey Question 
Topic 

p-
Value 

Type of 
statistically 
significant 

change 
1. Eat fruits & 

vegetables as 
snacks 

.029 Increase 

2. Drink sports drinks .492 None 
3. Citrus fruit or juice .378 None 
4. Drink regular soda .171 None 
5. Milk with cereal  .329 None 
6. Cups of fruit .034 Increase 
7. Cups of vegetables .001 Increase 
8. Different fruit .009 Increase 
9. Different vegetables .009 Increase 
10. Drink Milk .296 None 
11. Take skin off 

chicken 
.050 Increase 

12. Eat Fish .427 None 
13.  Eat >2 vegetables .025 Increase 
14. Use Nutrition label .069 None 
15.  Run out of food .096 None 
16. Self-rate eating 

habits 
.006 Increase 

17. Whole grains .234 None 
18. Low or fat-free milk .704 None 
19. Cups of water .001 Increase 
20. List of ingredients .000 Increase 
21. Buy Low sodium 

food 
.122 None 

22. >30 min exercise .185 None 
23. Muscle 

strengthening 
.006 Increase 

24. Buy Low sugar food .029 Increase 
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Policy, System, and Environmental Changes
 
Increasing Availability of Physical Activity Opportunities For Adults 
 
Catholic Charities Diocese of Monterey complements their nutrition education with programs that focus on 
increasing access and availability of physical activity opportunities. In FFY 19, the agency began a partnership 
with residential housing sites owned and operated by MidPen Housing, an affordable housing builder serving 
low-income residents. The collaboration included nutrition education classes and opportunities for physical 
activity at housing sites. Zumba for adults and Bingocize® for older adults was offered. Bingocize® combines 
the game of bingo, exercise, and/or health education. However, all of the in-person physical activity efforts 
were put on hold due to COVID restrictions and safety precautions in FFY 20. 
 
Zumba Classes 
 
At the end of the previous fiscal year, CCMO initiated live Zumba classes over Zoom that were recorded and 
uploaded to the agency’s YouTube channel to continue reaching participants amidst the COVID-19 pandemic. 
In FFY 21, CCMO continued to provide a live-virtual Zumba class series in the winter and summer of 2021. 
Classes were promoted through flyers distributed to the agency’s partner residential and faith-based sites that 
reached 1,533 residents. Each series included twice-weekly classes that spanned five weeks. The classes 
encouraged participants to interact with the instructor and included brief discussions about healthy living before 
and after each session. CCMO conducted the healthy living portions of each class and answered participants' 
questions about nutrition and physical activity. The sessions were recorded and uploaded to the agency’s 
YouTube channel so that the community could access them on demand. In addition to the participants that 
joined the Live Zumba classes, YouTube analytics reported that there were 31 views of the Zumba recordings 
from October 2020 to May 2021. 
 
Walking Routes 
 
In FFY 20, plans for walking clubs that included circuit training physical activity stations were initiated. CCMO 
began discussions with St. Stephen’s Senior Housing, operated by MidPen Housing, to promote physical 
activity for older adults through an on-site walking route. However, plans were postponed due to COVID-19 
and wildfires. In FFY 21, MidPen Housing encouraged the St. Stephen’s site coordinator to create a walking 
group. This change eliminated the collaboration with CCMO.  
 
In FFY 21, CCMO turned its attention to the Camphora Apartments, a low-income housing site operated by 
Eden Housing. The site was contacted and communicated their interest in implementing a walking route with 
motivational signage. CCMO used the Champions for Change Physical Activity Community Assessment to 
assist them with tailoring the project to meet the needs of the community. Walking route signage including 
physical activity prompts with CalFresh Healthy Living branding was created and posted along the designated 
walking route. Thirty adults and children attended a kick-off event that was held in August 2021. The agency 
provided bags of healthy food as an incentive and distributed tracking sheets to attendees so that they could 
record the time they spent walking. The site coordinator agreed to collect the sheets from residents weekly and 
then let them know their progress. Other housing sites, including Pippin Orchards Apartments, also expressed 
interest in walking route signage and the agency plans to collaborate with them in FFY 22 to promote walking 
and physical activity. 
 
Increasing Availability of Physical Activity Opportunities for Youth 
 
CCMO staff is trained in the Coordinated Approach to Child Health (CATCH) physical activity curriculum. 
CATCH aims to prevent childhood obesity in school-age children by helping children identify and choose 
healthy foods and increase moderate-to-vigorous physical activity. In FFY 21, CCMO collaborated with MidPen 
Housing and Eden Housing to train 22 of their after-school program coordinators to implement CATCH lessons 
with the children residing in their housing sites. CATCH implementation reached 815 youth residing at the 
housing sites in FFY 21. 
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Northern Valley Catholic Social Services 
 
Nutrition Education 
 
Northern Valley Catholic Social Services (NVCSS) provides a variety of health and wellness services across 
six counties in northern California. In FFY 21, NVCSS used the practice-based Food Smarts for Kids series of 
six 60-minute sessions to deliver in-person nutrition education at seven elementary school sites in Shasta 
County. Lessons provided instruction on a variety of topics, including food groups, healthy beverage 
consumption, food label reading, and physical activity. Classes engaged youth with interactive activities and 
included food demonstrations and recipe tastings, when possible. 
 
The agency used the Go, Glow, Grow curriculum to hold in-person nutrition education lessons for pre-school 
children at three elementary schools in Shasta County, two early care sites in Siskiyou County, and one 
Montessori early care and education site in Trinity County. The goal of this curriculum is to help children 
establish healthy eating and physical activity habits. The series contains six lessons with take-home materials 
for children and their parents that reinforce the education.  
 
At one of the elementary schools and three Early Child Care Centers, on-site edible gardens were incorporated 
into the nutrition education and the Grow it, Try it, Like it, gardening curriculum supplemented the lessons. 
Grow it, Try it, Like it is a garden-themed nutrition education program for pre-school children that introduces 
them to fruits and vegetables through fun participatory activities.  
 
Three Food Smarts for Adults series were held at one residential site in Shasta County and two residential 
sites in Siskiyou County. The Shasta series was held virtually over four sessions and attended by three 
participants. The adult series content is like the Food Smarts for Kids youth curriculum. The Siskiyou sites 
were held in person, but due to a resurgence in COVID-19 cases, only two classes were completed with a total 
of nine participants.  
 
NVCSS continued to complement their direct education and PSE activities in FFY 21 with healthy messaging 
videos posted on their YouTube channel. Video clips were created to highlight their PSE workon social media. 
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Direct Education Reach 
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Evaluation Results 
 
As shown in Table 10, the NVCSS CalFresh Healthy 
Living youth intervention did not result in any 
statistically significant eating, drinking, or physical 
activity behaviors. However, some encouraging 
behaviors that show the potential for future change 
were found in the results. Indeed, among other 
encouraging behaviors, 71% of youth participants said 
they ate fruit at least once yesterday, 93% did not 
drink energy drinks yesterday, and 71% were 
physically active for at least 60 minutes for 3 or more 
days.  
 
The graphic on the next page shows non-statistically 
significant encouraging behavior among youth 
participants who completed the pre and post-test 
Eating and Activity Tool for Students (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 
  
 

Table 10. NVCSS EATS Youth Survey Results 
(N=57) 
 

Survey Question Topic p-
Value 

Type of 
statistically 
significant 

change 
1. eat potatoes, corn, or 
peas 

.124 None 

2. eat orange vegetables .510 None 
3. eat salad or green 
vegetables 

.075 None 

4. eat other vegetables 1.000 None 
5. eat beans .784 None 
6. eat fruit .945 None 
7. drink 100% fruit juice .253 None 
8. eat french fries/chips .440 None 
9. eat brown corn tortillas 
or bread 

.527 None 

10. drink diet soda? .182 None 
11. drink any sugary fruit 
drinks 

.103 None 

12. drink sports drinks .455 None 
13. drink regular soda .428 None 
14. drink energy drinks .470 None 
15. drink sweetened 
coffee or tea drinks 

.073 None 

16. flavored milk or milk-
type drinks 

.855 None 

17. drink any water .637 None 
18. type of milk you drink 
most of the time 

.327 None 

19. Last week, days 
physically active for a total 
of at least 60 minutes per 
day 

.090 None 

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

.856 None 
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Policy, System, 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. 
 
Nutrition Standards 
 
NVCSS operates two mental health wellness centers, Olberg Wellness Center in Shasta County and Six 
Stones Wellness Center in Siskiyou County, which provide resilience and recovery services for individuals 
living with mental illness. In FFY 20, NVCSS facilitated the passage of a Healthy Food and Beverage Policy at 
the Olberg Wellness Center to guide the nutritional quality of foods and beverages served at events. In FFY 
2021, NVCSS supported the Six Stones Wellness Center to also enact a Healthy Food and Beverage Policy. It 
stipulated that all activities and events sponsored by the organization must include healthy food and 
beverages. Also, that staff take the Leah’s Pantry’s Eatfresh.org Mini Course to educate themselves on healthy 
eating and the correlation between diet and health-related illnesses. 
 
Community Gardens 
 
In FFY 21, NVCSS applied for a USDA Turnkey Edible Garden Grant. The one-year funding allowed them to 
begin collaboration in August 2021 with seven low-income elementary schools in Shasta County to help 
establish, revitalize, or maintain edible gardens. They also worked with four low-income residential sites, six 
early child care centers, and three elementary schools to establish or improve their gardens. An estimated 240 
youth and adults were reached with this PSE. NVCSS also helped revitalize the Oak Run Montessori’s 
previously established garden in Shasta County that reached 55 students. At Rother Elementary, the garden 
was assessed to determine needs for the future.  
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Before partnering 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 with the 
purchasing of soil and materials to plant and maintain the gardens. At some locations, NVCSS used the 
produce from the garden for on-site nutrition education food demonstrations.  
 
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 helped with supplies to maintain the gardens. 
At Hartford Place, NVCSS provided support for their eight garden beds, fruit trees, and other plants, which 
reached about 20 people.  
 
At the Jackson Place housing site in Tehama County, NVCSS helped to establish 12 garden beds. 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 child care centers to assess their needs for the future. 
The Lane Street Children’s Center needed the agency to help reinvigorate the garden that reaches about 50 
youth. At the Siskiyou Child Care Center, an estimated 35 youth are involved in planting and maintaining the 
garden. 
 
In Trinity County, Kinder Kids Montessori had several established garden beds but needed to reconfigure the 
site. NVCSS helped them to assess the  gardens to help guide future work. About 30 youth are reached at this 
site.  
 
Other sites are interested in implementing edible gardens. In FFY 22, NVCSS has an ambitious plan to 
establish or maintain edible gardens at the agency’s 13 residential sites and two transitional housing sites. In 
addition, they plan to continue or establish new school gardens at 16 school sites in Shasta and Glenn 
Counties.  
 
Smarter Lunchrooms 
 
In FFY 21, the agency began plans to implement the Smarter Lunchrooms program at seven schools. Smarter 
lunchrooms reinforce healthy eating and nudges kids toward nutritious foods by using evidence-based, 
lunchroom-focused principles to promote healthy eating. The agency worked to build relationships and obtain 
buy-in from schools in this fiscal year, with plans to start training and implementing Smarter Lunchroom 
changes in the next year.  
 
Access to Physical Activity Opportunities for Youth 
 
In FFY 20, NVCSS began implementing the Coordinated Approach to Child Health (CATCH) physical activity 
curriculum for youth in Redding. CATCH is an intervention aimed at preventing obesity in school-age children 
which offers physical activity opportunities for youth in a fun atmosphere. 
 
In FFY 21, NVCSS continued to expand the CATCH program, starting with a training for afterschool staff at 
four schools in Shasta County. Agency staff also visited schools to build relationships with the teachers and 
administrative staff as well as to assess the needs to implement CATCH activities. Once CATCH activities 
were implemented, NVCSS sent a survey to the staff and used the results to provide refresher trainings and 
materials. In total, 351 students were reached with CATCH activities at the four schools: 28 at Alta Mesa 
Elementary, 53 at Lassen View Elementary, 351 at Rother Elementary, and 75 at Mistletoe Elementary. 
 
Access to Physical Activity Opportunities for Adults  
 
Before the pandemic, NVCSS initiated walking clubs which were put on pause in FFY 20. In FFY 21, the 
agency worked to make improvements to the walking route at their agency’s social service office through 
guiding signage. The route includes prompts to warm up, a meditation circle with instructions, and a sign to 
show when participants have finished the route. The walking route at the agency’s center will serve as a model 
to establish walking paths at other residential sites. About 350 people accessing the agency’s services  have 
access to the walking path and its benefits. 
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Catholic Charities of Orange County 
 
Nutrition Education 
 
In FFY 21, Catholic Charities of Orange County (CCOC) continued in their efforts to deliver engaging direct 
education focused on nutrition, healthy beverages, and physical activity. Two series of nutrition education 
classes were held virtually to accommodate COVID-19 restrictions. The first series was based on the Nutrition 
5 Series curriculum and was taught over four sessions. The Nutrition 5 Series curriculum topics teach 
participants how to build a healthy plate, plan meals, shop on a budget, and encourage decreased sweetened 
beverage consumption. The second series utilized the Food Smarts for Adults curriculum to educate  
participants through five sessions. Food Smarts for Adults is a learner-centered nutrition education series that 
focused on topics to encourage people to make healthy food choices and increase physical activity. Both 
curricula include supplemental handouts to reinforce participants’ learning, fun interactive activities to keep 
attendees engaged, and healthy recipes for participants to prepare at home for their families. 
 
The agency also used the Activity + Eating for Adults, in addition to the Nutrition 5 Series and Food Smarts for 
Adults curricula, to conduct 16 single-session nutrition education lessons. Twelve of the sessions were 
conducted virtually via Facebook and/or Zoom while four were in-person. The agency used Intent to Change 
surveys to evaluate its efforts. During virtual sessions, participants were provided with a survey link to 
complete the online survey. If participants are unable to access the link because they did not have a smart 
cellphone, agency staff conducted the survey over the phone with individual participants. 
 
