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Program Overview
Catholic Charities of California CalFresh Healthy Living
Program reached 7,015 individuals through direct education.
The most frequently utilized evidence-based curriculum was
Food Smarts for Adults and Kids developed by Leah’s Pantry.
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 the majority of the participants being
female, adult, and older adult, and self-identifying as Latino/a.
Indirect Education reached over 207,355 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 delivered and implemented evidence-based content
and 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. Catholic Charities of California agencies successfully
implemented 596 PSE changes reaching over 357,756
individuals. These strategies focus on increasing access to
healthy foods and beverages, increasing the opportunity for
active living and physical activity, and increasing food security.
More specifically, these projects included community gardens,
improved food quality and variety at emergency food
distribution centers and food pantries, community-led
structured physical activity, and healthy food and beverage
standards implemented at various settings to improve and
increase the nutritional quality of foods, drinks, meals, and
snacks available and prepared.
CC-LIAs utilized community partnerships and leveraged
resources to complete this work. CC-LIAs recruited 250 nonCalFresh Healthy Living funded partners to assist in the
implementation of educational activities and PSE changes at
over 200 unique sites throughout the state. Partnerships
offered assistance 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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Reach by Intervention pre and post COVID-19
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Changes in Priority Population Habits After Stay-at-Home Order
Healthy Habits Survey
The CCC Evaluation Team developed a 10-minute Healthy Habits survey
in English and Spanish to gather information from CFHL-eligible
participants on the impact of the COVID-19 pandemic on their eating and
physical activity habits, shopping practices, household income, and food
pantry use. A URL link to the survey was distributed to the 12 Catholic
Charities of California CFHL agencies for dissemination to their clients via
their social media platforms. Potential respondents were informed that no
names or any other identifying information would be gathered and that all
their responses would be kept confidential. Furthermore, they were
informed that if they didn't want to answer any of the questions, it would
not affect their ability to participate in any Catholic Charites programs or
receive any services. The data was gathered from October 1 to October
30, 2020.
The following infographics highlight some of the key findings that will
inform the educational and PSE activities of Catholic Charites' CFHL Local
Implementing Agencies in FFY 2021.
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LIA Challenges and Successes during the COVID-19 Pandemic
The CCC COVID-19 Pandemic Survey was developed by the CCC Evaluation Team to gather
information on the direct education, program evaluation, and PSE challenges and successes
experienced by CCC's 12 CFHL agencies in implementing their FFY 2020 CFHL work plan. The data
was gathered from November 10 through November 20, 2020.
The following infographics highlight some of the key findings from the COVID-19 Pandemic Survey
that were experienced by Catholic Charites' CFHL Local Implementing Agencies in FFY 2020.
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Policy, Systems, and Environmental Change Strategies
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 nine CCC CalFresh Healthy
Living LIAs highlighted in this section worked to achieve lasting change
through the adoption and maintenance of four key PSEs in FFY 20. 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, CCC implemented 596 PSE changes that reached an estimated
357,756 individuals. Of that work, 75% focused on nutrition supports, the
majority being through systems changes. Around 24% 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.
CCC-LIAs also implemented PSEs at before and after-school programs,
community organizations, family resource centers, and shelters and
housing locations. Ten of the twelve agencies were evaluated in-depth to
provide further detail on the PSE work. This section contains PSE change
activities that summarize the accomplishments of the Catholic Charities
Local Implementing Agencies across the following overarching strategies:
Community Gardens, Healthy Food Access, Physical Activity, and Healthy
Food Pantries.

