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Objectives 

• Describe the importance of evaluating nutrition 
education programs at food banks 
 

• Identify at least two evaluation resources on the 
Healthy Food Bank Hub 
www.healthyfoodbankhub.org  
 

• Describe at least one outcome of the CA 
Association of Food Banks Evaluation Report  
 

• Name at least two criterion from of the Guide for 
Effective Nutrition Interventions and Education 
(GENIE) 

http://www.healthyfoodbankhub.org/
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Meg Bruening, PhD, MPH, RD 

Rationale and 
approaches to nutrition 
education evaluations 



Rationale: Why evaluate? 

 
• Document 

 
• Justify 

 
• Improve  

 
 

 



PDSA cycle in program planning 
and evaluation 

http://www.ihi.org/resources/Pages/Tools/PlanDoStudyActWorksheet.aspx ; 

http://healthit.ahrq.gov/health-it-tools-and-resources/workflow-assessment-health-it-

toolkit/all-workflow-tools/plan-do-check-act-cycle 
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Key tenants to a good evaluation 

 
 Planned prior to implementation of the 

program 
 

 Grounded in program objectives 
 

 Based on theory and/or framework 
 

 Accurate report of results 
 



Be careful how you report results 

Program objective: Participants will improve fruit and 
vegetable consumption by one serving per day by 
the end of the program. 

 
Evaluation: Assess fruit and vegetable consumption 

using food diaries.  
 
Outcome: Improvement in fruit and vegetable 

consumption among 75% of participants! 
 
Program report: The nutrition education improved 

health outcomes such as heart disease and 
diabetes. 



Do it the right way! 

 
Program report: This program was effective in 

improving fruit and vegetable consumption among 
the majority of participants. While higher fruit and 
vegetable consumption is linked to lowered risk of 
chronic diseases such as heart disease and 
diabetes, these were not assessed. Our next 
iteration of the program will assess change in risk 
factors related to chronic diseases. 



There are FREE and easy-to-use evaluations 
available at 
www.healthyfoodbankhub.org/assessment-
and-evaluations/ 

  
 

No need to reinvent the wheel 









Needs assessment examples 





Program evaluation 

http://www.cdc.gov/eval/guide/  

http://www.cdc.gov/eval/guide/
http://www.cdc.gov/eval/guide/


Nutrition Education 





Access it here:  
http://www.sneb.org/2014

/Theory%20at%20a%2
0Glance.pdf 

 
 

http://www.sneb.org/2014/Theory at a Glance.pdf
http://www.sneb.org/2014/Theory at a Glance.pdf
http://www.sneb.org/2014/Theory at a Glance.pdf
http://www.sneb.org/2014/Theory at a Glance.pdf
http://www.sneb.org/2014/Theory at a Glance.pdf




Program delivery assessment 
examples 

 

 

http://sm.eatright.org/GENIE  

http://sm.eatright.org/GENIE


Useful for assessing 
overall improvements 
in diet, or use specific 
questions for your 
intervention.  

http://appliedresearch.cancer.gov/archive/usualintakes/FFQ.English.June0304.pdf  

http://appliedresearch.cancer.gov/archive/usualintakes/FFQ.English.June0304.pdf
http://appliedresearch.cancer.gov/archive/usualintakes/FFQ.English.June0304.pdf


Targeted only to 
interventions aiming to 
increase fruit and 
vegetable 
consumption. 

http://appliedresearch.cancer.gov/archive/usualintakes/FFQ.English.June0304.pdf  

http://appliedresearch.cancer.gov/archive/usualintakes/FFQ.English.June0304.pdf
http://appliedresearch.cancer.gov/archive/usualintakes/FFQ.English.June0304.pdf


http://appliedresearch.cancer.gov/diet/screeners/ 
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http://fnic.nal.usda.gov/surveys-reports-and-research/research-tools/dietary-

assessment-instruments-research  
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• Reach out to Feeding America’s Community 
Health and Nutrition Team  

 nutritionteam@feedingamerica.org 
 

• Partner with a researcher from your local 
university!  
 

