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Expanded Food and Nutrition Education Program

Since 1969, the Expanded Food and Nutrition
Education Program has educated limited-
resource families and youth in Louisiana,
teaching them to develop skills to make
healthy changes that will lead to improved
diets and nutritional well-being. Through
EFNEP’s "hands-on” approach, participants
learn to make behavioral changes and
improve the nutritional quality of meals for
their families.

EFNEP ...

e Focuses on food-related practices to help
participants achieve personal and family
wellness.

e Is taught by peer educators who live in
the communities they serve.

e Delivers research-based teaching through
a series of interactive direct-education
lessons.

e Partners with community agencies
to improve food and physical activity
environments.

¢ Is dedicated to reaching diverse, limited-
resource populations.

EFNEP’s Reach in 2022
142 residents participated in EFNEP
educational series
41 adults enrolled in nutrition education
series

841
882

Reaching Families

0)
2% of EFNEP adult participants reported
income at or below 185% of poverty level
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EFNEP Affecting Lives in our Parish

Nutrition educatoreducatingstudentsat alocal elementaryschoolon
fruits andvegetablesThe PE coachallowedthe studentgo plantpeppers
in their containetbedgarden.Throughtheseeffortsanenvironmental
changewasimplemented.

Nutrition Educatorshowingwhatwasproducefrom the garden.

TheC.H.E.F.(CreatingHealthyandEnjoyableFoods)Campprogram
wasConductedn collaboratiorwith 4-H this programmingyearwhich
accommodated5 campers.Delivery methodsncludededucatioron
MyPlate,FoodSafety,MeasurementandPhysicalActivities,
GardeningdemonstratedndpreparedecipesA Pre/Post-testrasgiven
to participantgdo testknowledgegainedfrom lessonsandhandson
activities.As aresult,5th through8th graders 100%metall
recommendegracticesn dietquality or gainknowledge 82% metall
recommendationis physicalactivity, 55% usedfood handlingpractices
or gainknowledge and90%improvedtheir ability to preparesimple,
nutritious,affordablefood or gainknowledge.

CHEFCampgraduatiorday.

If you or someone you know is interested in participating in the
Expanded Food and Nutrition Education Program (EFNEP), contact
your nearest LSU AgCenter Extension Service office.

Sharman J. Charles, Instructor (EFNEP Program Director)
School of Nutrition and Food Sciences
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	Story text #2: The C.H.E.F. (Creating Healthy and Enjoyable Foods) Camp program was Conducted in collaboration with 4-H this programming year which accommodated 15 campers.  Delivery methods included education on MyPlate, Food Safety, Measurements and Physical Activities, Gardening, demonstrated and prepared recipes. A Pre/Post-test was given to participants to test knowledge gained from lessons and hands on activities. As a result, 5th through 8th graders, 100% met all recommended practices in diet quality or gain knowledge, 82% met all recommendations in physical activity, 55% used food handling practices or gain knowledge, and 90% improved their ability to prepare simple, nutritious, affordable food or gain knowledge. 
	Story text #1: 





Nutrition educator educating students at a local elementary school on fruits and vegetables. The PE coach allowed the students to plant peppers in their container bed garden. Through these efforts an environmental change was implemented.
	caption photo 1: Nutrition Educator showing what was produce from the garden.
	caption photo 2: CHEF Camp graduation day.