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
The COVID-19 pandemic brought many challenges to communities served by the nine evaluated CCC
agencies operating in 10 regions across the state in FFY 20. At its peak, more than 15% of
Californians were unemployed. Millions of people struggled to pay for basic necessities and reached
out to CC-LIAs for food to feed their families during the economic and public health crisis. In some
regions, the need was exacerbated by the raging California wildfires that caused more job loss and
homelessness. In FFY 20, CC-LIAs provided healthy food and fresh produce to nearly 600,000
Californians accessing 30 community food pantries. Each agency’s 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 CC-LIAs meet the growing need for emergency food in their communities.
Volunteers also played an integral part in meeting the need including those who packaged and
distributed food, while adhering to COVID-19 safety measures.
The CCC Evaluation Team gathered information about each agency’s PSE interventions and
evaluated the contributions of eight regions that improved access to healthy food during the 2020
fiscal year. The Access to Healthy Food accomplishments described below was supported by direct
and indirect education. This included colorful materials from the Choose My Plate 10 Tips series,
Rethink Your Drink, and EatFresh.org recipes, available in English and Spanish. These were
distributed throughout the year to clients accessing the food pantries. Before the pandemic, most local
agencies did interactive food demos and tastings during the food distributions. These helped pantry
clients learn how to prepare produce and pantry products received in the day’s food bag.
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CC Los Angeles St. Margaret’s Center
During the pandemic, obtaining fresh produce from local
donors initially became more challenging for CC Los Angeles’
St. Margaret’s Center, due to panic-buying that resulted in
shortages. However, the center was quick to adapt and
continued to provide its clients with access to healthy fresh
fruits by leveraging its partnerships with local grocery stores
and expanding its agreement with the LA Regional Food Bank
that allowed St. Margaret’s to provide ready-to-go food boxes
containing staples such as canned vegetables, canned tuna,
canned soups, powdered milk, pasta, and rice. One new
partner donated salvaged goods obtained from commercial
distributors unable to sell their produce and meats to
restaurants and schools. Additionally, new alliances were
formed with local restaurants that helped maintain the overall
quality of food available to pantry clients and increased the
availability of healthy food to meet the high demand.
From October 2019 to March 2020, nearly 4,000 unduplicated
food pantry clients benefitted from St. Margaret’s 2017 healthy
food policy that set standards for donated and purchased
pantry food. Reach numbers were not available from April –
September 2020, since access to emergency food during the
pandemic did not restrict how many times an individual could
get food in a given month.
CC Los Angeles San Gabriel Region
Beginning in late March 2020, the CC Los Angeles’ San
Gabriel Region experienced some COVID-19 related
challenges that initially inhibited their ability to maintain
healthy food access for their food pantry clients in keeping
with their 2017 healthy food and beverage policy. Some
partners were no longer able to donate to the region’s two food
pantries, Brownson House and San Juan Diego Center.
However, the LIA was able to form new partnerships and
received monetary donations to allow them to continue offering
clients healthy food and beverage options. Continuing partners
included local schools, which donated excess fruits,
vegetables, and low-fat milk, as well as churches. The Second
Harvest Food Bank provided 1,394 healthy meals for food
pantry clients, which included fruits and vegetables. The
agency supplemented the pantry staple offerings with fresh
from the garden produce from their sister location at St.
Margaret’s Center. Further support came in the form of two
major monetary donations from Catholic Charities USA and a
personal contribution from the local Los Angeles County
Supervisor. These contributions allowed the agency to
increase their supply of healthy food to meet the growing
demand. CCLA’s two San Gabriel food pantry locations
reached over 6,000 adults, children, and older adults with
23,275 pounds of healthy emergency food.
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Northern Valley Catholic Social Services
In FFY 19, Northern Valley Catholic Social Services (NVCSS)
began partnering with the Inwood Community Farm in Shasta
County and the War Chest Community Food Bank, established
in 2018 to feed families displaced due to the Northern
California Carr Fire. Together they provide fresh produce,
fresh meats, and perishable foods, along with non-perishable
food for northern valley residents in need. During the COVID19 pandemic, the pantry distribution dates transitioned to
contact free drive-through only distribution and home delivery
to those vulnerable populations unable to leave their homes.
The farm donated over 400 pounds of produce from March
through September 2020 to the food bank that reached over
200 unduplicated CFHL recipients.
CC Orange County
CC Orange (CCOC) continued to partner with the Doris
Cantlay Food Distribution Center, operated by the Catholic
Diocese of Orange, to maintain healthy food and beverage
standards for the food pantry’s donated and purchased foods.
CCOC provides ongoing training and technical assistance to
staff and volunteers to support the policy. Since the policy
was adopted in November 2015, Cantlay has maintained and
expanded its distribution of healthy food options to the
community, in part due to a move to a larger food distribution
center in 2018, ten times larger than its previous warehouse.
Healthy options that Cantlay provides include fresh fruits and
vegetables, low-fat and fat-free proteins and dairy, 100%
whole grains, low-sodium, and low-sugar canned goods, as
well as healthy beverages. A “Donated Food Flow Chart”
helps volunteers at the pantry sort out foods that do not meet
the healthy standards.
Strong partnerships with two food banks, local grocers, as
well as with a trucking company that collects and distributes
donated food, helped Cantlay meet the growing need for
emergency food in FFY 20, and increased the availability of
fresh fruits and vegetables, meat, and non-perishable foods to
pantry clients. In FFY 19, Cantlay reached an average of
10,500 unduplicated individuals per month. Those numbers
swelled in FFY 20 to more than 86,000 during the height of the
pandemic in July 2020. A total of 301,429 individuals received
emergency food from Cantlay in FFY 20 compared to 126,500
in FFY 19.
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CC San Bernardino & Riverside Counties
In FFY 20, CC San Bernardino & Riverside Counties’
(CCSBRiv) 11 emergency food distribution sites provided
healthy food and produce to 201,893 unduplicated individuals
in need. The Mecca food distribution site alone served over
140,000 adults, children, and seniors. In April 2020,
CCSBRiv’s four Regional Centers enacted new COVID food
distribution policies to address the increased need for
emergency food in their communities. At the Riverside Center,
they increased the food distribution from monthly to weekly,
and new safety protocols were put in place. Sensing the need,
other community members and partners stepped up to provide
in-kind donations such as citrus from donors' trees, or bags of
groceries, and loaves of bread. One retired teacher gleaned
weekly produce from local farmers, including tangerines,
oranges, and grapefruit. The produce donated averaged 40
pounds a week. The agency’s food distribution centers also
found creative ways and new partners to increase the healthy
food they were able to offer to those in need while abiding by
the agency’s 2018 Food Pantry Nutrition Policy. In early July,
the Riverside Center director learned about the USDA’s Farm
to Family food box program. The program is a part of the