Complementing the nutrition education sessions, the agency also provided Indirect Education during food 
distribution at food pantries. Healthy messaging materials were included in food distribution bags. Healthy 
recipes from EatFresh.org and Champions for Change were provided in food distribution bags, posted on the 
agency’s Facebook page, andtexted to class participants. When possible, Indirect Education included 
informational displays during food distributions on nutrition and healthy eating. 
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Direct Education Reach 
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Evaluation Results for Series Classes 
 
CC Orange County collected 58 adult surveys using 
the Food Behavior Checklist. All of the surveys were 
completed by virtual education program participants 
using a PEARS generated survey link during the 
COVID pandemic period.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across 10 of the 16 MT1 survey questions. 
The CFHL CC Orange County agency significantly 
improved behaviors around increased fruit and 
vegetable consumption including eating fruits and 
vegetables as snacks, eating more than one kind of 
fruit or vegetable per day, and eating two or more 
vegetables at their main meal.  Indeed, participants 
reported an increase of two-thirds of a cup of fruit and 
nearly one cup of vegetables per day.  They also 
increased their consumption of lean chicken. Among 
the MT2 food resource management behaviors, 
participants had statistically significant changes in all 
five. They increased the reading of nutrition fact 
labels, making a list of ingredients before going 
grocery shopping, buying foods with lower added 
sodium, and buying low sugar or no sugar foods. 
They also became less likely to run out of food before 
the end of the month. Among the two MT3 indicators, 
participants showed statistically significant increases 
in the number of days they exercised for 30 minutes 
or more per day and in doing muscle-building 
exercises.  Finally, the participants indicated a 
statistically significant increase, on a scale from 1 to 
10, from a mean of 5.4 to 7.2 in the self-rating of their 
eating habits. 
 
The Indicators of Success and Encouraging 
Behaviors on the next page summarize data points 
that highlight statistically significant and encouraging 
behavior change for CC Orange County’s CalFresh 
Healthy Living adult participants who completed the 
pre and post-test Food Behavior Checklist survey. 

The data points are consistent with medium-term 
indicator outcome measures identified in the 2016 
USDA SNAP-Ed Evaluation Framework. 
 
Table 11. Outcome Data Analysis Results for 
CC Orange County 
 

Survey Question 
Topic 

p-
Value 

Type of 
statistically 
significant 

change 
1. Eat fruits & 

vegetables as 
snacks 

.000 Increase 

2. Drink sports drinks .026 Decrease 
3. Citrus fruit or juice .199 None 
4. Drink regular soda .001 Decrease 
5. Milk with cereal  .532 None 
6. Cups of fruit .000 Increase 
7. Cups of vegetables .000 Increase 
8. Different fruit .000 Increase 
9. Different vegetables .000 Increase 
10. Drink Milk .341 None 
11. Take skin off 

chicken 
.047 Increase 

12. Eat Fish .811 None 
13. Eat >2 vegetables .000 Increase 
14. Use Nutrition label .000 Increase 
15. Run out of food .006 Decrease 
16. Self-rate eating 

habits 
.000 Increase 

17. Whole grains .058 None 
18. Low or fat-free milk .159 None 
19. Cups of water .000 Increase 
20. List of ingredients .000 Increase 
21. Buy Low sodium 

food 
.001 Increase 

22. >30 min exercise .001 Increase 
23. Muscle 

strengthening 
.006 Increase 

24. Buy Low sugar food .026 Increase 
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Evaluation Results for Single Session Classes 
 
Of 290 individuals reached through direct education by CC Orange County, 72 participated in ITC evaluation 
efforts. A total of 72 Intent to Change (ITC) surveys were collected in FFY 21.  All the surveys were completed 
by virtual education program participants using a PEARS generated online survey link during the COVID 
pandemic period.  
 
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 percent that intend to change their behavior from 
among those not currently practicing the desired behavior.  

 
 
As shown in Table 12, 27 participants completed the ITC survey related to consuming whole grain foods. 
Twenty-six percent of those respondents reported not eating whole grains every day in the last week. 
However, 100% of the respondents indicated that they intend to eat whole grains more often within the next 
week. 
 
Table 12. Intent to Change for Behavior Related to Increasing the Consumption of Healthy Foods and 
Beverages 
 

During the past week, did 
you… N 

# and % 
practicing 
unhealthy 
behavior 

# Intending to 
change 

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

Eat whole grain products 
every day? 
 

27 (7)  26% 7 100% 

 
 
As shown in Table 13, 70% of respondents reported drinking sugar-sweetened beverages every day in the 
past week. However, 100% of the respondents who drank sugar-sweetened beverages indicated that they 
drink them less often within the next week. 
 
Table 13. Intent to Change for Behaviors Related to Reducing the Consumption of Unhealthy Food and 
Beverages 
 

During the past week, did 
you… N 

# and % 
practicing 
unhealthy 
behavior 

# Intending to 
change 

% Intending to do the 
unhealthy behavior “Less 

Often” within the next 
week 

Drink a sweetened beverage 
every day? 
 

20 (14)  70% 14 100% 
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As shown in Table 14, 25 participants completed the ITC survey related to doing 30 minutes of physical activity 
on 5 or more days. Fifty-two percent of those respondents reported not doing the physical activity in the last 
week. However, 77% of those respondents indicated that they intend to engage in moderate physical activity 
for at least 30 minutes a day in the next week. 
 
 
Table 14. Intent to Change for Behavior Related to Physical Activity 
 

During the past week, 
did you… N % Practicing 

unhealthy behavior 
# Intending to 

change 

% Intending 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? 

25 (13)  52% 10 77% 

  
Table 15. Intent to Change Behavior by Practicing a Smart Shopping Behavior  
 
As shown in Table 15, half of the respondents did not practice using a nutrition facts label when they went 
grocery shopping. However, 100% indicated that they intend to practice that behavior the next time they go 
shopping.   
 

During the past week, did 
you… N 

# and % not 
practicing the FRM 

behavior 
# intending 
to change 

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

next time 
Use nutrition facts label to 
choose food? 36 (19)  53% 19 100% 

*FRM: Food Resource Management behavior  
 
In summary, the above tables show that between three-quarters and 100% of the single session participants 
intend to practice either eating more whole grains, drinking sugary beverages less often, increasing their 
physical activity, or shopping smarter by using the nutrition facts label. 
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Policy, System, and Environmental Change
Nutrition Standards 
 
In FFY21, CCOC continued to support nutrition standards and efforts to implement and maintain healthy food 
and beverage policies at faith-based organizations and the Doris Cantlay Food Distribution Center. These 
efforts were reinforced with both indirect and direct education. 
 
As COVID-19 restrictions prevented the implementation of in-person trainings, the agency utilized Zoom to 
hold healthy food and beverage standards trainings for Kitchen Ministry volunteers who plan, prepare, serve, 
and handle food for parish events at Immaculate Heart of Mary Parish. Three sessions were held, and twelve 
volunteers participated. The three intensive workshops focused on increasing participants’ knowledge and 
skills to plan and cook healthy recipes for church events. Educators utilized materials from Activity + Eating for 
Adults, Food Smarts for Adults, and Nutrition 5 Series as the foundation for the training curriculum. Session 
topics were taught using a colorful PowerPoint presentation. Topics included learning to read food labels, how 
to offerhealthier food, better budget management, and information about portions, sugary drinks, , and food 
safety. Attendees received a Certificate of Completion at the end of the trainings and were given EatFresh.org 
recipes the participants could prepare for church events to increase the offering of healthy foods. During parish 
events that took place after the training, the participants put their training into practice. For example, they 
included  more fruit instead of Mexican sweet bread and by serving fewer tortillas. 
 
As part of their continued commitment to supporting nutrition standards at faith-based communities, CCOC 
conducted one additional training in April for St. Norbert’s pantry staff coordinators. During the training, 
participants learned proper food storage and handling, food safety, and product label reading. The food pantry 
serves about 100 families every Saturday. Historically, these trainings have shown that not only are the 
trainees incorporating what they learned into the food they serve at their parish but also participants have 
made personal changes to increase their consumption of healthy foods. Participants go on to become change-
makers in their homes and community. 
 
Access to Healthy Food 
 
The Doris Cantlay Food Distribution Center adopted a healthy food and beverage policy for donated and 
purchased foods in 2017 and has maintained and expanded its distribution of healthy food options to the 
community in the years since. During the pandemic, more individuals in need turned to the Cantlay Food 
Distribution Center to provide them and their families with healthy food. 
 
In FFY 21, clients received pre-packed bags of food that included shelf-stable items, such as canned and dry 
goods, dairy, frozen meat, fresh fruit and vegetables, and other items like face masks and hand sanitizer to 
keep them safe during the pandemic. In-person food distribution was canceled during the pandemic and 
changed to a drive-thru system. Additionally, the agency provided a snack, such as bananas, celery with 
peanut butter, and infused water with oranges and blueberries to clients waiting for food. In FFY 20, the Doris 
Cantlay Center saw a 42% increase (301,429) in individuals seeking emergency food due to the pandemic, 
compared to the previous year’s figure of 126,500. Those numbers swelled to 743,127 in FFY 21. Second 
Harvest Food Bank of Orange County and the Community Action Partnership's Orange County Food Bank 
were key partners that helped fill the growing need during the pandemic and increased the availability of fresh 
fruits and vegetables, meat, and non-perishable foods. 
 
Community Garden 
 
To increase the offering of fresh fruits and vegetables to those in need, the Doris Cantlay Food Distribution 
Center, laid the groundwork for an onsite edible garden in FFY 21. Donors provided the soil and plantings for 
four metal planters in the new Garden of Hope. Cantlay staff maintained the garden, growing a variety of fresh 
fruits and vegetables such as tomatoes, squash, and peppers. In FFY 22, they plan to expand the garden and 
use the bounty to supplement the healthy food bags distributed to the food pantry clients. 
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Access to Physical Activity Opportunities 
 
CCOC is committed to improving physical activity opportunities for the community, despite challenges 
associated with the COVID-19 pandemic. When the community sites that hosted their physical activity 
programming were forced to shut down in FFY20, the agency transitioned to offering 30-minute exercise 
sessions on YouTube, focusing on stretching, strength training using resistance bands, low impact exercises, 
and cardio. The energizing videos were recorded with voice-over, upbeat music, and PowerPoint slides to 
introduce each segment of the session. In FFY21, the agency found that the most effective way of providing 
physical activity opportunities to a wider audience was to share these videos on social media, through text, and 
by providing links during nutrition education classes. YouTube analytics showed that 160 people were reached 
through the agency’s channel. 
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Catholic Charities of San Bernardino and Riverside Counties 
 
Nutrition Education 
 
Catholic Charities of San Bernardino and Riverside Counties (CCSBRiv) continued to provide nutrition 
education in FFY 21 despite COVID-19 related challenges. Nutrition educators taught single-session classes in 
English and Spanish using three different curricula, Food Smarts for Adults, Activity + Eating for Adults, and 
Eat Healthy, Be Active Community Workshops. Each curriculum focuses on increasing positive behavior 
change through healthy eating and beverage consumption and physical activity.  
 
The agency adapted its classes to meet the needs of its target audience by offering virtual education, in-person 
education during food distribution pick-up, as well as implementing hybrid classes. Session topics were taught 
in English and Spanish. Lessons were enhanced with colorful PowerPoint presentations, lesson worksheets, 
and healthy recipes from EatFresh.org. When possible, healthy snacks were provided, and 20% of the classes 
were supplemented with a cooking demonstration.  
 
Classes included culturally relevant examples and were reinforced with interactive participation. Participants 
helped to make sessions engaging by sharing their personal experiences and were encouraged to ask 
questions. Participants left each session with a packet of materials that were made available in multiple 
languages. The packet included worksheets and goal-setting templates that were designed to continue 
reinforcing the information from the lessons. Sessions ranged from 30 to 60 minutes. In total, 141 single-
session classes were held.  
 
The direct education classes were complemented with indirect education that included posting healthy 
messages on social media and distributing recipe cards and healthy tips fliers during food distributions. The 
agency maintains two social media accounts to disseminate nutrition information and to promote nutrition 
education classes and physical activity opportunities on both Facebook and Instagram. Additionally, a 
community website was created in partnership with the County Nutrition Action Partnership group and the 
Centers for Disease Control to provide COVID-19 related resources, Electronic Benefit Transfer information, 
and resources for emergency food.  
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Direct Education Reach 
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Evaluation Results 
 
Of the 1,766 individuals reached through single-session direct education at CCSBRiv, 1,008 participated in ITC 
evaluation efforts. A total of 1,008 Intent to Change (ITC) surveys were collected in FFY 21. Approximately 
one-quarter of the surveys were gathered via pen-to-paper and the remaining three-quarters were completed 
by virtual education program participants using a PEARS generated online survey link during the COVID 
pandemic.  
 

 
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 percent that intend to change their behavior from 
among those not currently practicing the desired behavior.  

 
As shown in Table 16, across the four healthy eating behaviors the highest unhealthy practice was for not 
eating smaller food portions (33%).  However, although the number of participants was only 15 interestingly 
this behavior also had the lowest percentage of intent to change behavior (20%). The other three behaviors 
had an average of 23% of participants practicing the unhealthy behavior, and their intent to change ranged 
from 62% (food groups) to 67% (fruit), and 80% (breakfast). Overall, when the four healthy eating behaviors 
were combined and analyzed, among the 21% who were not practicing healthy behaviors, 62% indicated that 
they would practice the healthy behavior in the coming week.  
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Table 16. Intent to Change for Behavior Related to Increasing the Consumption of Healthy Foods and 
Beverages 
 

During the past week, 
did you… N (#) and % practicing 

unhealthy behavior 
# Intending to 

change 

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

Eat foods from all 5 food 
groups each day?  830 (166)  20% 103 62% 

Eat a breakfast that 
includes at least 3 food 
groups? 