 

Unsure of what steps to take? 



 
Meg Bruening, PhD, MPH, RD 
 
Meg.Bruening@asu.edu  
 

Thank You! 



Janet Leader, MPH, RD 
UCLA Fielding School of Public Health 
Associate Director of Nutrition Programs 

Assessing Effectiveness of Nutrition 
Education at a Food Bank 



Today’s talk 

• Second Harvest Food Bank description 
 

• USDA SNAP-ed Grant 
 

• Nutrition Education program 



How We Give Out Food 

Our Food Distributions Direct Service Sites & Partner 
Agencies 

Family 

Harvest 

Produce 

Mobile 

Senior 

Brown 

Bag 

Mobile Pantry 



Encourage Food Bank clients to: 
• Take, prepare, and eat Food Bank foods, 

especially produce 
• Make healthy food choices based on MyPlate  

Agency client classes:  
• Food Safety, Shopping on budget, MyPlate, 

etc. 

Provide Nutrition education materials to 
partner agencies to share with clients 

 

 

USDA SNAP-Ed Grant Goals 



 

1. Clients don’t want to 
lose their place in line 

2. Belief that clients not 
interested in nutrition 
education 

3. Diverse languages 
4. Unfamiliar produce 
5. 140+ direct 

distribution sites, only 
2 nutritionists 

 

Challenges 



How We Addressed these Challenges 

 

Develop 3-5 minute lessons to 
teach clients while waiting in line. 
 

Simple objectives. 
 

Snippet of nutrition information. 
 

Include a food demonstration or 
food sample tasting plus recipe. 

 



 

Nutritionists place the lesson materials 
on cart.  

 
Cart is pushed along the line of clients. 
 
Nutrition display is interactive and 

engaging! 
 

How We Addressed these Challenges 



 

Recruit and train Health 
Ambassadors to help teach in 
a bilingual/bicultural manner 

Help With Diverse Languages 



 

How Effective is This Nutrition Education? 
 



Evaluation Design 

• CAFB, Perales & Associates 
• Dr. Perales from SJSU 
• 6 control & 6 intervention 

sites  
• Received same produce 

• Controls: no education 

• “Post-test” only  
• 1 month after education 

 
 



Intervention Group 

June & July  
• Brief lessons  
• Recipe Cards    
• Recipe tastings  
 August 
• Recipe Cards  

 
 



46% of intervention 
group reported 
preparing more 
vegetables, vs. 10% 
control 
 

Results 



The intervention group reported being: 

2.3 times more likely to 
make sure their 
families ate all 5 food 
groups from the My 
Plate model than the 
control group 



The Intervention group also reported being: 

1.6 times more likely to 
purchase the same 
produce item at the 
store than control 
group 

 



• Clients are interested in nutrition 
education, both in line and at agency 
classes. 

• Even 5-minute sessions, paired with food, 
recipes and samples, can lead to positive 
reported health behavior changes. 

• With some training and simple lessons, 
non-nutritionists can provide effective 
nutrition education. 

Conclusion 



How did we use these results? 

• Shared with food bank donors interested 
in nutrition education 

• Shared with all food bank staff to show 
how their support with materials has paid 
off 

• Used the data successfully when applying 
for next USDA SNAP-Ed grant 







California Assoc. of Food Banks Produce Toolkit 

New "Produce Toolbox" Education Materials 
Available 

http://cafoodbanks.org/produce-toolbox-
evaluation-report.html  
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Thank You! 

My email 

 
– Janet Leader 
– jleader@ph.ucla.edu 

 

mailto:jleader@ph.ucla.edu
mailto:jleader@ph.ucla.edu


Katie Brown, EdD, RDN, LD 

Introducing GENIE 



 
Nutrition education is 
important 

 
What does ‘good’ look 
like? 

 

Why was GENIE created? 



What is GENIE? 