Families First Coronavirus Response Act and sets out
to purchase and distribute agricultural products to those in
need during the pandemic. Once enrolled, the Riverside
Center received 100 boxes of food every two weeks. The
boxes came pre-filled with fruits, vegetables, dairy products,
and sometimes meat. Complementary grant funding also
supplemented the in-kind donations and was used to purchase
additional food items in compliance with the agency’s nutrition
standards, which increased access to healthy foods and water
for food distribution recipients. Funds were also used to
maintain delivery trucks that served as an important part of the
farm to table delivery chain that increased the LIAs ability to
reach more people accessing the 11 emergency food pantries.
CC Diocese of San Diego
Before COVID-19, CC of San Diego’s (CCSD) three Family
Resource Centers (FRCs) had expanded on their healthy
food and beverage policy adopted in 2015. They improved
the food purchasing specifications for vendors and donors,
created a color-coded client choice system for food pantry
clients, trained staff on the importance of maintaining the
standards, and completed physical improvements to the
FRC’s to increase the appeal and promote healthier food
pantry selections.
When the global pandemic hit, CCSD closed its three FRC’s in
San Diego and Imperial Counties that provided emergency
food to families, seniors, and college-age students. Staff was
quickly mobilized along with community partners to provide
emergency food to the greater number of unemployed
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individuals and families that were food insecure. The LIA
enhanced its food distributions to collaborate with 20 Catholic
parishes,10 of which served CalFresh-eligible families, and
moved to a contact-less drive-through distribution model and
delivery for homebound individuals. CCSD was the lead
responsible for coordinating the partnership and monitoring the
inventory. Primarily shelf-stable pantry items such as pasta,
rice, canned fruit and vegetables, and frozen foods, and in
some cases, fresh fruits and vegetables and hygiene kits for
the homeless, were distributed. The enhanced pandemic food
distribution was part of CCC’s Emergency Food Distribution
Network created to respond to the statewide increased need
during the pandemic. New and existing partners also helped
CCSD meet the increased demand for healthy food during the
pandemic, including two community food banks and the
USDA’s Emergency Food Assistance Program. Through these
partnerships, CCSD was able to provide 51,488 unduplicated
families, children, and older adults during FFY 20 with
nutritious emergency food.
CC Santa Rosa
Since FFY 17, CC Santa Rosa (CCSR) has worked to maintain
and expand its comprehensive Wellness Policy that includes
nutrition standards for purchasing and distribution of healthy
foods at its four shelters, two drop-in centers, eight mobile
food distribution sites, as well as its Community Resource
Center. In FFY 20, CCSR increased the availability of fresh
fruits and vegetables for its food pantry clients through a
variety of approaches, strengthening their program through
innovative methods. Those methods include a gleaning
program, maintained through partnerships with local farms that
yielded 7,773 pounds of produce for food pantry clients, and a
community-supported agriculture program (CSA) that stretched
CalFresh dollars with a 50% EBT market match program. The
bounty from local farms allowed CCSR to increase the farm to
table produce distribution at their Community Resource Center
to three days a week as well as using it for their onsite food
pantry and Farmacy cart.
To meet the growing need for emergency food during the
COVID pandemic, CCSR established new partnerships and
relied on existing partners. This allowed the LIA to add new
food distribution sites, expand the distribution at some sites
from once a month to twice a month, and add food deliveries
to homebound seniors and those with compromised health
conditions. Their Santa Rosa resource center started a drivethrough food distribution to meet the high demand. In total,
CCSR expanded its food distribution program from ten monthly
distributions to fifteen, with each distribution increasing its
reach by about 50%. CCSR’s healthy food distribution program
reached 3,060 unduplicated individuals in FFY 20. Donations
from new and existing partners enabled them to offer more
than 2,200 pounds of additional fresh food to food pantry
clients during the pandemic.
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CC Stockton
Since implementing a Healthy Food and Beverage Policy in
2016, CC Stockton’s (CCST) Food Bank has inspired
continued improvements to the quality of services offered to
clients. Such improvements included the Healthy Food Bag
Program, initiated in FFY 17, and coordinated efforts with
partners to provide higher quality food to clients. CCST also
offered the Eatfresh.org Mini Course which includes topics like
eating healthy, saving money, and cooking easy, tasty meals,
to educate food bank staff and volunteers.
Before the COVID pandemic, CCST was working on additional
improvements to the food bank including adding creative
signage that introduced their Healthy Food Bag program to
clients. They also developed a Healthy Food Distribution
Guide for food bank staff and volunteers that detailed what
healthy food products to distribute to families in need based on
the size of their household. After the March 2020 statewide
shutdown, the LIA quickly mobilized their transportation unit to
add food deliveries to homebound individuals. Local churches
stepped up to fill the growing need for emergency food.
Partners also helped fill the gap, including Catholic Charities
USA. These local and national collaborations allowed the food
bank to continue purchasing fresh produce. In FFY 20, the
CCST emergency food bank served 8,332 individuals.
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PSE: Healthy Food Pantries
Introduction
Five of the CCC Local Implementing Agencies (LIAs) began
or continued a partnership with Leah's Pantry to participate in
the Nutrition Pantry Program (NPP) certification in FFY 20.
The NPP provides a process and framework for implementing
practical, client-centered strategies for improving the nutrition
quality of emergency food distributed to low-income
Californians. Food distribution sites have the option to
participate in a certification pathway towards earning either a
Bronze, Silver, or Gold certification level that is based on
best practices in place at the time of the assessment and
evidence of implementing post-assessment policies, systems
and environmental changes in six NPP focus areas. The NPP
supports each agency’s nutrition standards that dictate the
purchasing, donation, and distribution of products for food
pantries and increases access to fresh fruits and vegetables
and healthy foods for the clients they serve.
The CCC Evaluation Team gathered evaluation information
about the healthy pantry work at five CCC locations listed
below, all of which had pantries that were awarded NPP Gold
Certification or anticipate this recognition in the coming year.
Progress on certification was often delayed or halted by the
COVID-19 pandemic and related shutdowns.
CC Los Angeles-St. Margaret’s Center
In FFY 19, St. Margaret’s Center was awarded the NPP’s
Gold certification after participating in Leah's Pantry’s
Healthy Food Pantry Assessment Tool (HFPAT) process in
FFY 18 and subsequently making recommended changes.
Throughout FFY 20, the center maintained these changes,
which included food demonstrations, distributing
EatFresh.org Mini Course fliers, advertising nutrition
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.
St. Margaret’s also made it a goal to complete the
EatFresh.org nutrition education mini-course during staff
meetings, most of which was accomplished before the
COVID-19 shutdown. When the shutdown occurred, the food
pantry remained dedicated to addressing food insecurity
among an increasing number of unemployed families by
modifying its services, while still providing healthy and fresh