41 (10)  24% 8 80% 

Choose a smaller amount 
of food or beverage? 15 (5)  33% 1 20% 

Eat fruit at least 2 times a 
day? 11 (3) 27% 2 67% 

Combined During the past 
week did you eat healthy 
foods? 

897 (184)  21% 114 62% 

 
As shown in table 17, 73% of respondents reported drinking sugar-sweetened beverages every day in the past 
week and 58% of those respondents indicated that they would drink sugary beverages less often within the 
next week. Among the 80% who ate fast food in the last week, three-quarters said they intend to eat less fast 
food in the coming week. Overall, although three-quarters of the respondents reported frequently drinking 
sweetened beverages and eating fast food last week, nearly two-thirds indicated they would do these 
behaviors less often in the coming week.  
 
Table 17. Intent to Change for Behaviors Related to Reducing the Consumption of Unhealthy Food and 
Beverages 
 

During the past week, did 
you… N 

(#) and % 
practicing 
unhealthy 
behavior 

# Intending to 
change 

% Intending to do the 
unhealthy behavior “Less 

Often” within the next 
week 

Drink a sweetened beverage 
every day? 
 

45 (33)  73% 19 58% 

Eat fast food? 15 (12)  80% 9 75% 

Combined intent reduce 
eating unhealthy foods 60 (45)  75% 28 62% 
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As shown in Table 18, half of all respondents did not practice planning meals before they went grocery 
shopping, nor did they use the nutrition facts label once they were in the store. However, nearly all (96%) who 
were not planning meals and more than half who were not using nutrition facts labels indicated that they intend 
to practice those behaviors the next time they go shopping. When combined, three-quarters of the 185 
respondents indicate a strong intent to practice the two food resource management behaviors. 
 
Table 18. Intent to Change Behavior by Practicing a Smart Shopping Behavior Next Time 
 

During the past week, did 
you… N 

# and % not 
practicing the FRM 
behavior 

# intending 
to change 

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

Plan meals before going to 
the store? 96 (49)  51% 47 96% 

Use nutrition facts label to 
choose food? 89 (44)  49% 25 57% 

Combined: FRM behaviors 
in the past week. 185 (93) 50% 72 77% 

*FRM: Food Resource Management behavior  
 
As shown in Table 19, 141 participants completed the ITC survey related to doing 2.5 hours of physical activity 
in the last week. Forty-six percent of respondents reported not doing the physical activity in the last week. 
However, only 43% of those respondents indicated that they intend to engage in moderate physical activity for 
at least 2.5 hours in the next week. 
 
Table 19. Intent to Change for Behavior Related to Physical Activity 
 

During the past week, 
did you… N 

(#) and % 
practicing 

unhealthy behavior 
# Intending to 

change 

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

Engage in moderate 
physical activity for at 
least 2.5 hours? 

141 (65)  46% 28 43% 
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Policy, System, and Environmental Change
 
Nutrition Standards 
 
Since 2018, CCSBRiv has maintained nutrition standards guiding the purchasing, procurement, and 
distribution of food at emergency food distribution centers in two counties. Staff is regularly trained on the 
policy, which focuses on fruits and vegetables, whole grains, dairy, lean protein, fruit infused water with no 
added sugar, 100% fruit juice, and milk or milk substitutes. The policy is supported at all the CCSBRiv sites 
with healthy messaging materials and the provision of clean water.  
 
Access to Healthy Food 
 
CCSBRiv operates 11 food distribution sites throughout San Bernardino and Riverside Counties. The agency 
continuously improves healthy food and beverage offerings by distributing produce from community gardens 
and healthy food staples from food banks and donors.  
 

 
 
New and existing partnerships were key to CCSBRiv’s ability to distribute healthy food for clients throughout 
FFY 21. The San Bernardino Regional Center maintained a thriving partnership with the San Bernardino City 
Unified School District, which provided excess school lunches and produce. The “ready-to-eat” healthy meals 
were distributed at sites around the community, including parks, hotels, community centers, and apartment 
complexes. An average of 150 lunches were distributed five days a week throughout the year. Additionally, 
local farmers donated excess produce. The agency operated a weekly drive-thru food distribution from March 
2020 through May 2021, when in-person distribution resumed.  
 
Food distribution at the West End Regional Center was implemented throughout the week on a walk-in basis. 
Donors included the local food bank, growers, as well as food drives. Fruit from the onsite citrus trees 
supplemented the food distribution.  
 



   
76 

The Riverside Regional Center’s weekly food distribution served the community with much-needed food relief 
with pre-boxed foods. An on-site community garden complements the food distribution. Community members 
also contributed in-kind donations such as citrus from their fruit trees, bags of groceries, and loaves of bread. A 
retired teacher provided weekly gleaned fruit from local farmers. An average of 40 pounds of produce was 
donated each week. The center also held weekly “Neighbor to Neighbor” breakfast meals, supplemented with 
garden produce.  
 
At Victor Community Support Services, bagged and boxed food distribution continued to which agency staff 
included healthy messaging materials. A new partner, Farmers to Families, provided boxes of healthy meal 
items. At both the Mecca Food Distribution and North Shore Food Project sites, distribution increased from bi-
monthly to weekly to accommodate the higher number of families seeking emergency food during the 
pandemic. In FFY 21, CCSBRiv’s 11 emergency food distribution sites provided healthy food and produce to 
96,248 unduplicated individuals in need in San Bernardino and Riverside Counties.  
 
Healthy Food Pantry 
 
In FFY 19, CCSBRiv initiated a partnership with the Leah’s Pantry Nutrition Pantry Program to assess their 
food distribution processes. The program’s Healthy Food Pantry Assessment identifies how to make food 
distribution more client-centered and health-focused. Leah’s Pantry recognizes healthy food pantries with a 
gold or silver certification. CCSBRiv aims to achieve gold certification at all 11 of its food distribution sites. 
 
At the end of FFY 19, the Riverside Regional Center was the first site to use the Nutrition Pantry Program to 
assess their food distribution. They created a work plan and made changes that led to their pantry receiving 
gold certification that same year. In FFY 21, CCSBRiv partnered with three other food pantries to work towards 
Nutrition Pantry gold certification. They began with assessing the West End Regional Center. At Our Lady of 
Soledad FISH Food Pantry, the agency initiated the process and developed a work plan to improve its food 
distribution. The Upland Community Resource Center, which provides individual and family case management 
services for those in need, became another new partner in FFY 21. The site began the Nutrition Pantry 
assessment process in July of 2021 and plans to continue work into the next year.  
 
Community Gardens 
 
Since FFY 16, CCSBRiv has maintained successful edible gardens at its regional centers in Riverside and San 
Bernardino Counties. Fruits, vegetables, and herbs produced in the gardens were distributed to their food 
pantry clients and used in healthy cooking demonstrations. At the West End Regional Office site, over 80 
pounds of oranges, grapefruit, apples, limes, lemons, and tangerines were harvested and provided to the 
community in FFY 21.  
 
The Riverside Regional Center has maintained a community garden for over eight years. Garden harvests are 
distributed at the food pantry and shared at community meals. In FFY 21, the garden produced over 350 
pounds of fresh produce and herbs, including tomatoes, onions, peppers, radishes, lettuce, cilantro, parsley, 
squash, beans, pumpkins, peppermint, and more. The garden benefited from community volunteer support, 
who, in turn, benefited from the healthy harvest.  
 
In January 2021, the garden at the San Bernardino site closed, as the donated land where it was located was 
sold. Fortunately, community members were able to harvest cabbage, lettuce, peppers, and onions before the 
garden closed. The San Bernardino center plans to find another location for a community garden in the future.  
 
Access to Physical Activity Opportunities 
  
CCSBRiv provided the community with dynamic opportunities for physical activity in FFY 21 while following 
pandemic precautions. The San Bernardino Regional Center maintained a hiking club and Zumba classes. 
Victor Community Support Services also maintained a hiking club. The Center of Hope provided Zumba, as 
well as dance, children’s outdoor activities, opportunities to be active in their community garden, and chair 
workout videos for older adults.  
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Catholic Charities Diocese of San Diego 
 
Nutrition Education 
 
Throughout FFY 21, CCSD conducted mostly virtual direct education single sessions in response to pandemic 
precautions. They reached older adults through the Elder Multi-Cultural Access Support Services (EMASS). 
EMASS provides services to Iraqi, Chaldean, Filipino, African American, Somali, and Latinx seniors. Virtual 
classes with EMASS clients included single sessions of the Food Smarts for Adults curriculum, as well as a 
series based on the Eat Smart Live Strong curriculum. Some seniors, however, found the virtual platform a 
barrier as they either did not have a smartphone or were uncertain how to use it to access the class. When 
possible, volunteers went to participants’ homes to install the Zoom platform on their phones and show them 
how to access the class. Collecting evaluation surveys virtually was another challenge that was addressed by 
having educators call some of the participants to go through the survey together. 
 
Each virtual session included an engaging PowerPoint presentation, recipe demonstration, and physical 
activity break. Participants were informed of the recipe a week before the class and invited to make it in their 
homes along with the educator. The educator also asked participants to bring light exercise equipment, such 
as small barbells, that they could use for the physical activity portion of the class. Using canned food as 
weights instead of barbells, the educator demonstrated how you can do physical activity at home without 
expensive equipment. 
 
CCSD complemented its direct education and PSE efforts with indirect education. In FFY 21, those included 
social media postings that encouraged healthy food and beverage consumption and offered resource 
management messaging for their followers. Media messages included topics such as “Choosing Healthy 
Snacks”, “Portion Sizes Give Energy to Your Body”, Rethink Your Drink”, and tips for “Eating on a Budget”. 
Their Facebook posts reached 2,756 individuals and their Twitter, Instagram, and LinkedIn sites reached 
another 1,647 followers. 
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In September 2021, CCSD resumed outreach to the agency’s four older adult public housing sites with in-
person education. Single sessions, using the Food Smarts for Adults and Eat Smart Live Strong curricula, 
focused on topics such as “Cooking for One”, “Creating Balanced Meals”, and “Eating in Season”. Forty-one 
single sessions of Food Smarts for Adults were delivered. In addition,12 single sessions of Eat Smart, Live 
Strong for older adults were delivered. The benefits of face-to-face classes enabled CCSD to include fun 
interactive physical activity during some classes. In that same month, CCSD began offering the innovative 
Food Smarts for Adults Food Waste Reduction classes. Each single session is focused on a topic related to 
reducing food waste and includes interactive activities and a food demonstration.  
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Direct Education Reach 
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Evaluation Results for Series of Classes 
 
CC San Diego collected 24 adult surveys using the 
Food Behavior Checklist. All the surveys were 
completed by virtual education program participants 
using a PEARS generated online survey link during 
the COVID pandemic period.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across 9 of the 16 MT1 survey questions. 
The CFHL San Diego participants significantly 
improved behaviors around increased fruit and 
vegetable consumption including eating fruits and 
vegetables as snacks, eating more than one kind of 
fruit or vegetable per day, and eating two or more 
vegetables at their main meal. Indeed, participants 
reported an increase of two-thirds of a cup of fruit and 
one cup of vegetables per day. They also increased 
the consumption of lean chicken. Among the MT2 
food resource management behaviors, they had 
statistically significant changes in all five. They 
increased the reading of nutrition fact labels, making 
a list of ingredients before going grocery shopping, 
buying foods with lower added sodium, and buying 
low sugar or no sugar foods. They also decreased 
running out of food before the end of the month. 
Among the two MT3 indicators, participants showed 
statistically significant increases in the number of 
days they exercised for 30 minutes or more per day 
and in doing muscle-building exercises. Finally, the 
participants indicated a statistically significant 
increase, on a scale from 1 to 10, from a mean of 4.5 
to 7.1 in the self-rating of their eating habits. 
 
The Indicators of Success and Encouraging 
Behaviors on the next page summarize data points 
that highlight statistically significant and encouraging 
behavior change for CC San Diego's CalFresh 
Healthy Living adult participants who completed the 
pre and post-test Food Behavior Checklist survey. 

The data points are consistent with medium-term 
indicator outcome measures identified in the 2016 
USDA SNAP-Ed Evaluation Framework. 
 
Table 20. Outcome Data Analysis Results for 
CC San Diego 
 

Survey Question Topic p-
Value 

Type of 
statistically 
significant 

change 
1. Eat fruits & 

vegetables as 
snacks 

.000 Increase 

2. Drink sports drinks .000 Decrease 
3. Citrus fruit or juice .083 None 
4. Drink regular soda .000 Decrease 
5. Milk with cereal  .162 None 
6. Cups of fruit .000 Increase 
7. Cups of vegetables .000 Increase 
8. Different fruit .000 Increase 
9. Different vegetables .000 Increase 
10. Drink Milk .747 None 
11. Take skin off chicken .000 Increase 
12. Eat Fish .185 None 
13. Eat >2 vegetables .000 Increase 
14. Use Nutrition label .000 Increase 
15. Run out of food .000 Decrease 
16. Self-rate eating 

habits 
.000 Increase 

17. Whole grains .377 None 
18. Low or fat-free milk .331 None 
19. Cups of water .492 None 
20. List of ingredients .000 Increase 
21. Buy Low sodium 

food 
.000 Increase 

22. >30 min exercise .000 Increase 
23. Muscle 

strengthening 
.003 Increase 

24. Buy Low sugar food .000 Increase 
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Evaluation Results for Single Session Classes 
 
A total of 538 Intent to Change (ITC) surveys were collected in FFY 21 from CCSD participants. All of the 
surveys were completed by virtual education program participants using a PEARS generated online survey link 
during the COVID pandemic period.  
 
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 percent that intend to change their behavior from 
among those not currently practicing the desired behavior.  

