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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.

OrleandParish
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EFNEP Affecting Lives in our Parish

During the lesson participantdearnedhow to useunit pricing andthe
differencesbetweerexpiration,sell-by, bestif usedby, anduse-bydates.
Whenaskedf theyusedunit pricing, threeparticipantssharedhatthey
werepreviouslyunawareof whatit wasor how to comparepricesbut
theyseehow it couldsavethemmoneysotheywill startcheckingunit
prices.Regardingexpirationdates oneparticipantcommented;l seethe
dateson differentitemsin the storebutwasn’tsurewhatthey meant—
now | know.” Two participantssaid,“I've hadchickensaladbefore,but
notlike this. It's good—I'm goingto startmakingit thisway.” At the
nextnutrition class, Oneof the participantssharedhatsheusedunit
pricing to purchasenayoandwasableto savea few cents.Two
participantgeportedhattheymadethe chickensaladandwereableto
useit for two mealsthatweek.

EFNEPemergingadultsat New OrleansJobCorpsweretaughthow
usingunit pricing whenshoppingfor groceriescanhelpthemstretch
theirfood dollarsfurther.

Fifty qualifying McKinney-Ventohomelesgamiliesreceivedmonthly
food boxes Additional food boxeswerealsodistributedeachmonthto
otherEFNEPeligible studentsaandtheir families. Theseresourceselp
easdood insecuritywhile supportingstudentsuccessn school.Through
nutrition educationstudentsarelearningto makehealthierfood choices
whenpreparingmealsandsnacksaswell asunderstandinghe
importanceof incorporatingohysicalactivity into their daily routines.

Parentsat EinsteinCharterreceivednutrition informationalongwith a meat
thermometerguttingboard,andaturkeyto helpmakepreparinga Thanksgiving
mealfor theirfamilieseasiemndhealthier.

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: Fifty qualifying McKinney-Vento homeless families received monthly food boxes. Additional food boxes were also distributed each month to other EFNEP eligible students and their families. These resources help ease food insecurity while supporting student success in school. Through nutrition education, students are learning to make healthier food choices when preparing meals and snacks, as well as understanding the importance of incorporating physical activity into their daily routines.
	Story text #1: During the lesson, participants learned how to use unit pricing and the differences between expiration, sell-by, best if used by, and use-by dates. When asked if they used unit pricing, three participants shared that they were previously unaware of what it was or how to compare prices but they see how it could save them money so they will start checking unit prices. Regarding expiration dates, one participant commented, “I see the dates on different items in the store but wasn’t sure what they meant—now I know.” Two participants said, “I’ve had chicken salad before, but not like this. It’s good—I’m going to start making it this way.” At the next nutrition class,  One of the participants shared that she used unit pricing to purchase mayo and was able to save a few cents. Two participants reported that they made the chicken salad and were able to use it for two meals that week.
	caption photo 1: EFNEP emerging adults at New Orleans Job Corps were taught how using unit pricing when shopping for groceries can help them stretch their food dollars further.
	caption photo 2: Parents at Einstein Charter received nutrition information along with a meat thermometer, cutting board, and a turkey to help make preparing a Thanksgiving meal for their families easier and healthier.