foods and aligning with Gold certification standards.
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CC San Bernardino and Riverside Counties
CCSBRiv initiated a partnership with the Leah’s Pantry’s NPP
to assess pantry and food distribution processes, needs, and
goals for their Riverside food pantry in late FFY 19 and made
improvements in FFY 20 aimed at reaching Gold certification.
This included providing healthy drinks for clients as they
waited, displaying food “bundles” to show clients how to use
the ingredients in that day’s food distribution, and distributing
corresponding recipes. While these and further improvements
were more difficult after the March 2020 pandemic-related
shutdown, CCSBRiv continued to provide healthy messaging
flyers and handouts with each food box or bag distributed
during a drive-through food distribution and offered education
to clients at a social distance while waiting to receive food.
The pantry is expected to receive NPP Gold Certification
early in FFY 21.
CC San Diego
CCSD has partnered with the Leah’s Pantry’s NPP since FFY
18, with the goal of having all three of its Family Resource
Center (FRC) pantries reach NPP’s Gold certification. In early
FFY 19, the College Area FRC was the first to reach this
goal, and the El Centro FRC began the process, which
included completing the Healthy Food Pantry Assessment
Tool. In FFY 20, CCSD made many improvements to the El
Centro FRC, including offering the EatFresh.org Mini Course
to staff, volunteers, and clients; strategizing ways to lift up
clients’ voices in order to create a more personalized and
communicative environment; improving organization and the
layout of food items; labeling food items with nutrition facts
(e.g., “I’m low sodium!” or “Try adding me to your rice!”); and
“bundling” Emergency Federal Assistance Program (EFAP)
food items along with relevant Eatfresh.org recipes for clients
to take home. As a result, the El Centro food pantry was
awarded NPP Gold Certification on December 12, 2019 and
received recognition of its achievement in the local
newspaper.
CC Santa Rosa
CCSR began working with Leah’s Pantry’s NPP in FFY 18 to
assess their 8 food pantries with the goal of achieving Gold
certification at each site. In FFY 19, CCSR’s Middletown
pantry, became the second pantry to begin the NPP process
and conducted a Healthy Food Pantry Assessment. In FFY
20, they started implementing NPP recommended changes
such as designating a church volunteer as a lead organizer,
reorganizing the pantry for safe storage, sending CCSR staff
to the NPP Implementers Training, and offering the
EatFresh.org Mini Course. Completion of the NPP process
was paused during the pandemic when serving the increased
numbers of individuals and families in need of food became
paramount.
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CC Stockton
In FFY 20, CCST reviewed results from a client survey that
was implemented in FFY 19 to better meet clients’ needs and
help identify areas of improvement. They worked with Leah’s
Pantry to determine the next steps for implementing food
bank improvements and began to execute changes based on
the Healthy Food Pantry Assessment Tool, which was
conducted in FFY 19. Improvements included developing a
large bulletin board that displays current CalFresh
information, including CalFresh food info, tips on food
safety/handling, and nutrition education class times and
locations. They enlisted the efforts of a volunteer carpenter to
build a Produce Cart to display fresh fruits and vegetables to
encourage clients to choose fresh produce when they
shopped at the Food Bank. Unfortunately, the carpenter could
not complete the cart before the shelter-in-place took effect.
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PSE: Community Gardens
Introduction
Community gardens provide an opportunity to increase
access and availability of fresh fruits and vegetables while
increasing food security and helping CalFresh eligible
families stretch their food budget. In FFY 2020, six CCC LIAs
planned, planted, and maintained fifteen 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 served to the vulnerable populations served by
these LIAs. The CCC Evaluation Team gathered information
about and evaluated the community gardens at the following
CCC locations:
CC Los Angeles St. Margaret’s Center
In FFY 20, St. Margaret’s Center made progress in its multiyear county-wide plan to establish small-scale urban gardens
and made improvements to their on-site garden.
Urban Agriculture Initiative: In FFY 19, the Center began
an urban farming initiative in partnership with Catholic Relief
Services and the Archdiocese of Los Angeles. In FFY 20,
large rectangular garden planters and soil were ordered for
two sites where CCLA had established garden plans in FFY
19. Rolling planters, soil, bare-root fruit trees, and blueberry
bushes were also ordered for one of the sites. Soon after, the
COVID-19 shelter-in-place order halted further progress.
St. Margaret’s Center Garden: In FFY 20, St. Margaret’s
increased space for edible plants in the onsite garden by
removing a large tree and ornamental bushes. Two in-ground
garden beds were added, that provide about 110-120
additional square feet of planting area as well as pots for
extra growing space. An elevated platform was built to
conduct food demos, tastings, and nutrition education
classes, which the center plans to utilize once the pandemic
has ended. Volunteers contributed through in-kind donations
of time, maintenance, and donations of materials. One
garden volunteer successfully applied for a $250 grant on
behalf of the garden from Thrivent Financial, which was used
to purchase fencing. About 220 pounds of produce was
harvested in FFY 20, including 135 pounds of tomatoes, 12
pounds of beans, 10 pounds of eggplant, 60 pounds of
zucchini, 2 pounds of jalapeno peppers, and several pounds
of kale, lettuce, and other greens. Produce was distributed to
food pantry clients and used for food demos at the pantry and
in-person Food Smarts classes.
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CC Los Angeles, San Gabriel Region
In FFY 20, CCLA San Gabriel initiated two garden-based
youth series, grounded in the Growing Healthy Habits
curriculum and supplemented by the Nutrition to Grow On
curriculum. The series was supported with funding from the
Murphy Foundation, which provided for the purchase of tools,
soil, aprons, and other gardening items, as well as a healthy
lunch for the children. Participants learned the steps to grow
a garden and chose what veggies to plant, including
tomatillos, squash, zucchini, green tomatoes, watermelon,
and basil, among others. At the end of the series, the youth
participants were sent home with seeds and encouraged to
apply what they learned and grow their own garden at home.
Any participants who did not have space to garden at home
were also given large pots and soil so they could do
container gardening. A total of 23 youth participated in the
gardening series.
Northern Valley Catholic Social Services
In FFY 20, NVCSS collaborated with three low-income
housing sites to revitalize edible gardens for their residents
with disabilities. Volunteers were engaged through flyers
distributed at each site. NVCSS purchased soil and staff
partnered with the tenants to plant the garden. Staff also
shared healthy recipes from EatFresh.org and the agency’s
CalFresh Healthy Living newsletter. The gardens produced
50 large tomatoes, cherry tomatoes, 40 peaches, 15
strawberries, mint, 60 peppers, blackberries, 50 limes, and 15
zucchinis. Residents were invited to harvest produce from the
gardens as they needed.
CC San Bernardino & Riverside Counties
In FFY 20, CCSBRiv continued to maintain successful edible
gardens at its regional centers in Riverside and San
Bernardino Counties. Both gardens produce enough fruits,
vegetables, and herbs to distribute to food pantry clients.
San Bernardino Regional Center: The 2020 harvest
consisted of a variety of produce including Samoan spinach,
peppers, zucchini, tomatoes, and squash. Direct education
participants and food pantry clients were encouraged to visit