 
As shown in Table 21, across the three healthy eating behaviors participants were less likely to eat fruit at least 
two times a day. However, two-thirds of those respondents intend to eat more fruit in the next week. The eating 
breakfast question only had 20 respondents and 40% of those respondents were not eating a breakfast that 
included at least three of the five food groups. Surprisingly, only 2 (25%) said that they would do so in the next 
week. Nearly 40% of respondents said that they did not eat foods from all 5 food groups each day last week 
but most of those respondents (89%) said they would do so in the next week. Overall, when the three eating 
behaviors were combined and analyzed, among the 45% who were not practicing healthy behaviors, 76% 
indicated that they would practice the healthy behaviors in the coming week.  
 
Table 21. Intent to Change for Behavior Related to Increasing the Consumption of Healthy Foods and 
Beverages 
 

During the past week, 
did you… N # and % practicing 

unhealthy behavior 
# intending to 

change 

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

Eat foods from all 5 food 
groups each day?  160 (63)  39% 56 89% 

Eat a breakfast that 
includes at least 3 food 
groups? 

20 (8)  40% 2 25% 

Eat fruit at least 2 times a 
day? 99 (56)  57% 38 67% 

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

279 (127)  45% 96 76% 

 
As shown in Table 22, 37 respondents (67%) reported drinking sugar-sweetened beverages every day in the 
past week and 92% of those respondents indicated that they would drink sugary beverages less often within 
the next week. Among the 18 (55%) who ate fast food in the last week, 14 (78%) indicated they intend to eat 
less fast food in the coming week. Nearly three-quarters of respondents indicated they ate fried food last week 
but 91% of those respondents indicated that they would eat fried food less often next week. Overall, when the 
three unhealthy eating behaviors were combined and analyzed, among the 67% who were not practicing 
healthy behaviors, most (91%) indicated that they would practice the unhealthy behavior less often in the 
coming week.  
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Table 22. Intent to Change for Behaviors Related to Reducing the Consumption of Unhealthy Food and 
Beverages 
 

During the past week, did 
you… N 

(#) and % 
practicing 
unhealthy 
behavior 

# intending to 
change 

% intending to do the 
unhealthy behavior “Less 

Often” within the next 
week 

Drink a sweetened beverage 
every day? 55 (37)  67% 34 92% 

Eat fast food? 33 (18)  55% 14 78% 

Eat fried food 2 or more 
times? 42 (32)  76% 31 97% 

Combined: During the past 
week did you eat these 
unhealthy foods? 

130 (87)  67% 79 91% 

  
As shown in Table 23, 121 participants completed the ITC survey related to doing at least 30 minutes of 
physical activity on 5 or more days in the last week. Forty-nine percent of those respondents reported not 
doing physical activity in the last week. However, more than half (56%) of those respondents indicated that 
they intend to engage in moderate physical activity for at least 30 minutes on 5 or more days next week. 
 
Table 23. Intent to Change for Behavior Related to Physical Activity 
 

During the past week, 
did you… N 

(#) and % 
practicing 

unhealthy behavior 
# intending to 

change 

% intending 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? 

121 (59)  49% 33 56% 

 
As shown in Table 24, three-fourths of all respondents did not practice using the nutrition facts label the last 
time they went grocery shopping. However, 100% of those who were not using the label indicated that they 
intend to practice that behavior the next time they go shopping.   
 
Table 24. Intent to Change Behavior by Practicing a Smart Shopping Behavior Next Time 
 

During the past week, did 
you… N 

# and % not 
practicing the FRM 
behavior 

# intending 
to change 

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

Use nutrition facts label to 
choose food? 17 (13)  76.5% 13 100% 

*FRM: Food Resource Management behavior  
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Policy, System, and Environmental Change
 
Nutrition Standards 
 
CCSD continues to maintain nutrition standards, established in 2015, at a variety of its partner sites. A multi-
component effort promotes healthy eating at the agency’s seven congregate meal sites and four older adult 
housing sites. The policy was further expanded in FFY 19 to include staff training on how to implement healthy 
procurement at its four affordable senior housing complexes and two of four emergency shelters. A successful 
partnership with one of the shelters in FFY 19 led to the development of a healthy menu that was pilot-tested in 
in FFY20. However, progress on implementing the healthy menus across all the emergency shelters was put 
on hold during the COVID pandemic and throughout FFY 21. 
 
Access to Healthy Food 
 
CCSD temporarily closed two of its three Family Resource Centers in March of 2020 when the pandemic hit. 
The agency then mobilized its staff and community partners to provide emergency food to individuals and 
families who had lost their jobs. Food distribution was enhanced through collaborations with 20 Catholic 
parishes,10 of which served CalFresh-eligible families. Distribution was changed to a contactless, drive-thru 
model along with delivery for homebound individuals. CCSD took the lead in coordinating the partnership and 
monitoring inventory. Shelf-stable pantry items such as pasta, rice, canned fruits and vegetables, and frozen 
foods were primarily distributed. In some cases, fresh fruits and vegetables and hygiene kits for the homeless 
were also distributed. Foods mostly came from the USDA’s Emergency Food Assistance Program (EFAP) 
program. The enhanced pandemic food distribution is part of CCC’s Emergency Food Distribution Network that 
was created in response to an increased need for food during the pandemic. 
 

 
 
Continuing partners that help CCSD meet the increased demand for food during the pandemic included the 
Second Harvest Food Bank of San Diego and the Jacobs & Cushman Food Bank. In FFY 21, CCSD and its 
faith-based partners provided emergency food to 41,578 families, children, and older adults in the two-county 
region of San Diego and Imperial Counties. They also partnered with their CalFresh Outreach staff to provide a 
QR code (i.e., a machine-readable bar code) that directed clients to the CCSD website and GetCalFresh.org 
for quick CalFresh applications for those eligible.  
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Healthy Food Pantry  
 
CCSD began collaborating with Leah’s Pantry in FFY 18 to implement the Nutrition Pantry Program (NPP) 
healthy food pantry certification. The partnership offers support for the assessment, planning, and 
implementation of the program, including technical assistance, training, and other capacity-building resources. 
The process includes completing a Healthy Food Pantry Assessment (HFPAT), to determine if the food pantry 
meets certain client-centered standards. CCSD’s goal was for all four of its Family Resource Centers to 
achieve Gold Certification, the highest level of NPP’s certification.  
 
In early FFY 19, the College Family Resource Center became the first CCSD food pantry to be awarded the 
honor of NPP gold certification. The second, CCSD’s El Centro food pantry, was awarded NPP Gold 
Certification in December 2019. El Centro made improvements that included offering the EatFresh.org Mini 
Course to staff, volunteers, and clients, as well as developing a monthly “Secret Family Recipe” contest to 
engage clients. Other changes included better organization and layout of food items, labeling with nutrition 
facts (i.e., “I’m low sodium!” or “Try adding me to your rice!”), and the addition of “bundling” EFAP food items 
along with relevant Eatfresh.org recipes for clients to take home. Once the pandemic hit, five of CCSD’s church 
partners began to distribute food as part of the Emergency Food Distribution Network. The sites have a 
cumulative reach of 7,327 individuals. Plans began to transform these sites into permanent pantries and CCSD 
worked with them to implement  NPP. However, this work was paused in FFY 21 due to COVID concerns. The 
agency plans to continue this work in FFY 22. 
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Catholic Charities of San Francisco 
 
Nutrition Education 
 
In FFY 21, CC San Francisco (CCSF) provided nutrition education and physical activity opportunities at three 
Catholic elementary schools. Students in grades 4th -5th attended a series of Food Smarts for Kids classes. 
Food Smarts is a learner-centered interactive nutrition education and cooking curriculum, developed for low-
income and low-literacy youth and adults. 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.  
 
While CCSF’s physical education staff could return to in-person instruction by mid-October, nutrition classes 
and cooking demonstrations were deemed too high-risk to do so. In response, CCSF used the innovative 
Flipped Classroom model to teach the Food Smarts for Kids curriculum. This model incorporates virtual and in-
person education. The nutrition educator pre-recorded lessons and recipe demonstrations, which were then 
shown in the classroom or shared via an online platform by CCSF physical education teachers. The physical 
education staff engaged with students during the nutrition education with interactive activities and answered 
questions after the lesson.  
 
CCSF provided healthy recipes and the ingredients, packed in bags by school volunteers for parents to pick 
up. Children and parents followed along with lessons and prepared the recipe at home. This offered families a 
fun and interactive way to learn about healthy eating together. Sixteen sessions of this curriculum were held 
using the Flipped Classroom model.. An additional three sessions were held face-to-face..  
 
The evidence-based Pick a Better Snack curriculum was used with K-3rd graders. Lessons aim to increase fruit 
and vegetable consumption and promote daily physical activity among young children. As part of the program, 
kids get to see, touch, smell, and taste fruits and vegetables. Introducing students to new fruits and vegetables 
helps increase their preference for picking a healthy snack. 
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By January 2021, 90% of school instruction remained virtual. Three days a week, CCSF opened their San 
Francisco office to low-income students needing an internet connection to attend their online classes. A City of 
San Francisco grant provided funding for Chromebook laptops for students. Additionally, students were served 
breakfast, lunch, and snacks from Chefables, a local nonprofit with a passion for making healthy meals for 
kids. During the summer, CCSF staff conducted in-person Food Smarts for Kids lessons and cooking demos 
with 14 youth. Younger children were introduced to fruits and vegetables using the Pick a Better Snack 
curriculum. COVID safety restrictions had been relaxed so that students could assist with chopping, slicing, 
and dicing ingredients while at their own table, but could not participate in group activities. 
 
By the end of the 2020/2021 school year, most schools remained as hybrid instruction with some returning to 
in-person education. CCSF continued to use the Flipped Classroom approach with the three schools. The 
summer nutrition and cooking classes that CCSF operated in previous years at the Pickleweed Community 
Center in San Rafael were canceled in FFY 21 due to the pandemic. 
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Direct Education Reach 
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Evaluation Results 
 
As shown in table 25, the CC San Francisco CalFresh 
Healthy Living youth intervention did not result in any 
statistically significant eating, drinking, or physical 
activity behavior change. However, some encouraging 
behaviors that show the potential for future change 
were found in the results. Indeed, 71% of youth 
participants ate fruit at least once yesterday, 69% did 
not drink energy drinks yesterday, and 56% ate whole 
grains like corn tortillas and brown bread.  
 
The graphic on the next page shows non-statistically 
significant encouraging behavior among youth 
participants who completed the pre and post-test 
Eating and Activity Tool for Students (EATS) survey. 
Encouraging behaviors are defined as those having a 
high percentage of healthy behavior, in both pre and 
post test, but the difference in the means is not 
statistically sufficient. The data points are consistent 
with medium-term indicator outcome measures 
identified in the 2016 USDA SNAP-Ed Evaluation 
Framework. 

Table 25. CC San Francisco EATS Youth Survey 
Results (N=35) 

Survey Question Topic p-
Value 

Type of 
statistically 
significant 

change 
1. eat potatoes, corn, or 
peas .199 None 

2. eat orange vegetables .535 None 
3. eat salad or green 
vegetables .182 None 

4. eat other vegetables .374 None 
5. eat beans .521 None 
6. eat fruit .749 None 
7. drink 100% fruit juice .373 None 
8. eat french fries/chips .711 None 
9. eat brown corn tortillas 
or bread .304 None 

10. drink diet soda .661 None 
11. drink any sugary fruit 
drinks .292 None 

12. drink sports drinks .161 None 
13. drink regular soda 1.000 None 
14. drink energy drinks 1.000 None 
15. drink sweetened 
coffee or tea drinks .169 None 

16. flavored milk or milk-
type drinks .325 None 

17. drink any water 1.000 None 
18. type of milk you drink 
most of the time 1.000 None 

19. Last week, days 
physically active for a total 
of at least 60 minutes per 
day 

.689 

None 

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

.111 
None 
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Policy, System, and Environmental Change
Nutrition Standards 
 
In FFY 18, CCSF partnered with the Pickleweed Community Center in Marin County to adopt nutrition 
standards for food and beverages served in their summer program. The policy reached 422 school-aged 
children participating in summer activities. It allows for only healthy snacks to be served at the community 
center or brought from home and was posted annually in the Pickleweed Center’s summer Policy Handbook. 
Informational materials were distributed to parents so that they were aware of the policy. In FFY 20, CCSF 
collaborated with the St. Francis de Assisi Catholic Church Head Start Center in San Mateo to adopt similar 
healthy nutrition standards for their before and after school programs. CCSF plans to continue collaborating 
with its partner organizations and schools to encourage the adoption of healthy nutrition standards in FFY 22. 
 
Access to Physical Activity Opportunities 
 
In FFY 19, CCSF program staff was trained in the Coordinated Approach to Child Health (CATCH) physical 
activity curriculum. 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.  
 
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 CFHL program to implement strategies to increase opportunities, such as CATCH, for youth 
to participate in physical activity.  
 
CCSF prepared for FFY 21 by implementing a CATCH training in November 2020 for CYO Physical Education 
teachers. Three Physical Education teachers attended the one-hour training hosted by two CHFL staff. At the 
training, participants received CATCH grade-specific curriculum cards and brainstormed ideas of how to revise 
some of the CATCH games so that kids could socially distance, due to COVID precautions. Hand sanitizers, 
gloves, and face masks were distributed to the teachers and COVID safety protocols and safeguards were 
discussed. At the end of the session, participants received take-home resources such as recipe books (e.g., 
Champions for Change), and nutrition handouts. By the end of the fiscal year, CCSF was operating CATCH at 
two schools and had plans to expand to two more schools in the next academic year. 
 
Colorful playground stencils are another component of the CATCH curriculum. Stencils placed on school 
blacktops encourage physical activity during recess. In FFY 20, CCSF began a campaign to place stencils at 
their partner schools. Before the pandemic, they were successful in placing stencils at one school and were in 
talks with other schools. The stencils incorporated images of fruits and vegetables evenly spaced to encourage 
students to play relay games. When their intervention schools closed in March 2020, plans to install 
playground stencils were put on hold until classes resumed. In May 2021, CCSF was in talks with one 
additional school partner to install stencils during the summer so that students could use them when they 
returned to school. 
 