– A simple-to-use online 
checklist 

 
– A rigorously validated tool for 

designing, modifying or 
comparing nutrition  
education programs 

 
– A tool kit of resources for 

program planners 

Background 



3 Step Process 
 

Criteria development 
and expert panel 

 

Reviewer testing 
 

Systematic literature 
review 
 
 

How was GENIE created? 



Introducing GENIE 
sm.eatright.org/GENIE 
 
Abram JK, Hand RK, Parrott JS, Brown K, Ziegler PJ, Steiber AL. 
What is Your Nutrition Program Missing? Finding Answers with the 
Guide for Effective Nutrition Interventions and Education (GENIE). 
JAND. 2015; 115:(1): 122-130. 
 
Hand RK, Abram JK, Brown K, Ziegler PJ, Parrott JS, Steiber AL. 
Development and Validation of the Guide for Effective Nutrition 
Interventions and Education (GENIE): A Tool for Assessing the 
Quality of Proposed Nutrition Education Programs. JNEB. 2015; 
47:(4): 308-315. 
 



GENIE Format 



sm.eatright.org/GENIE 



The GENIE Checklist 



GENIE Criteria 



Checklist Features 



GENIE checklist, con’t.  







Checklist Features 



GENIE Score Page 



GENIE Score Page 



GENIE Score Page 



Screen shot Resource Kit tab 

Resource Kit 





Video Tutorials 



Additional Resources 



GENIE’s 9 Categories 



Nutrition Proposal Example 

You’re an education director at a mid-sized 
metro area food bank that coordinates 
programs at multiple local pantries.  You 
would like to start a new program for parents 
and their children.  You’re writing a grant 
proposal to a local funding organization to 
support your pilot project.   



Proposed Program 

Program Overview: 4, 120 minute classes held in 3 area schools 
Program Plan: Each class will include 15 minute lesson on MyPlate, 

45 minutes culinary instruction/food prep, 60 minutes family-style 
mealtime, clean-up, and food distribution 

Qualifications: Established organization with strong history of 
community involvement and extensive experience delivering 
nutrition and culinary education 

Goals/ Objectives: 
 -Knowledge- participants can describe why balanced eating is important 

 -Short Term Behavior- participants prepare and enjoy meals together as 
a family at home 

 -Long Term Outcome- participants report nutritionally balanced eating 
patterns at family meals and greater availability of healthful foods at 
home  

Evaluation: Self-designed surveys to evaluate MyPlate knowledge, 
self-reported family meals and food habits 



Proposed Program- What are we doing well? 

Category 1: Program Description and Importance 
• Evidence of feasibility, program is appropriate for the 

target group 

 
Category 2: Program Goal 

• Various appropriate goals are well defined and 
measurable 

 
Category 4: Program Setting, Recruitment and 

Retention Plan 
• Interested audience, program held at community 

locations where children already receive afterschool care 



Scored High in 3 Categories: 



Needs Improvement in 4 Categories: 



Proposed Program- Where can we improve? 

Category 3: Program Framework 
• No research or best-practice example to back up 

structure or content of the program 
 

Category 5: Program Methods 
• Does not explain why planned teaching time/ dose are 

adequate or appropriate 
 

Category 8: Evaluation 
• Self-designed survey has not been tested.  Unknown 

reliability and validity. 
 

Category 9: Sustainability  
• Program does not address potential for continuity and 

lacks collaboration with partners/ community 

 



Proposed Program- What did we change? 

Category 3: Program Framework 
• No research or best-practice exampled to back up 

structure or content of the program 
 
 
 
 



Proposed Program- What did we change? 

Category 3: Program Framework 
• No research or best-practice examples to back up 

structure or content of the program 
Integrate the Social Cognitive Theory to explain program 

design 
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Proposed Program- What did we change? 

Category 5: Program Methods 
• Does not explain why planned teaching time/ dose are 

adequate or appropriate 
 

 
 
 



Proposed Program- What did we change? 