the gardens and take fresh fruits and vegetables for their
family’s meal. The garden’s bounty was also utilized by
nutrition educators for cooking demonstrations, by volunteers
preparing weekly family meals for pantry clients, and by staff
and volunteers for special events. The garden was also
enjoyed by the staff, especially during staff meetings when
fruit-infused water and healthy snacks from the garden are
served.
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Riverside Center of Hope: The garden yielded tomatoes,
onions, peppers, radishes, lettuce, cilantro, parsley, squash,
beans, and peppermint. Food pantry clients benefited from
receiving fresh garden produce. The garden was accessible
to all the center’s clients who were invited to glean produce
for their families.
CC Santa Rosa (CCSR)
In FFY 20, CCSR continued to maintain and expand two
edible gardens for seniors receiving services at the Shaw
Center for Memory Care (Senior Garden) and for residents of
the Palms Inn (Palms Inn Garden), a low-income residential
facility serving mostly veterans. Two additional sites were
identified as project sites, but progress was made at only one
location due to the COVID-19 pandemic. Nearly 600 pounds
of produce were harvested at these two CCSR gardens.
The Senior Garden: In FFY 20, CCSR utilized produce from
the Senior Garden to develop a delivery program to bring
easy-to-cook food to homebound residents. In FFY 20, the
Senior Garden produced over 40 pounds of produce and
herbs, including zucchini, watermelon, tomatoes, bell pepper,
and basil. The garden’s bounty was distributed to food
insecure clients accessing the Center’s food pantry, featured
on the agency’s Farmacy Cart (pictured to the right) to entice
clients to help themselves to fresh produce, used in food
demos, and distributed throughout CCSR’s eight mobile
distribution sites for residents needing emergency food.
Palms Inn Garden: In FFY 20, the Palms Inn Garden was
expanded to include 18 beds and a communal BBQ/picnic
area with shaded tables and chairs. A variety of edible plants
were grown, including tomatoes, onions, squash, potatoes,
kale, beans, chard, peas, tomatillos, bell pepper,
strawberries, cantaloupe, and herbs. Residents were invited
to pick produce from the garden. A distribution system was
established that included a Community Harvest Box placed in
the Palms Inn lobby.
CCSR’s Family Service & Homeless Center (FSC): CCSR
identified a 7,700 square foot space at the FSC for
redevelopment in FFY 20. Two garden spaces, a garden
space near the kitchen for staff access, and another garden
space (the FSC Sunflower Garden) that serves the
community were revitalized. A local Boy Scout Troop helped
build some of the beds and a compost bin at the FSC
Sunflower Garden. The FSC garden includes a greenhouse
for plant starters and seedlings, a garden shed, and a
donated outdoor pizza oven.
In FFY 20, 522 pounds of produce was harvested from the
FSC gardens, including tomatoes, tomatillos, and peppers.
The bounty was used in the FSC kitchen, while excess
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produce supplemented the CCSR home delivery program and
one of CCSR’s shelters. CCSR also used the FSC garden
space for nutrition education classes and food tastings.
CC Stockton
In FFY 20, CC Stockton maintained partnerships with faithbased groups and schools to build and sustain community
gardens to provide increased access and availability of fresh
fruits and vegetables for CalFresh-eligible residents in San
Joaquin and Stanislaus Counties.
St. Francis of Rome Garden: CCST staff delivered seeds,
pea pots, and bags of soil for the garden beds in late
February for spring planting. In FFY 20, the St. Francis of
Rome Garden yielded tomatoes, peppers, and green onions
for the food bank. CCST educators conducted a nutrition
education session to support the garden at the start of FFY
20 and planned to hold a gardening class for parishioners
and to conduct a series of Eat Healthy Be Active classes
during the year. These plans were put on hold due to the
COVID-19 pandemic.
California Avenue Elementary School Garden: In FFY 20,
garden plans that had been initiated in FFY 19 were finalized.
A garden committee was started and CCST signed a
memorandum of understanding with the school district and
other stakeholders. Subsequently, CCST worked with the
committee to determine the layout of the garden and identify
necessary supplies, including two garden beds, which were
delivered to the school in early March. However, all progress
on the garden was halted in late March and the Garden
Committee meetings were canceled due to the COVID-19
school closures.
Head Start Preschool Gardens: CCST continued to support
staff at two Head Start pre-school sites in FFY 20. CCST
nutrition educators met with children and their teachers at the
sites to assess interest in planting a spring vegetable garden
and to determine the materials needed. The children were
active participants and voted for the vegetables that they
wanted to plant and helped to plant seeds. When the CCST
team returned for a follow-up visit, they checked on the
seedlings and read garden-related books to the children "Edible Colors” by Jennifer Vogel Bass, and “Lola Plants a
Garden” by Anna McQuinn. Unfortunately, due to the
pandemic, the Head Start Centers were shuttered in late
March and the CCST educators were unable to return to
complete the gardening projects.
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PSE: Access to Physical Activity Opportunities
Introduction
Access to physical activity is part of a holistic approach used
by CC-LIAs by providing policies, systems, and
environmental changes to improve CFHL participants’ overall
well-being, including improving access and availability to
engage in physical activity (PA). Seven CCC LIAs increased
the availability of PA opportunities for 3,289 CFHL
participants in FFY 20, through organized Zumba and Yoga
classes, weekly walking clubs, and youth fitness activities.
Partnerships and in-kind contributions from community
volunteers helped to maintain and sustain these programs.
Physical activity promotion and availability were
complemented by direct education series for adults and older
adults, healthy messaging (posters, EatFresh.org recipes,
and EatFresh.org Mini Course promotion), and incentives for
participation, including Champions for Change T-shirts,
healthy snacks, and fruit-infused water.
CC Los Angeles St. Margaret’s Center
At the start of FFY 20, community members of all ages were
benefiting from the Center’s programs that encourage healthy
eating and physical activity. Physical activity engagement
included weekly Yoga classes taught by an enthusiastic
community volunteer that reached 18 unduplicated clients.
Additionally, two walking clubs, one for expectant mothers led
by the CCLA CalFresh Healthy Living coordinator, and the
other a group of mostly senior participants that walked
weekly 2-3 times around nearby Lennox Park. The seniors
were led by a community member/graduate of the St.
Margaret’s nutrition education program who is passionate
about sharing her enthusiasm for health and fitness.
Membership in the senior group ranged from 15-20
participants before March 2020, with a total of 77 nonduplicated participants.
During the pandemic, the community continued to benefit
from the weekly Yoga classes, that were moved to a virtual
online platform, Facebook Live. From April 9, 2020, to July
30, 2020, yoga had 193 unique viewers on Facebook Live
during the pandemic. Although the Walking Clubs were put on
hold, St. Margaret’s nutrition educators kept participants
motivated by contacting people by phone and text to
encourage them to safely walk or do physical activity and eat
healthily.
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CC Los Angeles San Gabriel Region
In FFY 20, CCLA San Gabriel Region continued to connect
CalFresh Healthy Living eligible individuals to physical
activity and to support efforts to maintain and sustain
physical activity opportunities. At the beginning of the fiscal
year, the region’s two community centers continued their
successful walking clubs initiated in the previous years that