The agency’s nutrition standards and physical activity PSE interventions are supported by their direct 
education program. The interventions increased access and availability of healthy snacks and physical activity 
opportunities aimed at reducing obesity for kindergarten through 8th-grade children in the agency’s school-
based and summer programs. 
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Catholic Charities of Santa Clara 
 
Nutrition Education 
 
Schools have experienced the greatest challenges during this pandemic and those challenges continued in 
FFY 21 for Catholic Charities Santa Clara’s (CCSC) partner, Franklin McKinley School District. The district’s 
schools were closed for the 2020-2021 school year and all classes were conducted virtually. In August 2021, 
in-person education resumed. However, CCSC was not allowed on the school premises and continued to 
conduct nutrition education classes virtually. The five-session Food Smarts for Kids curriculum series was 
taught live by a CCSC educator using an online platform. Students joined in on their laptops or watched on a 
screen in the classroom. Three of these series were held. 
 
During the classes, the educator used proven best practices to engage students and enhance their virtual 
experience. This included hands-on skill building such as how to read a recipe, food demonstrations, and food 
tastings. While students were unable to assist with chopping and dicing ingredients for the day’s recipe or 
engage in team exercise groups, the educator made the classes interactive by asking students questions and 
including fun physical activity breaks. At the end of each class, students enjoyed a taste of the recipe of the 
day. The educator prepared and pre-packaged the recipe tasting before the class. After each session, students 
were encouraged to share what they learned and the day’s recipe with their parents. Teachers partnered with 
the educator to distribute the Food Smarts for Kids worksheets, the food sample, and the printed pre and post-
test surveys. The CCSC educator walked the students through each survey question. In the last class, 
students were given a special incentive, such as a fruit and vegetable pen or scratch-and-sniff bookmark, for 
completing the post-test survey.  
 
Younger students attended single sessions of the Pick a Better Snack curriculum. This curriculum focuses on 
increasing fruit and vegetable consumption and physical activity by introducing students to new fruits and 
vegetables to increase their preference for picking a healthy snack. Twenty single sessions were held in total. 
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Direct Education Reach 
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Evaluation Results 
 
As shown in Table 26, the CC Santa Clara County 
CalFresh Healthy Living youth intervention showed a 
statistically significant increase in the consumption of 
whole grain foods such as corn tortillas and brown 
bread and a significant decrease in sedentary screen 
time behaviors such as playing video games and 
using a smartphone for musical entertainment on 
school days. None of the other behaviors resulted in 
statistically significant behaviors. However, some 
encouraging behaviors that show the potential for 
future change were found in the results. Indeed, 91% 
of youth participants ate fruit at least once yesterday, 
91% did not drink energy drinks yesterday, and 58% 
were physically active for at least 60 minutes for 3 or 
more days.  
 
The graphic on the next page shows two statistically 
significant changes and non-significant encouraging 
behaviors among youth participants who completed 
the pre and post-test Eating and Activity Tool for 
Students (EATS) survey. Encouraging behaviors are 
defined as those having a high percentage of healthy 
behavior, in both pre and post-test, but the difference 
in the means is not statistically sufficient. The data 
points are consistent with medium-term indicator 
outcome measures identified in the 2016 USDA 
SNAP-Ed Evaluation Framework 

Table 26. CC Santa Clara County EATS Youth 
Survey Results (N=24) 

Survey Question Topic p-
Value 

Type of 
statistically 
significant 

change 
1. eat potatoes, corn, or 
peas .847 None 

2. eat orange vegetables .747 None 
3. eat salad or green 
vegetables .799 None 

4. eat other vegetables .883 None 
5. eat beans .328 None 
6. eat fruit .283 None 
7. drink 100% fruit juice .296 None 
8. eat french fries/chips .110 None 
9. eat brown corn tortillas 
or bread .050 Increase 

10. drink diet soda .171 None 
11. drink any sugary fruit 
drinks .576 None 

12. drink sports drinks .665 None 
13. drink regular soda .575 None 
14. drink energy drinks .714 None 
15. drink sweetened 
coffee or tea drinks .328 None 

16. flavored milk or milk-
type drinks .715 None 

17. drink any water .814 None 
18. type of milk you drink 
most of the time .336 None 

19. Last week, days 
physically active for a total 
of at least 60 minutes per 
day 

.159 None 

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

.033 Decrease 
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Policy, System, and Environmental Change
Nutrition Standards for After-School Programs 
 
Since 2017, CCSC has supported healthy food and beverage standards and guidelines in schools and 
community centers in the Franklin-McKinley School District, which includes eleven after-school sites. The 
standards are supported by a district-wide school wellness policy that provides school salad bars, water 
stations, as well as healthy messaging posters displayed in the school cafeterias. The policy benefited 1,080 
after-school students in 2020. Once the pandemic hit, school instruction was held virtually, and students were 
no longer exposed to these efforts. Students did not return to in-person class until August of 2021. 
 
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. This is part of a larger collaborative effort across 
CFHL partners in Santa Clara County. Partners agree on common themes that are threaded throughout efforts 
in the county to reinforce the importance of healthy eating, fruit and vegetable consumption, and the reduction 
of sweetened beverages. Each collaborating agency receives a Santa Clara County Nutrition and Physical 
Activity Monthly Themes Tool Kit. The Tool Kit contains resource links and recipes to support the monthly 
themes.  
 
After the shelter-in-place orders were enacted in March 2020, the agency quickly mobilized to assist the school 
district with distributing healthy breakfast and lunch meals to children who were food insecure. Distribution was 
organized as a drive-through and CCSC included healthy messaging materials, such as Harvest of the Month, 
physical activity flyers, and Choose MyPlate Ten Tips handouts. By January 2021, the demand for healthy 
meals had decreased and the school district ended the program. 
 
Access to Physical Activity in Schools 
 
Since 2017, CCSC has offered two physical activity programs at its 11 CFHL-funded after-school sites and 
youth centers. The programs are operated in partnership with FIT Kids, a conditioning and endurance program, 
and H.I.T.S. (Honest, Inspiration, Teamwork, Sportsmanship), a tennis program. The two CCSC programs 
engage youth in physical activity in a fun atmosphere. The agency conducts annual staff trainings on the 
implementation of each program, while the partner organizations provide equipment and lesson plans. Healthy 
beverage messaging is incorporated throughout the programs to reinforce CCSC’s multi-pronged effort of 
promoting both nutrition education and physical activity. In FFY 20, the programs reached 1,085 youth with a 
minimum of one hour per week of physical activity during the academic week. Reach numbers were not 
available for FFY 21, since the schools were not in full operation.  
 
Soon after the county’s shelter-in-residence order was enacted in March 2020, the FIT Kids program began to 
develop physical activity videos that could be done in student’s homes. FIT Kids posted over 100 videos by the 
end of the fiscal year, including bodyweight workouts, how-to videos, yoga, and mindfulness exercises. Each 
video lasts 5-8 minutes, requires no equipment, and can be done in a small space. CCSC shared the videos 
with their CFHL sites and secured unique passwords so that each location could access the videos for their 
school programs. As allowed, CCSC conducted in-person FIT Kids sessions at seven school sites in the after-
school program. In addition to the physical activity sessions, the staff could show the FIT Kids videos, and 
students continued to have access to the physical activity videos through the FIT Kids portal. 
 
CCSC worked to establish two new physical activity partners during FFFY 21. This included SCORES, a 
program of the San Jose Earthquakes soccer club, and First T, a golf partnership. With these two new partners 
as options, each CCSC site was able to choose two of now four physical activity programs to implement for the 
2021/22 school year. 
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Access to Physical Activity Opportunities for Older Adults 
 
Before the COVID-19 pandemic, CCSC continued to implement a successful physical activity program for older 
adults in its two community centers, Eastside Community Center and John XXIII Multi-Services Center. The 
program was initiated in FFY 19 and utilizes an evidence-based curriculum called Walk with Ease. It consists 
of three weekly one-hour classes offered over six weeks that include stretching, low-impact aerobics, and an 
outdoor walk in the community. This program aims to encourage healthy eating and physical activity among 
older adults while facilitating opportunities for social connection and engagement. The two locations where the 
program operates also offer healthy meals for low-income seniors. 
 
The COVID pandemic forced the closure of the community centers in March 2020, and the facilities did not 
reopen before the end of FFY 21. However, CCSC continued to respond to the need for nourishing meals by 
delivering healthy meals to homebound seniors. 
 
By October 2021, the centers remained closed for indoor activities. However, outdoor activities occurred 
sporadically. Walk with Ease videos were viewed in an outdoor location and participants could follow along 
with the chair exercises. Classes were held twice a week and attended by an average of eight participants at 
one center and five at the second. Some seniors also walked after the exercises. The consistency of the 
program throughout the remainder of FFY 21 was dependent on various factors including the number of 
COVID cases in the county, air quality due to fires, and other weather conditions.  
 
The CCSC’s older adult PSEs are supported by  indirect education, healthy messaging posters, Nutrition 
Bulletin Boards, and the availability of drinking water. 
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Catholic Charities of Santa Rosa 
 
Nutrition Education 
 
In FFY 21, CCSR conducted nutrition education series and single sessions for English and Spanish-speaking 
adults and high school youth. Classes were modified due to the COVID pandemic with some taught through 
online platforms such as Zoom and Facebook. As cities moved into lower tiers of safety precautions, CCSR 
was able to move to face-to-face classes. Some virtual series were modified in which the first and last classes 
were conducted in-person to allow for overseeing the completion of the pre/post-tests. 
 
For the adult program, CCSR implemented the practice-based Food Smarts for Adults nutrition education 
series to reach low-income adults and older adults. Each 60-minute session included a variety of topics, such 
as the five food groups, healthy beverage consumption, food label reading, shopping on a budget, and chronic 
disease prevention through physical activity. Despite the limitations of the virtual platform, sessions were 
taught by enthusiastic nutrition educators in a fun and engaging atmosphere. Educators adapted lessons to fit 
the online classroom while still incorporating interactive activities. Healthy food demonstrations were conducted 
using easy-to-prepare recipes. Supplemental materials included EatFresh.org recipes and Food Smarts 
session handouts.  
 
From warding off obesity to improved grades, healthy eating and physical activity can impact many aspects of 
a child’s life. CCSR’s team of engaging educators knows how important it is to reach students while they are 
young, especially teens. Their successful high school program influenced Spanish and English-speaking teens 
attending two local high schools with their Food Smarts for Kids 60-minute 5-lesson series. Lessons focused 
on a variety of topics and the content is similar to the Food Smarts for Adults curriculum. Educators ensured 
that each session was fun and interactive and included a healthy recipe or snack demonstration.  
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Direct Education Reach for Adult Series
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Evaluation Results for Adult Series 
 
CC Santa Rosa collected 26 adult surveys using the 
Food Behavior Checklist. Thirteen (50%) surveys 
were gathered via pen-to-paper and 13 additional 
were completed by virtual education program 
participants using a PEARS generated online survey 
link during the COVID pandemic period.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across 6 of the 16 MT1 survey questions. 
The CFHL Santa Rosa group significantly improved 
behaviors around increased fruit and vegetable 
consumption including eating fruits and vegetables as 
snacks and eating more than one kind of fruit per day.  
Indeed, participants reported an increase of nearly 
three-fifths of a cup of fruit and nearly one-half of a 
cup of vegetables per day. They also reduced 
consumption of regular soda and increased drinking 
plain water. Among the five MT2 food resource 
management behaviors, they had statistically 
significant increases in four of the five measures. 
They increased the reading of nutrition fact labels, 
making a list of ingredients before going grocery 
shopping, and buying low sodium and low or no sugar 
foods. Among the two MT3 indicators, participants did 
not show a statistically significant increase in doing 
moderate physical activity or muscle-building 
exercises. Finally, the participants indicated a 
statistically significant increase, on a scale from 1 to 
10, from a mean of 4.7 to 6.0 in their self-rating of 
their eating habits. 
 
The Indicators of Success and Encouraging 
Behaviors on the next page summarize data points 
that highlight statistically significant and encouraging 
behavior change for CCLA Santa Rosa CalFresh 
Healthy Living adult participants who completed the 

pre and post-test Food Behavior Checklist survey. 
The data points are consistent with medium-term 
indicator outcome measures identified in the 2016 
USDA SNAP-Ed Evaluation Framework. 
 
Table 27. Outcome Data Analysis Results for 
CC Santa Rosa  
 

Survey Question Topic p-
Value 

Level of 
statistically 
significant 

change 
1. Eat fruits & 

vegetables as snacks 
.001 Increase 

2. Drink sports drinks .136 None 
3. Citrus fruit or juice .185 None 
4. Drink regular soda .008 Decrease 
5. Milk with cereal  .425 None 
6. Cups of fruit .002 Increase 
7. Cups of vegetables .002 Increase 
8. Different fruit .006 Increase 
9. Different vegetables .129 None 
10. Drink Milk .284 None 
11. Take skin off chicken .538 None 
12. Eat Fish .057 None 
13. Eat >2 vegetables .129 None 
14. Use Nutrition label .003 Increase 
15. Run out of food .265 None 
16. Self-rate eating 

habits 
.002 Increase 

17. Whole grains .110 None 
18. Low or fat-free milk .541 None 
19. Cups of water .003 Increase 
20. List of ingredients .010 Increase 
21. Buy Low sodium food .005 Increase 
22. >30 min exercise .249 None 
23. Muscle strengthening .224 None 
24. Buy Low sugar food .011 Increase 
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Direct Education Reach for High School Series
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Evaluation Results for High School Series 
 
A total of 107 High School Eating and Activity 
Tool for Students (EATS) surveys were 
completed by virtual education program 
participants using a PEARS generated online 
survey link during the COVID pandemic period 
and submitted by CC Santa Rosa to the CCC 
Evaluation Team. Fifty-seven percent of the 
surveys were completed via the Spanish version 
of the high school EATS and 43% in the English 
version. The data were exported from PEARS 
into the Statistical Package for the Social 
Sciences (SPSS) Ver 25 for descriptive and 
inferential statistical analysis. 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.   
 