Category 5: Program Methods 
• Does not explain why planned teaching time/ dose are 

adequate or appropriate 
 

• Spread program over 5 sessions of 90 minutes based 
on HOME model 
 

• Change education focus from MyPlate to more 
targeted dietary needs (reduce high fat foods, increase 
fruit and vegetables, reduce high sugar foods/ 
beverages, and controlled portions) 
 

 
 



Proposed Program- What did we change? 

Category 8: Evaluation 
• Self-designed survey has not been tested.  Unknown 

reliability and validity. 
 
 
 



Proposed Program- What did we change? 

Category 8: Evaluation 
• Self-designed survey has not been tested.  Unknown 

reliability and validity. 
 
 
Use validated assessment instruments  

• Modified General Nutrition Knowledge Questionnaire 
• Family Meal Routines Survey (Frequency of Family 

Meals) 
• Brief Meal Time Screener (Content of Family Meals) 
• Fulkerson Home Food Inventory 
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Proposed Program- What did we change? 

Category 9: Sustainability  
• Program does not address potential for continuity and 

lacks collaboration with partners/ community 
 



Proposed Program- What did we change? 

Category 9: Sustainability  
• Program does not address potential for continuity and 

lacks collaboration with partners/ community 
 
Partner with local grocery store to sponsor groceries for 

education sessions and/ or coupons for families 
 
Consider collaborating with dietetic internships/ nursing 

programs/ culinary schools to provide staff support 
 
Coordinate efforts with EFNEP/ SNAP program and 

community groups for referrals 
 



Proposed Program 
Program Overview: 5, 90 minute classes held in 3 area schools 
 

Program Plan: Each class will include 45 minutes culinary instruction and 
food prep, 45 minutes family-style mealtime/ nutrition education, clean-
up, and food distribution 

 

Qualifications: Established organization with strong history of community 
involvement and extensive experience delivering nutrition and culinary 
education 

 

Goals/ Objectives: 

 -Knowledge- participants achieve higher scores on General Nutrition Knowledge 

Questionnaire 
 -Short Term Behavior- participants prepare and enjoy meals together as a family 

at home more often as indicated by Family Meal Routines Survey 
 -Long Term Outcome- participants report nutritionally balanced eating patterns 

at family meals and greater availability of healthful foods at home as indicated 
by Brief Meal Time Screener and Home Food Inventory 

 

Evaluation: Reliable, validated surveys to evaluate nutrition knowledge, 
family meal frequency and content and household food 

Program Overview: 4, 120 minute classes held in 3 area schools 

Program Plan: Each class will include 15 minute lesson on MyPlate, 45 
minutes culinary instruction/food prep, 60 minutes family-style 
mealtime, clean-up, and food distribution 

Qualifications: Established organization with strong history of 
community involvement and extensive experience delivering nutrition 
and culinary education 

Goals/ Objectives: 
 -Knowledge- participants can describe why balanced eating is 

 important 
 -Short Term Behavior- participants prepare and enjoy meals 
 together as a family at home 
 -Long Term Outcome- participants report nutritionally balanced 
 eating patterns at family meals and greater availability of healthful 
 foods at home  

Evaluation: Self-designed surveys to evaluate MyPlate knowledge, self-
reported family meals and food habits 



How GENIE can be used 

• Enhance educators’ skill and confidence 
• Choose appropriate lessons 
• Arrange space to facilitate learning 
• Modify activities as appropriate 
• Encourage providers to include parents 
• Use a variety of instructional methods 
• Engage youth on multiple levels 

 
Apply GENIE: 
• New programs 
• Comparing programs 
• Modifying programs 
• Advising others 



Summary 

• You and your clients will benefit from using strong 
evaluation tools. 
 

• The Healthy Food Bank Hub has many helpful 
evaluation resources. 
www.healthyfoodbankhub.org/assessment-and-
evaluations/  
 

• Program evaluation results will only be as good as 
the program it is evaluating…use GENIE and other 
resources to plan programs.  
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Thank you! 