reached 60 continuing participants. The Brownson House
community center also continued offering yoga and Zumba
classes. Lively Zumba sessions reached 1,300 residents of
Pueblo del Sol with 25-30 average attendance each week.
San Gabriel established the classes in FFY 16 and are
maintained through their successful partnership with the
management company.
When the COVID-19 stay-at-home order was issued, the
walking clubs and classes were postponed. Not wanting their
participants to lose touch with the program, the agency
utilized a CFHL Facebook page to keep their participants
connected and engaged. In early September, Brownson
House restarted their walking club, while enforcing safety
measures that included wearing masks and maintaining
social distancing. Zumba sessions at the Pueblo del Solo
remained on pause through the remainder of the year due to
COVID-19.
Northern Valley Catholic Social Services
In FFY 20, Northern Valley Catholic Social Services (NVCSS)
incorporated a multi-generational approach that increased
access to physical activity opportunities for 430 youth and 30
adults in Shasta County. NVCSS began by implementing the
Coordinated Approach to Child Health (CATCH) physical
activity curriculum for youth in Redding. CATCH offers
physical activities for youth in a fun atmosphere. Before the
COVID pandemic, 90 children in one Redding elementary
school received one-hour of CATCH two times a week for
four weeks. The agency was in the planning stage of
implementing CATCH at five other elementary schools before
the pandemic caused all schools to shutter in March 2020.
Adults at the Olberg Wellness Center had the opportunity to
join dance classes or participate in a walking club or bicycle
group. The enjoyable dance classes were taught once a
month for one hour in collaboration with the California Dance
Company. The company planned to teach different types of
dance over the year, but the classes were cut short after
three months due to the global pandemic. Walking club
participants also engaged in a steps competition. Members
were provided pedometers and they logged their steps at the
end of each day. The Wellness Center provided
incentives/prizes for the winner each week. All physical
activity was halted when the center closed due to the State’s
shelter-in-place orders in March 2020.
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CC Orange County
From October 2019 through March 2020, CC Orange County
(CCOC) maintained its physical activity programming at five
sites in Orange County. The PA programming included a
cardio class, a strength training class, and a class designed
for older adults that involves low-impact exercises, all
developed with a professional and based on the Physical
Activity Guidelines for Americans. Instructors stress the
importance of regular physical activity and keeping hydrated
with water, while nutrition messaging, provided in handouts
and recipes, complements the physical activity sessions.
Participants are also incentivized to participate with raffle
tickets, nutrition-related items that reinforce healthy
messaging, and healthy snacks and drinking water.
After the March 2020 shelter-in-place orders closed all of the
community sites where CCOC conducted in-person physical
activity sessions, the agency quickly transitioned to online
classes. They used their previously developed PA curriculum
and began teaching live 30-minute sessions on YouTube.
Monthly classes taught in English and Spanish focused on
stretching, strength training using resistance bands, low
impact exercises, and a cardio workout. The energizing
videos were recorded with a voice-over, upbeat music, and
PowerPoint slides. To maximize their reach, CCOC shared
the physical activity class links with their community partners
and clients. The combined reach for the agency’s physical
activity PSE was 560 and includes virtual participants and
individuals who attended the PA sessions in person, before
the pandemic shutdown.
CC San Diego
The CC San Diego (CCSD) provided access to physical
activity opportunities for 54 older adults by adapting the sixweek, 18 session Walk with Ease (WWE) curriculum
developed by the Arthritis Foundation. The multi-component
program included health education, stretching and
strengthening exercises, and low-impact walking in a group.
CCSD was unable to continue offering WWE for older adults
after the State of California enacted closures due to the
COVID-19 pandemic in March 2020, and safety measures
were put in place to protect vulnerable populations, including
older adults.
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CC San Francisco
The CC San Francisco (CCSF) staff enthusiastically began
FFY 20 with plans to implement the CATCH (Coordinated
Approach to Child Health) curriculum for 758 youth at their
four Catholic School intervention sites. CATCH is a PSE
change and direct education intervention aimed at preventing
obesity in school-age children. One component of their plan
was to provide stencils on school blacktops to encourage
physical activity. 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, their plans were put on hold until classes resumed.
After the pandemic, CCSF’s Physical Education teachers
collaborated with schools to conduct 20-minute physical
activity breaks for kids during Zoom education. The sessions
provided students with a fun reprieve from their long virtual
education day. The agency hopes to reach out to new
partners in FFY 21 to collaborate on improving physical
activity for Bay Area youth and to support free play.
CC Santa Clara
In FFY 20, CC Santa Clara (CCSC) continued to provide
youth and older adults with access to physical activity
opportunities. In its after-school program, they reached 1,085
youth at its 11 CFHL-funded after-school sites and youth
centers. CCSC implemented two programs that offered youth
a minimum of one hour per week of physical activity during
the academic week. The FIT Kids, a conditioning and
endurance program, and H.I.T.S. (Honest, Inspiration,
Teamwork, Sportsmanship), a tennis program, partnered with
CCSC and provided on-going training and support for the
physical activity programs. Healthy beverage messaging is
incorporated into the programs as reinforcement of CCSC’s
multi-pronged effort within the Franklin-McKinley School
District Wellness Policy. Soon after the county’s shelter-inplace order was enacted in March 2020, the FIT Kids
program developed short physical activity videos that could
be done in children’s homes with no equipment.
Before the pandemic, CCSC implemented a successful
physical activity program for older adults in two community
centers. The program was initiated in FFY 19 and utilizes an
evidence-based curriculum called Walk with Ease, which
includes stretching, low-impact aerobics, and an outdoor walk
in the community. The older adult program aims to encourage
physical activity and nutrition among older adults while
simultaneously facilitating opportunities for social connection
and engagement. Unfortunately, the pandemic forced the
closure of the older adult community centers in March 2020,
and the facilities did not reopen before the end of the 2020
federal fiscal year.
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Partnerships
CCC Local Implementing Agencies leveraged their CFHL funding by partnering with faith-based
communities, not-for-profit organizations, low-income housing authorities, congregate meal sites,
schools, food banks, and Federal Food Assistance Programs to increase access to healthy food and
physical activity opportunities. New grant funding and donor contributions, including from Catholic
Charities USA and the USDA’s Farmers to Family food box program which is funded by the Families
First Coronavirus Response Act, helped the CCC LIAs purchase additional healthy food for their 30
food pantries. In many respects, the true value of the CFHL funding for each local agency is in how
they leveraged those funds with the in-kind contributions from many partners. This synergistic effect
allowed Local Implementing Agencies to sustain and expand their impact.
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I n d i r e c t