As shown in Table 27, the CC Santa Rosa CalFresh 
Healthy Living high school intervention showed 
statistically significant changes in 12 of the 18 healthy 
eating and beverage consumption behaviors. In 
particular, at post-test the students were eating across 
a rainbow of vegetables and fruit, eating more whole 
grains, decreasing their consumption of most sugary 
beverages, and also drinking more water. They 
significantly increased by nearly 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, some encouraging 
behaviors that show the potential for future change 
were found in that 93% did not drink energy drinks 
yesterday, and 60% did not eat French fries or chips 
yesterday.   
 
The graphic on the next page shows statistically 
significant changes and encouraging behaviors among 
the high school participants who completed the EATS 
survey. Encouraging behaviors are defined as those 
having a high percentage of healthy behavior, in both 
pre and post-test, but the difference in the means is 
not statistically sufficient. The data points are 
consistent with medium-term indicator outcome 
measures identified in the 2016 USDA SNAP-Ed 
Evaluation Framework 
 

Table 28. CC Santa Rosa EATS High School 
Survey Results (N=107) 
 

Survey Question Topic p-
Value 

Type of 
statistically 
significant 

change 
1. eat potatoes, corn, or 
peas .000 Increase 

2. eat orange vegetables .000 Increase 
3. eat salad or green 
vegetables .000 Increase 

4. eat other vegetables .000 Increase 
5. eat beans .000 Increase 
6. eat fruit .000 Increase 
7. drink 100% fruit juice .731 None 
8. eat french fries/chips .091 None 
9. eat brown corn tortillas 
or bread .033 Increase 

10. drink diet soda .007 Decrease 
11. drink any sugary fruit 
drinks .333 None 

12. drink sports drinks .023 Decrease 
13. drink regular soda .007 Decrease 
14. drink energy drinks .368 None 
15. drink sweetened 
coffee or tea drinks .016 Decrease 

16. flavored milk or milk-
type drinks .682 None 

17. drink any water .029 Increase 
18. type of milk you drink 
most of the time .058 None 

19. Last week, days 
physically active for a total 
of at least 60 minutes per 
day 

.000 Increase 

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

.015 Decrease 
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Policy, System, and Environmental Change
Nutrition Standards 
 
CCSR maintains comprehensive nutrition standards through a policy adopted in 2016. The policy guides four 
shelters and two drop-in centers, eight mobile food distribution sites, and clients accessing Community 
Resource Center programs. The policy reaches more than 20,000 individuals per year. The agency provides 
staff and volunteer trainings on the standards and support maintenance of the policy. 
 
In FFY 21, the agency conducted assessments of agency-operated locations which found that the standards 
were not being followed at some shelters that provide meals to clients. The sites attributed the lax standards to 
the more pressing need of adhering to COVID safety guidelines. To address these concerns, the agency’s 
Health and Wellness Committee revisited the standards, invited site management to participate in meetings, 
and encouraged staff to continue to implement the nutrition standards. Site managers are now playing a more 
active role in the revision and implementation of the agency’s system-wide wellness policies. 
 

 
 
Access to Healthy Food 
 
Since 2016, CCSR has increased the availability of fresh fruits and vegetables at their eight rural food 
distribution sites. This has been accomplished through a gleaning program that works in partnership with local 
farms and a community-supported agriculture program (CSA). The CSA provides low-income clients with a 
funding “match” towards the purchase of a produce box. At the agency’s Community Resource Center, a Farm 
to Pantry cart filled with colorful fruits and vegetables greets clients with free produce. As the office began to 
re-open in June 2021 and clients returned, CCSR distributed fresh produce from the Farm to Pantry program 
and their on-site garden. The agency also increased opportunities for clients to use EBT cards with the CSA 
match program from biweekly to weekly. 
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In FFY 21, CCSR added a new food delivery program for residents of Ortiz Plaza, an affordable housing 
complex for farmworkers and their families. Fresh produce from the agency’s Family Support Center Garden is 
distributed and supplemented by food items provided by the agency’s partners, Farm to Pantry and the 
Redwood Empire Food Bank. Residents also requested that CCSR teach their popular nutrition education 
classes.  
 
In FFY 21, CCSR’s emergency food distribution program provided access to healthy foods, including fresh 
fruits and vegetables, to 3,198 unduplicated individuals.  
 
Nutrition Pantry Program (NPP) 
 
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. CCSR 
has achieved gold status at its home office/Community Resource Center and its Palms Inn food distribution.  
 
In FFY 19, CCSR chose the Middletown rural food distribution site to be the next to implement the NPP. Some 
in-person activities that enhanced the food distribution were put on hold during the pandemic. However, the 
pantry continued to work towards gold certification. They applied strategies to better organize the pantry, which 
increased the variety of food products available for pantry clients and started composting inedible fruits and 
vegetables.  
 
Community Gardens 
 
In FFY 21, CCSR and partners worked to establish and maintain four edible community gardens. Three of the 
sites were CCSR-operated or supported. Since 2016, the Palms Garden and the Shaw Garden site have been 
thriving. The Palms Garden is a large community garden located in a low-income residential complex for 
veterans. In FFY 20, the Palms Garden expanded to include 18 growing beds, a compost bin, and a communal 
BBQ/picnic area with shaded tables and chairs. Over 170 pounds of edible fruits, vegetables, and herbs were 
grown in the garden in FFY 21 based on residents’ requests. In April, residents started a Garden Club with 
support from CCSR staff. Residents engaged in planting and harvesting and took a more active role in the 
garden’s maintenance.  
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Catholic Charities of the Diocese of Stockton 
 
Nutrition Education 
 
In October 2021, CCST began implementing the Eat Healthy, Be Active Community Workshops virtually. The 
workshops consisted of six 90-minute sessions conducted mostly in Spanish. Topics included Enjoy Healthy 
Food that Tastes Great, Eating Healthy on a Budget, and Activity is Key to Living Well. Classes were 
broadcast through Facebook Live, which allows viewers to watch from a phone, computer, or connected to a 
TV. The agency first reached out to community partners and participants who had registered for nutrition 
education classes that were canceled in FFY 20 due to the COVID pandemic. Although some activities were 
limited due to the virtual setting, CCST used Facebook features such as reactions, shares, and comments to 
engage participants. Collecting evaluation surveys was a challenge since many of the participants did not have 
access to a computer or were not familiar with how to connect to an online survey. In response, CCST mailed 
packets to each participant before the series started that included the Food Behavior Checklist pre/post-tests 
and a pre-addressed envelope. The packet also included handouts and healthy recipes.  
 
CCST used creative ways to engage participants attending virtual education. At one site, they added an Edible 
Garden Workshop at the end of a series. In another location, they supplemented instruction with a Facebook 
virtual garden series. These efforts were well-received by participants who were enthusiastic about home 
gardening. Given that success, CCST staff were inspired to add gardening workshops at the end of all future 
series.  
 
As state and local COVID mandates were lifted in June 2021, CCST resumed its popular in-person 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. Each two-hour class is taught in English and 
Spanish. Sessions include nutrition education, food preparation, and recipe tasting. Participants receive 
Cooking Matters bags with produce and ingredients for the recipe of the day. Most sessions also included light 
physical activity. Participants are awarded a certificate of completion at the last class. The agency 
implemented three Cooking Matters series in FFY 21.  
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Direct Education Reach 
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Evaluation Results for FBC 
 
CC Stockton collected 41 adult surveys using the 
Food Behavior Checklist. One-third of the surveys 
were collecedt via pen-to-paper and two-thirds 
completed by virtual education program participants 
using a PEARS generated survey link during the 
COVID pandemic period.  
 
Statistically significant changes (p<.05) were found in 
improving participants’ MT1 healthy consumption 
behaviors across 12 of the 16 MT1 survey questions. 
The CFHL CC Stockton agency significantly improved 
behaviors around increased fruit and vegetable 
consumption including eating fruits and vegetables as 
snacks and eating more than one kind of fruit per day.  
Indeed, participants reported an increase of 
approximately one-half of a cup of both fruit and 
vegetables per day.  They also increased the 
consumption of lean protein and whole grains and 
reduced consumption of sugar-sweetened beverages 
such as sports drinks and regular soda. Among the 
five MT2 food resource management behaviors, they 
had statistically significant changes in four. They 
increased the reading of nutrition fact labels, making 
a list of ingredients before going grocery shopping, 
buying foods with lower added sodium, and buying 
low sugar or no sugar foods. Finally, among the two 
MT3 indicators, participants showed statistically 
significant increases in the number of days they 
exercised for 30 minutes or more per day and in 
doing muscle-building exercises.  The participants 
indicated a statistically significant increase, on a scale 
from 1 to 10, from a mean of 5.7 to 6.9 in the self-
rating of their eating habits. 
 
The Indicators of Success and Encouraging 
Behaviors on the next page summarize data points 
that highlight statistically significant and encouraging 
behavior change for CC Stockton CalFresh Healthy 

Living adult participants who completed the pre and 
post-test Food Behavior Checklist survey. The data 
points are consistent with medium-term indicator 
outcome measures identified in the 2016 USDA 
SNAP-Ed Evaluation Framework. 
 
Table 29. Outcome Data Analysis Results for 
CC Stockton  
 
Survey Question Topic p-

Value 
Type of 

statistically 
significant 

change 
1. Eat fruits & 

vegetables as snacks 
.001 Increase 

2. Drink sports drinks .011 Decrease 
3. Citrus fruit or juice .058 None 
4. Drink regular soda .001 Decrease 
5. Milk with cereal  .421 None 
6. Cups of fruit .000 Increase 
7. Cups of vegetables .000 Increase 
8. Different fruit .000 Increase 
9. Different vegetables .160 None 
10. Drink Milk .003 Increase 
11. Take skin off chicken .003 Increase 
12. Eat Fish .019 Increase 
13. Eat >2 vegetables .000 Increase 
14. Use Nutrition label .000 Increase 
15. Run out of food .291 None 
16. Self-rate eating 

habits 
.000 Increase 

17. Whole grains .005 Increase 
18. Low or fat-free milk .572 None 
19. Cups of water .000 Increase 
20. List of ingredients .000 Increase 
21. Buy Low sodium food .001 Increase 
22. >30 min exercise .000 Increase 
23. Muscle strengthening .043 Increase 
24. Buy Low sugar food .000 Increase 
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Evaluation Results for Cooking Matters
 
CC Stockton collected 25 matched pre and post-test Cooking Matters surveys from adult participants via pen-
to-paper. The following tables show the pre and post-test results for questions that are consistent with the 
SNAP-Ed Evaluation Framework’s MT1 Healthy Eating and MT2 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 30, the analysis of questions 1-16 revealed four questions that showed a statistically 
significant change from pre to post-test. There was a statistically significant increase in two healthy eating 
behaviors: the consumption of fruit and non-fried vegetables. Two resource management behaviors, buying 
low sodium food options and lean meats and beans for protein, also showed statistically significant changes. 
Some encouraging behaviors that did not show statistically significant changes included nearly three-quarters 
of respondents drinking sugar-sweetened beverages such as soda once a week or less or not at all and 84% 
drinking a bottle or glass of water more than once a day. 
 
Table 30. Healthy Eating Behaviors, N = (25) 
 
Survey Question Topic 

p-
Value 

Type of 
statistically 
significant 

change 
1. Fruit like apples, bananas, melon, or other fruit .020 Increase 
2. Green salad .061 None 
3. French fries or other fried potatoes like home fries, hash browns, or tater tots .327 None 
4. Other kind of non-friend potatoes .382 None 
5. Refried, baked, pinto, black or other cooked beans .095 None 
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6. Non-fried vegetables like carrots, broccoli, green beans .028 Increase 
7. How many times a week do you typically eat a meal from a fast food or sit-down 

restaurant? .327 None 

8. 100% fruit juice like orange, apple, or grape juice .679 None 
9. A can, bottle, or glass of regular soda or pop, sports drink, or energy drink .271 None 
10. A bottle or glass of water .770 None 
11. When you have milk, how often do you choose low-fat (skim or 1%) .873 None 
12. When you eat dairy products, how often do you choose low-fat or fat-free .119 None 
13. When you eat grain products like bread, how often do you choose whole-grain .365 None 
14. How often do you choose low-sodium options when you buy packaged foods .004 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 .005 Increase 

16. When you eat at fast food or sit down restaurants, how often do you choose 
healthy foods .148 None 

*Level of significance is p < 0.05.   
 
Questions 17-29: Cooking, shopping, and eating behaviors 
 
Table 31 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 31, among the three cooking attitudes questions (i.e., Q17,18, and 19), one shows a 
statistically significant decrease in participants feeling that cooking was burdensome after participating in the 
Cooking Matters classes. 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, six 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 31. Cooking, Shopping, and Healthy Eating behaviors, N = (25)
 
Individual Questions  

*p-Value 
Type of 

statistical 
significance 

change 

Q17. Cooking takes too much time .094 None 
Q18. Cooking is frustrating .090 None 
Q19. It is too much work to cook *.029 Decrease 
Q20. How often do you compare prices before you buy food? *.001 Increase 
Q21. How often do you plan meals ahead of time? .327 None 
Q22. How often do you use a grocery list when you go grocery shopping? .023 Increase 
Q23. How often do you worry that your food might run out? .759 None 
Q24. How often do you use the “nutrition facts” on food labels? *.000 Increase 
Q25. How often do you eat breakfast within two hours of waking up? *.008 Increase 
Q26. How often do you eat food from each food group every day? *.025 Increase 
Q27. How often do you make homemade meals “from scratch” using 
mainly basic whole ingredients like vegetables, raw meats, rice, etc.? *.034 Increase 

Q28. 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? 

*.003 Increase 

Q29. 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? 

*.000 Increase 
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Questions 30-35: Healthy foods self-confidence 
 
As noted in Table 32, participants’ confidence levels showed statistically significant increases in all six 
healthy foods-related questions. Participants reported an increase in self-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 32. Healthy Foods Self-Confidence, N=(25) 
 

Individual Questions *p-
Value 

Type of 
statistical 

significance 
change 

Q30. How confident are you that you can use the same healthy ingredient in 
more than one meal? *.001 Increase 

Q31. How confident are you that you can choose the best-priced form of fruits 
and vegetables (fresh, frozen, or canned)?  *.046 Increase 

Q32. How confident are you that you can use basic cooking skills, like cutting 
fruits and vegetables, measuring out ingredients, or following a recipe? *.009 Increase 

Q33. How confident are you that you can buy healthy foods for your family on a 
budget? *.000 Increase 

Q34. How confident are you that you can cook healthy foods for your family on a 
budget? *.000 Increase 

Q35. How confident are you that you can help your family eat more healthy *.001 Increase 
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Pictures from Cooking Matters Workshops are shown below:
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Policy, System, and Environmental Change
Nutrition Standards and Access to Healthy Food 
 
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 to food bank staff and volunteers, which includes topics like eating healthy, saving money, and 
cooking healthy meals. 
 
After the March 2020 pandemic shutdown, the agency mobilized its transportation unit to add food deliveries to 
homebound individuals. Local churches and partners like Catholic Charities USA stepped up to fill the growing 
need for emergency food. In FFY 21, two new partnerships with Farmers to Families and the Church of Latter-
Day Saints allowed the food bank to continue purchasing fresh produce. The Farmers to Families Food Boxes, 
operated under the Federal Coronavirus Response Act, distributed milk, eggs, meat, fresh vegetables, fruit, 
and some dry goods, such as pinto beans. These partnerships increased the food items the food bank could 
offer their clients. This allowed the Food Bank to distribute a nutritionally balanced box of food to each 
household. Homeless individuals could pick up a pre-made bag of healthy snacks on the days when there was 
no food distribution. CCST distributed 31,616 pounds of healthy food in FFY 21 that reached a total of 3,740 
individuals in need of emergency food. 

 
Healthy Food Pantry 
 
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 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. In 2020, CCST continued to make improvements and enlisted 
a volunteer carpenter to build a produce cart to display fresh fruits and vegetables and encourage clients to 
choose fresh produce. In 2021, additional improvements were planned but were placed on hold due to the 
pandemic. This included a Food Bank Manual, which was put on hold while food bank volunteers’ time was 
limited to serving the volume of families seeking emergency food assistance. 
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Community Gardens 
 
At many CCST Stockton’s 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 and schools, 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 the emergency food distribution. At the first site, St. Francis of Rome Catholic Church, the 
established garden yielded tomatoes, peppers, and green onions, which were donated to the church’s food 
pantry. Nutrition education complemented the garden. In early 2020, CCST provided vegetable seeds, pea 
pots, and bags of soil for the gardens to plant the spring garden and planned to schedule a gardening class. 
However, the project was put on hold due to the COVID pandemic. In FFY 21, CCST held a virtual garden 
session for parents who had attended a nutrition education series to teach them how to plant a home edible 
garden. To keep the momentum going, they established a group text to share garden tips and photos and 
encouraged participants to donate excess produce to the parish food pantry.  
 

 
 
At the Mission of Good Shephard site, CCST offered two edible garden workshops, one in English and one in 
Spanish, for parishioners who had attended a Cooking Matters series. Attendees were so enthusiastic about 
planting the home gardens that they were inspired to start an edible garden at the church. With seedlings, 
guidance from CCST, and two garden beds donated by a community member, the group planted a small 
garden. A champion was identified to maintain the garden. As residents do not have access to fresh produce at 
local grocers, this garden provides fruit and vegetables to the church community, populated by low-income 
agricultural workers and their families. 
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CCST’s public school garden activities were placed on hold during FFY 21. At their early childhood education 
sites, teachers and parents maintained the gardens while CCST provided virtual and phone support and 
resources. The agency plans to strengthen gardening activities in FFY 22. 
 
In FFY 21, CCST formed a Garden Workshop Facebook group. Participants who attended a CCST Cooking 
Matters series in FFY 21 were interested in joining the group. The CCST Cooking Matters classes helped 
participants gain nutrition knowledge, learn how to shop on a budget, and how to cook healthy meals for their 
families. The goal of the Garden Workshop group was to provide participants with ideas on how to start their 
own vegetable/herb garden and to discuss the benefits of stretching their food dollars by growing their own 
vegetables. 
 
Access to Physical Activity Opportunities 
 
In FFY 2020, participants from Our Lady of Guadalupe Church who attended an Eat Healthy Be Activity 
nutrition education series created a walking club with CCST support. 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 bottle incentives and hopes to 
distribute resistance bands, as well. The agency keeps current on improvements in the city's walking and 
biking paths by attending virtual Manteca Health Department meetings. Participants are proud of their 
accomplishments and appreciate the support they receive from CCST. 
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Success Stories 
 
Walking Route Helps Create a Safe and 
Accessible Space for Families to Engage in 
Physical Activity 
 
Camphora Apartments is a low-income apartment 
complex located in a rural part of Monterey County. 
It is surrounded by agricultural fields and lacks 
opportunities for the residents to engage in physical 
activity. In June 2021, there were 22 complaints 
from the surrounding agricultural fields regarding 
Camphora residents being on their property. When 
confronted, the residents explained that they were 
just getting their steps in by walking around the 
Camphora property into the fields. There were 17 
more complaints from the surrounding properties in 
the first half of July. These complaints 
demonstrated that residents needed a designated 
place to walk. Many residents expressed the need 
to have safe and accessible places to walk, which 
was especially heightened during the pandemic. 
 
The CalFresh Healthy Living (CFHL) Program at 
Catholic Charities Diocese of Monterey (CCDOM) 
aims to help low-income individuals make healthier 
life choices. In addition to teaching about healthy 
active lifestyles, the CFHL program helps to make 
healthier options more accessible. At the 
Camphora Apartments, CCDOM CFHL staff had 
the opportunity to make physical activity more 
accessible to the residents by partnering with the 
site manager to create a designated ¼ mile walking 
route with signage along the paths within the 
complex, therefore providing a structured walking 
route that residents could use. Throughout the 
path, simple exercises were also posted that 
residents could perform while walking the route. A 
system was put into place to help residents track 
their progress, and prizes are distributed to those 
with the largest weekly walking totals. 
 
The walking signage was a success from the first 
month that it was implemented. A total of 30 unique 
participants continue to use the route daily. 
Residents now had an alternative to walking in the 
surrounding private properties, and as a result, the 
number of complaints from the surrounding 
properties went down to just two in August, which 
meant that most residents took advantage of the 
newly designated route. Residents expressed to 
CCDOM CFHL staff how they liked the signage, 
and that it provided the length of the route so they 
could keep track of their miles. Youth were also 
using the walking route, which was not the case 

before, as all the complaints from the surrounding 
properties involved adults. 
 
In the future, CFHL staff plan to assist the site 
manager with maintaining the walking route and 
tracking system. Staff provided the PDF version of 
the signage to the Camphora site manager in case 
they ever need to replace the signs, along with a 
map of the route, which will ensure that the 
structure of the route stays consistent. In the future, 
CFHL staff plans to bring additional walking routes 
to other partner public housing sites and continue 
implementing CFHL education and PSE strategies 
at Camphora apartments for both adults and youth. 
 
Parish Digs-in to Improve Nutrition During 
Pandemic 
 
The average weight of adults and children has 
increased in Los Angeles County (LAC) in the past 
decade; 70% of SNAP-Ed eligible adults are 
overweight or obese, as compared to 63% of adults 
overall [CDPH SNAP-Ed Profile 2018] and as 
compared to 56.4% of adults overall a decade ago 
[LAC Health Survey (LACHS) 2005]. According to 
results from the 2015 LACHS, 14.7% of adults 
report eating five or more servings of fruits and 
vegetables in the past day, while 29% of children 
ages 2-11 and 22% of teens ages 12-17 reported 
eating five or more servings of fruits and vegetables 
in the past day [CDPH SNAP-Ed Profile 2018]. 
Only 65% of SNAP-Ed eligible adults can always 
find fresh fruits and vegetables in their 
neighborhood [CDPH SNAP-Ed Profile 2018], 
compared to roughly 76% of all adults in LAC 
[CHIS 2017]. Obesity prevalence is 34.4% in food-
insecure households, compared to 24.3% in food-
secure households.    
 
Until recently, obesity prevention and food 
insecurity were viewed as two distinct problems 
requiring different solutions and approaches. 
However, more extensive research concludes that 
the coexistence of food insecurity and obesity is 
expected given that both are “consequences of 
economic and social disadvantage” [Frongillo & 
Bernal, 2014]. Food insecurity is a significant 
concern in LAC. According to the 2015 LACHS, 
before the pandemic, food insecurity affected 
29.2% of households with incomes less than 300% 
of the Federal Poverty Level. A USC Dornsife 
report on the impact of COVID-19 on food 
insecurity in LAC reveals that, overall, between 
April and May of 2020, more than 1 in 4 (28.9%) 
residents dealt with an instance of food insecurity 
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and 39.5% of low-income households experienced 
food insecurity. Nearly half the residents who dealt 
with food insecurity had children attending school 
(44%). Given the association between food 
insecurity and obesity, Catholic Charities of Los 
Angeles (CCLA) partners with under-resourced 
parishes to promote food security, nutrition 
education, and obesity prevention strategies. 
  
During FFY 19, CCLA met with members of the St. 
Frances X. Cabrini parish, including the parish 
priest and parish council, to discuss opportunities 
for establishing a garden and providing nutrition 
education sessions within the parish. Subsequently, 
the parish school, with grades TK-8, took the lead, 
and a committee comprising the school principal, 
development director, several teachers and 
students, and a group of parent volunteers, formed 
to provide guidance and help oversee the program. 
A grant from the Archdiocese of Los Angeles 
provided financial support to help purchase all of 
the supplies, including planter beds, soil, and tools. 
Just as work was set to commence, California’s 
COVID shutdown order was implemented and 
progress was suspended for nearly a year, during 
which students were learning remotely and visitors 
were not permitted to enter the parish. Finally, in 
April 2021, following the advent of COVID-19 
vaccines and lower rates of infection, transmission, 
hospitalizations, and deaths, most restrictions were 
lifted, and the parish once again opened. Students 
returned to campus in a hybrid manner, with half 
attending in person two days a week, while the 
other half continued learning remotely, and then 
reversing positions two more days a week, with 
everyone remaining remote the final day of the 
week. Working with the principal, teachers, and 
students, CCLA helped create a beautiful garden 
filled with vegetables, fruits, herbs, and flowering 
plants. A series of garden-based nutrition education 
classes were also implemented for the student 
body. 

 
The garden at St. Frances X. Cabrini has become a 
centerpiece for the school and parish. More than 
200 students and half a dozen teachers 
participated in creating and planting the beds, along 
with the nutrition classes. The students learned the 
basics of where food comes from, how it gets 
processed and into their homes, as well as what 
makes certain foods, like fresh fruits and 
vegetables, more nutrient-dense than others, and 
why those foods should fill half their plates. They 
delighted in germinating seeds, transplanting 
seedlings, watering, and doing surveillance to 
identify pests as well as beneficial insects in their 
garden. The opportunity to be physically active 
outdoors was a highlight of the students’ 
experience. 
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While the school year wrapped up before students 
could begin harvesting from their garden, they will 
return in just eight short weeks and pick up where 
they left off. During the summer break, several 
teachers and parent volunteers will be watering and 
maintaining the garden, with support from the 
CCLA team. The parish priest was so taken with 
the garden program that he subsequently built 
coops and brought flocks of hens, ducks, and 
geese to fill them, and began distributing fresh eggs 
to parishioners. Produce gleaned from the garden 
is given to families in the parish who may be 
experiencing food insecurity. The program has 
been so successful that the size of the garden will 
be doubled in the new school year, enabling 
increased yields. Nutrition education for adults will 
also be implemented in the coming year, along with 
additional opportunities for physical activity both in 
and out of the garden. 
 
Partnership with Kreative Community 
Services: Vulnerability as a Path Toward 
Authentic Connection 
 
The issue of food insecurity has ebbed and flowed 
in Sonoma County over the last number of years, 
as various disasters have run their courses through 

the community. Four fires, a flood, annual power 
shut-offs, and a volatile housing market have left 
many residents both food- and housing-insecure 
since 2017, prompting local non-profits and 
government agencies to work together in ways they 
never had before. While those efforts produced 
considerable results in the county, boasting a 
decade-low rate of food insecurity in 2019 
according to the “Map the Meal Gap” study by 
Feeding America, the COVID-19 pandemic 
significantly disrupted that trend, both by hindering 
the existing efforts and exacerbating the existing 
need. In response to this crisis, Catholic Charities 
of the Diocese of Santa Rosa (CCDSR) began 
seeking out new partnerships and resources to 
leverage to meet the demand and provide the 
community with access to the fresh and healthy 
food they deserve. 
 
In July of 2021, CCDSR began to partner with 
Kreative Community Services (KCS), a local 
nonprofit aimed at providing adults with 
developmental abilities opportunities to develop 
skills geared toward becoming more independent. 
The participants from KCS served as volunteers for 
CCDSR, attending the food distribution at the 
Palms Inn in Santa Rosa, a distribution that has 
increased in size by 80% since the start of the 
pandemic. As one of CCDSR’s CalFresh Healthy 
Living program’s most active sites, the Palms Inn 
has many innovative systems in place for the 
distribution of both onsite and offsite produce, and 
while these systems and policies officially remained 
in place over the course of the pandemic, CCDSR 
soon found that they lacked the manpower to 
continue to implement these systems with fidelity. 
The partnership with KCS, however, did far more 
than simply provide manpower to support CCDSR’s 
efforts. The KCS participants provided a level of 
humanization to the work that had been lost to get 
as much healthy food as possible, to as many 
participants as possible, in as quickly a manner as 
possible.   
 