E d u c a t i o n

A c t i v i t i e s

Before the COVID pandemic, local implementing agencies provided indirect education through inperson educational exposures of 15 minutes or less. Clients accessing the LIAs’ 30 food pantries
received colorful handouts such as Eat the Rainbow promoting an increase in fruit and vegetable
consumption and Rethink Your Drink to promoting reduced sweetened beverage consumption.
Healthy recipes from Champions for Change and Eatfresh.org, available in English and Spanish,
were also included in food bags. When possible, recipes that corresponded to the day’s food
distribution were included to help pantry clients prepare the foods they received.
In March 2020, after the global pandemic caused a state-wide shutdown, CCC local implementing
agencies transitioned to virtual direct and indirect education. Agencies reached out to their
communities with indirect education by posting healthy recipes from EatFresh.org and Champions
for Change on their Facebook pages. Videos on a variety of subjects were developed under three
main categories: healthy cooking, physical activity, and edible gardening. One agency created 54
indirect education videos to reach their priority population and posted them on social media
platforms. Topics included cooking healthier versions of favorite meals such as Strawberry Smores
and Fantastic French Toast using recipes from Choose MyPlate.gov and EatFresh.org. Physical
Activity videos such as the Get Fit with Nick invited participants to think of exercise in new ways
while making physical activity fun and engaging for the whole family. As shown in the image below,
more people were reached through virtual indirect education and hard copy materials during food
distribution after the stay-at-home orders were implemented.
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Direct Education Evaluation Summary
Of the thirteen CC local implementing agencies that delivered CFHL educational
interventions in FFY 20, ten 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 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
series of classes were asked to complete matched pre and post-test surveys that were
analyzed to measure targeted behavior change. The Food Behavior Checklist survey was
utilized among adults and older adults, the Walk with Ease survey was used exclusively for
older adults who participated in the walking program, and the Eating and Activity Tool for
Students (EATS) Survey was administered to youth in grades 4 and 5, and 9 through 12.
Two of the ten evaluated agencies conducted 60-minute single session direct education
activities. Participants that completed a single session were asked to respond to an Intentto-Change survey that was collected to measure participants’ intention to begin practicing
healthy behaviors that they were not formally engaged in before the CFHL 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 local implementing
agency conducting direct education to design an evaluation plan customized to that agency’s CFHL
intervention. The majority of the evaluation instruments were completed in-class via pen-to-paper by
the adult and youth participants. Adults and youth participating in a series of direct education classes
completed the pre-tests at the beginning of the first class and the post-test at the conclusion of the
series. Adults participating in a single-session 30-60-minute direct education class completed their
survey at the end of the class. These paper surveys were entered into Survey Monkey by the
Evaluation Team’s data entry person. All of the adult and youth instruments were available in English
and Spanish. Later in the fiscal year, due to the COVID-19 pandemic, virtual education was
implemented with adults, and some program participants completed surveys online via a PEARSgenerated survey link. 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
ITC
• Consists of 10 intent-tochange topics
• Topics address up to 15
ST1 and 1 ST2 indicator
intention measures
• There are 2 behavior-related
questions per topic related
to behavior during the past
week and intended behavior
during the next week

FBC
• Consists of the original 16
FBC questions covering MT
1 and MT2 behaviors plus
one self-rating question
• The CCC evaluation team
supplemented the FBC by
adding 2 MT3 questions and
6 other questions to address
MT 1 and 2 behaviors not
covered by the original FBC.
• Questions address a total of
24 MT1, MT2, and MT 3
indicator outcome measures

EATS
• Consists of 23 questions
• Questions address 18 MT1
and 5 MT3 indicator
outcome measures
• Last 5 questions collect
demographic data

Agencies that used this survey
included Catholic Charities of:
• Orange County
• San Bernardino/Riverside
Counties

Agencies that used this survey
included Catholic Charities of:
• CCLA St. Margaret’s
• Orange County
• Santa Rosa
• CCLA San Gabriel
• Stockton

Agencies that used this survey
included Catholic Charities of:
• Santa Clara (Youth)
• Northern Valley Catholic
Social Service (Youth)
• 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, with eight questions
added by the CCC Evaluation Team in FFY 20. The validated FBC, plus CCC’s eight supplemental
questions, address 24 evaluation framework indicator outcome measures. The CCC supplemental
questions cover the following topics not addressed by the original FBC:
•
•
•
•
•
•
•

Whole grains
Low-fat dairy products
Water
Lower added sugar foods
Lower added sodium foods
Healthful Shopping Habits
Physical activity

Walk with Ease
The Walk with Ease (WWE) evaluation instrument is adapted from the Arthritis Foundation’s Walk with
Ease Self-Test Instrument, which is a component of their 6-week, 3-day per-week arthritis
management curriculum for seniors. The original instrument contained two questions that focused on
participants’ before and after self-assessment of pain and fatigue levels and 10 questions on
perceptions of their ability to do vigorous to moderate physical activity, walking short to long distances,
climbing stairs, and other related questions. Based on their experience with the original WWE
instrument in FFY 19, the Evaluation Team decided to modify the WWE instrument in FFY 20 by
shortening the survey to focus on:
•
•
•
•
•
•

Perceptions of fatigue
Making purposeful changes to be more active
Seven questions on the ability to do common physical activities such as carrying groceries,
climbing stairs, vacuum cleaning, and dressing one's self
Days of doing light physical activity for at least 30 minutes in the past week
Days of moderate to vigorous physical activity for at least 30 minutes in the past week, and
Visually enhancing the instrument by adding an age-appropriate color photo depicting the
behavior in each question.