The participants at the Palms Inn continue to 
receive the same quality and quantity of fresh, local 
food as they did before the pandemic when the 
number of clients was lower. The KSC volunteers, 
however, have slowed the pace down to a healthy, 
sustainable speed that prioritizes the individual 
client needs and affords time to engage with each 
client on a personable level. Rather than shy away 
from their own vulnerabilities, the volunteers 
embrace their vulnerabilities as an opportunity to 
relate to clients, most of whom feel marginalized as 
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well due to their socioeconomic status, and provide 
a dignified connection. Handing out bags of food in 
line or carrying bags to residents’ doors has 
become more than an exchange of alimentation; it 
is an exchange of empathy, dignity, and humanity. 
 
In the future, CCDSR hopes to expand this 
partnership to other distribution sites as well. The 
agency anticipates a significant increase in need as 
pandemic-related federal unemployment benefits 
come to an end and more people in the community 
are confronted with the harsh reality of food 
insecurity in the upcoming months. While the 
temptation in the face of increased need is to 
immediately jump to solutions to work harder or 
faster, CCDSR is eager to take a more personable 
approach through their partnership with KSC, 
opting instead to see an authentic connection with 
clients not as a threat to efficiency, but as a key 
element to embrace as part of an effective, 
dignified distribution process. 
 
Partnering with a Learning Hub in San 
Francisco to Reach Vulnerable Students 
During COVID-19 
 
The Maureen and Craig Sullivan Youth Center 
(MCSYC) in the South of Market (SOMA) 
neighborhood of San Francisco traditionally serves 
as an afterschool program for at-risk and low-
income youth. The program is located on the 
ground floor of the 10th and Mission Family 
Housing Building, a division of Mercy Housing. 
MCSYC serves many of the youth from the building 
whose families were previously homeless. There 
are 43 families that have permanent residence in 
the building who were previously homeless, and 
other families pay Below Market Rate (BMR) to 
help keep them housed in one of the most 
expensive cities in the World. Once the COVID-19 
pandemic started, necessities such as reliable 
internet, access to healthy school meals 
andnutrition information, and access to normal 
classroom resources, including laptops, became 
more limited. Catholic Charities of the Diocese of 
San Francisco (CCSF) addressed these challenges 
by operating a Learning Hub five days per week to 
provide each 1st through 6th Grade student with 
secure internet, a google chrome book, in-person 
nutrition classes, and daily healthy meals. 
 

 
CCSF’s CalFresh Healthy Living program partnered 
with the Learning Hub at MCSYC to integrate 
nutrition programming for the students. Since many 
of the families were experiencing financial 
hardships and food insecurity from the pandemic, 
MCSYC  worked with CFHL staff to develop a 
stable foundation of nutrition information, 
resources, and support. The CFHL staff provided 
weekly cooking demonstrations, nutrition classes, 
and healthy recipe ideas and tips for students and 
their families to try at home. 
 
The CCSF CalFresh Healthy Living Program 
provides much needed in-person nutrition classes 
to the 14 students in the Learning Hub, which 
would otherwise be nonexistent due to the learning 
gaps created from distance learning. The parents 
are also reached through the distribution of 
supplemental resources and information. This 
connection with the students and their families has 
greatly enhanced their chances of not slipping 
backwards into unhealthy eating habits, a situation 
that many are experiencing during the COVID-19 
pandemic. 
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In the future, the CCSF’s CalFresh Healthy Living 
program hopes to build on a successful partnership 
with MCSYC and create additional opportunities for 
the students and their families to live healthier 
lifestyles. Although food insecurity was magnified 
during the hardships of the pandemic, problems will 
continue to arise and present themselves 
surrounding nutrition even after the pandemic is 
over. To impact the health of students and their 
families further, CCSF hopes to work with these 
clients to establish a network of food resources and 
activities to strengthen food security. 
 

 

 
Older Adults Become Tech Savvy During the 
COVID-19 Pandemic to Engage with Cal 
Fresh Healthy Living 
 
During the COVID-19 pandemic, older adults are 
adapting to a new way of life. Many older adults 
have negative associations with technology, and 
many have low computer literacy. As shown by the 
Pew Research Center, technology use varies 
substantially by age among older adults. For 
example, 59% of individuals between the ages of 
65 and 69 own smartphones, but that rate falls to 
49% among those aged 70 to 74 years old. 
Smartphone ownership among the population 
decreases as age increases – with only 17% of 
those aged 80 and older owning a smartphone. 
Catholic Charities Diocese of San Diego and 
Imperial County older adult participants have 
similar needs, and many find technology 
overwhelming. Seeing the challenges in both 
counties, CalFresh Healthy Living (CFHL) 
partnered with another internal program, Foster 
Grandparent Program/Senior Companions 
(FGP/SC), to support the older adults served in 
these programs.  FGP/SC works with retired older 
adults who want to remain active while making an 
impact on the needs of their communities. FGP/SC 
and CalFresh Healthy Living saw the need for 
keeping older adults in their programs engaged 
with their communities in a safe and healthy way, 
and they teamed up to provide creative ways for 
older adults to remain active and connected during 
the pandemic.   
 
FGP/SC serves both San Diego and Imperial 
County and has a very large group of older adults 
learning and using new technologies. CFHL and 
FGP/SC coordinated to provide virtual nutrition and 
physical activity classes for the older adults using 
Zoom. A total of four consecutive classes in 
November using the Eat Smart, Live Strong 
Curriculum were conducted. Participants were 
taught about nutrition and had an opportunity to 
engage in at least 10 minutes of physical activity in 
every single session. CFHL staff worked very 
closely with the two coordinators of FGP/SC, who 
helped assist during the zoom classes by admitting 
participants to the class. Most of the classes had 40 
participants, and one of the largest classes had 
approximately 60 participants. CFHL staff 
experienced some challenges and barriers, but the 
participants were determined to learn. They rapidly 
accepted the changes to virtual classes and 
adapted to new ways for connection in the middle 



   
124 

of the pandemic. The older adults started to look at 
technology as a way of embracing a new lifestyle, a 
new sense of community, and as a way to be 
healthy during the pandemic – all through mobile 
technology. 

 
As the FGP/SC and CFHL programs found that 
more older adults had access to smartphones than 
we originally thought, CFHL staff worked to provide 
training and technical support for downloading and 
connecting to Zoom. When participants need 
assistance, FGP/SC and CFHL team members are 
there to guide them through the process 10 minutes 
before the class so they can participate 
successfully. The CalFresh Healthy Living Zoom 
classes are very interactive and get participants 
motivated. Participants are always encouraged to 
share recipes, ideas, and feedback. In the first 
class, many of them had the camera turned off, 
however, as the instructors started integrating 
Physical Activity and motivating participants to join 
in, more people were willing to utilize the camera 
feature. Participants shared their positive feedback 
with others, who joined the following classes. To 
motivate participants to return to the following 
classes, CFHL staff implemented a raffle at the end 
of each class using pinwheel.com to pick the 
winners, and gave incentives such as Cookbooks, 
Rethink Your Drink water bottles, Whisks, or 
Measuring cups. CFHL staff coordinated prizes with 
FGP/SC to send two incentives to the winners in 
every class. Overall, participants were happy to see 
friendly and familiar faces while they participated in 
the nutrition and physical activity virtual classes. 

 
Cal Fresh Healthy Living and Foster Grandparents 
Program/Senior Companions will continue working 
to provide classes to older adults to encourage 
healthy eating and a physically active lifestyle. 
Catholic Charities Diocese of San Diego will also 
seek to partner with more local communities – 
virtually – to promote healthy habits and continue 
promoting creative ways to be physically active. 
During the pandemic, CFHL staff and participants 
have adapted to a new lifestyle. CFHL staff will 
continue to virtually encourage and train older 
adults in San Diego and Imperial County to become 
tech-savvy, so they can tap into the many 
resources available to them. 
 
Catholic Charities Center of Hope Receives 
NPP Gold Certification 
 
Catholic Charities of San Bernardino-Riverside 
(CCSBRiv) provides a broad range of crisis 
intervention and family strengthening services to 
help families in need regain stability and address 
food insecurity. In the Inland Counties in 2019, 
737,025 residents were living below the federal 
poverty threshold in the two-county region of San 
Bernardino and Riverside. These services became 
even more critical in 2020, and families and 
individuals faced greater instances of food 
insecurity as COVID-19 impacted many lives 
through unemployment, and lack of food resources, 
including loss of school meals. With the expansion 
of community partners during such a crisis, 
resources abounded that aided in food resources.  
As CCSBRiv’s Regional Centers prepared to 
change from walk-up pantries and food 
distributions, grants and volunteers were secured 
and trained to provide services safely.  A crucial 
part of these food distribution services is the 
partnership of Leah’s Pantry, through the Nutrition 
Pantry Program (NPP). This program has provided 
leadership, guidance, and resources that have 
strengthened the ability to provide the best possible 
food distributions services and programs to 
communities in need. 
 
To improve nutrition standards at the Riverside 
Center of Hope, CCSBRiv's CalFresh Healthy 
Living staff began the NPP process for the many 
food distributions that operate out of the center. 
The NPP process began with several staff 
meetings to review the steps involved, and training 
for staff and volunteers that included an overview of 
the NPP program, trauma-informed distributions, 
and a food demonstration training using 
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Eatfresh.org. The initial assessment began June 
17th, 2019, identifying current policies and 
procedures within distributions, pantries, indirect 
and direct education, gardens, water availability, 
safety protocols, staff and volunteer trainings, and 
partnerships. The formal assessment was 
completed in December 2019 and laid out a work 
plan for The Center of Hope. The main goal was to 
maintain and increase access to healthy foods in 
an environment that is respectful, professional, and 
meets the nutritional needs of the community. A 
participant survey given during food distributions 
demonstrated community needs for maintaining 
and increasing foods that are low in sodium and 
sugar; increased indirect education, including more 
varieties of nutritional messaging such as 
“Bundling” and promoting “Tasty Tips”, and offering 
fruit and vegetable infused waters at distributions. 
Guidance also included a review of the 
environment in and around the distributions, with 
improvements of offering more seated areas out of 
the sun and protocols for safe drive-through 
distributions. Other areas of guidance that focused 
on COVID-19 safety protocols included virtual class 
training and tips, and highlighting Eatfresh.org on 
social media sites. 
 

 
 
The NPP process ultimately improved programming 
and services through assessments, training, and a 
participant survey. It also reinforced the good work 
that the staff and volunteers have been providing 
prior to COVID-19, and throughout the process of 
placing safety protocols in place during the 
pandemic. Some of the improvements made during 
the NPP process included the development and 
implementation of new client feedback methods, 
the improvement of robust community connections, 
adoption of a trauma-informed lens to nutrition 
security, integration of direct and indirect nutrition 

education into pantry programming, and continuing 
training opportunities for staff and volunteers. The 
final certification was achieved in November of 
2020, with a gold-level award, the highest level of 
NPP certification! 
 
The NPP work will be sustained by maintaining 
protocols that were put in place with workplan 
commitments. The priority will continue with 
nutrition standards in place and using these 
standards throughout center events, meals, and 
continually promoting access to healthy foods.  
Partnerships will be maintained, and new ones 
developed, to continue to meet the food security 
needs within the community, such as Farmers to 
Families, No Kid Hungry, and other local 
opportunities through county coalition resources 
(CNAP). The NPP process will continue to expand, 
with goals this fiscal year of expanding the program 
to Catholic Charities West End Regional in Ontario. 
 
Flourishing Community Gardens Bring 
Fresh Food and Hope to Residents During 
the Pandemic 
 
With an average percentage of 32% of adults 
struggling with hunger, food insecurity continues to 
be a growing issue for Butte, Glenn, and Tehama 
Counties. Low wages, underutilization of 
government funded programs, and lack of access 
to food are major contributing factors for these 
northern counties. The vulnerable populations 
Northern Valley Catholic Social Service (NVCSS) 
serves across these three counties are particularly 
at risk because they have experienced extreme 
difficulty obtaining food and fresh produce since the 
shelter in place order came into effect in March 
2020. These counties have also been struggling to 
rebuild after the extreme devastation of the 2018 
Paradise fire, and now the multiple devastating fires 
throughout these counties that began in August 
2020 have brought even more hardship to these 
communities. 
 
To help combat the rising level of food insecurity 
among these counties, the residential community 
garden project was established in 2018 to provide 
fresh produce to the NVCSS low income and 
mental health housing units and also to the Catalyst 
Safe House for women. The gardens were 
established by the CalFresh Healthy living program 
and tended by the residents at each facility. The 
onsite gardens allow every resident an opportunity 
to receive a consistent supply of fruits, herbs, and 
vegetables.  With the appropriate precautions in 
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place, the gardens have also provided the residents 
with an opportunity to participate in a healthy 
COVID-19 compliant activity. All residents are given 
opportunity to take nutrition education classes and 

are given recipes and reinforcement materials that 
teaches them how to prepare and/or cook the 
produce they receive from the garden. 

The community gardens at each site provide every 
resident an opportunity to participate in a positive 
outdoor activity that benefits the entire complex with 
nutritious food. These community gardens serve 54 
residents across three complexes. Thus far this 
season, these gardens have produced 30 tomatoes, 
20 peaches, 15 strawberries, mint, 40 peppers, 
blackberries, 30 limes, and 5 zucchinis. This has all 
been redistributed among all interested residents.  
 
Through strong partnerships with the residential 
property managers and the establishment of 
community garden champions, we are working to 
ensure the gardens are, and will remain, successful 
and flourishing all year round. We have more 
opportunities to expand this work at other residential 
sites and plan to begin the process of starting the 
implementation process within the next fiscal year. As 
the COVID-19 restrictions begin to ease, we will begin 
incorporating in-person nutrition and cooking classes 
to help every resident learn how to use every 
ingredient harvested from the garden. 
 