Intent to Change
The Intent to Change (ITC) instruments address ST1 Healthy Eating, ST2 Food Resource
Management, and ST 3 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
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In a comment box, respondents can also share:
•
•
•

how the class helped them or their family
what they learned in class
whether they planned on making changes

ITC Topics covered in FFY 20:
•
•
•
•
•
•
•
•
•
•

Breakfast
5-food groups
Nutrition food labels
Fried food
Whole grains
Low-fat dairy
Physical activity
Portion control
Sugar-sweetened beverages
Vegetables

Youth Evaluation Instrument
Eating and Activity Tool for Students (EATS)
The CCC FFY 20 version of the Eating and Activity Tool for Students (EATS) Survey for
elementary/high school grades 4 to 8 and for high school students grades 9-12, have the same MT1
Healthy Eating and MT3 Physical Activity questions. 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-University of Texas), and the Beverage and the Snack
Questionnaire 2 (BSQ2) instrument (2010, Fred Hutchinson Cancer Research Center). The MT3
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,
and sedentary behavior. Each CCC survey is composed of four categories of questions:
1.
2.
3.
4.

Healthy Dietary Behaviors
Less Healthy Dietary Behaviors
Physical Activity and Screen Time
Demographic questions
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Adult Series Direct Education (FBC Survey Data)
Data Analysis
A total of 205 Food Behavior Checklist evaluation surveys were completed via pen-to-paper by adult
participants in six regions that attended a minimum of four in-person nutrition education classes in a
series. An additional 127 surveys were completed by virtual education program participants via a
PEARS generated survey link during the COVID pandemic. Completed evaluation surveys were
submitted to the CCC Evaluation Team by the CCC local agency educators for data entry into
SurveyMonkey. Data were converted to the Statistical Package for the Social Sciences (SPSS)
Version 25 and were used for descriptive and inferential statistical analysis. Excel files developed by
the California Department of Public Health Evaluation Unit were used for t-test comparison. The
analysis of statistical significance was conducted at alpha = 0.05 and 0.01 levels of significance. A pvalue of less than 0.05 indicates a statistically significant change.
Demographic Profile
The intervention group consisted of 332 adult participants from CCC Local Implementing Agencies.
Data were collected from CC L.A. San Gabriel Region (101), CC L.A. St. Margaret’s Center (90), CC
Diocese of Monterey (5), CC Orange County (25), CC Diocese of Santa Rosa (75), and CC Diocese of
Stockton (36).
Among the adult participants, 80% were between 18-59 years of age, 18% age 60+, and 2% preferred
not to answer. Eighty-six percent (86%) were females and 14% were males. Racial/ethnic distribution
was 87.7% Latino, 7.2% white, 1.5% African American/Black, 0.6% Asian, 0.3% Hawaiian/Pacific
Islander, and 2.7% preferred not to answer.
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Aggregated Results for FBC
A total of 205 Food Behavior Checklist evaluation surveys were completed via pen-to-paper by adult
participants in six regions that attended a minimum of four in-person nutrition education classes in a
series. An additional 127 surveys were completed by virtual education program participants via a
PEARS generated survey link during the COVID pandemic.
The aggregated results of 332 participants showed statistically significant changes (p<.05) in the MT1
healthy consumption behaviors across 15 of the 16 MT1 survey questions. Overall, the group of
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. Participants reported an increase of nearly 1⁄2 of a cup of fruit and nearly 2⁄3 of a cup of
vegetables per day. 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 foods with low sugar or no sugar. Finally, among the two MT3 indicators, the
participants showed statistically significant increases in the number of days they exercised for 30
minutes or more per day and in doing muscle-strengthening exercises.
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Table 1. Aggregated Food Behavior Checklist results (N=332)
Individual Questions (Range)
Q1.
Q2.
Q3.
Q4.
Q5.
Q6.
Q7.
Q8.
Q9.
Q10.
Q11.
Q12.
Q13.
Q14.
Q15.
Q16.
Q17.
Q18.
Q19.
Q20.
Q21.
Q22.
Q23.
Q24.

Eat fruits and vegetables as snacks
Drink sports drinks or punch
Consumed citrus fruit or juice in past week
Drink regular soda
Consumed milk in past week
Cups of fruit eaten per day
Cups of vegetables eaten per day
Eat different kinds of fruit daily
Eat different kinds of vegetables daily
Drink milk
Take skin off chicken
Consumed fish in past week
Eat 2 or more vegetables at main meal
Read nutrition facts when shopping
Run out of food before month end
Self-rating of eating habits
Eat whole grain foods
Drink low-fat or fat-free dairy or soy products
Cups of water consumed daily
Make a list of ingredients before grocery shopping
Buy foods with lower added salt/sodium
Number of days of 30 min exercise in a week
Number of days doing strengthening exercise in a week
Buy foods with lower added sugar or no sugar

PreTest
Mean
2.75
1.66
0.74
1.69
0.63
1.17
1.09
2.40
2.48
2.38
3.65
0.58
2.38
2.18
1.80
5.47
2.05
0.48
0.80
2.38
2.24
2.66
1.60
2.21

PostTest
Mean
3.13
1.45
0.76
1.36
0.71
1.64
1.72
2.87
2.97
2.49
3.82
0.66
2.93
3.05
1.64
6.59
2.36
0.56
1.07
3.20
2.93
3.69
2.26
3.01

Difference
in means

pValue*

0.38
-0.20
0.02
-0.33
0.08
0.47
0.63
0.47
0.49
0.11
0.18
0.08
0.55
0.87
-0.16
1.12
0.31
0.08
0.27
0.82
0.69
1.03
0.66
0.80

*0.000
*0.000
0.528
*0.000
*0.002
*0.000
*0.000
*0.000
*0.000
*0.025
*0.000
*0.007
*0.000
*0.000
*0.001
*0.000
*0.000
*0.004
*0.000
*0.000
*0.000
*0.000
*0.000
*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 332 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 Direct Education (EATS Survey Data)
Demographic Profile
The youth (elementary school age) intervention group consisted of 257 participants from CC Santa
Clara (91) and Northern Valley Catholic Social Services (166). Among the participants, the ages
ranged from 8 to 12 with a mean of 9.8 years old. Fifty-three percent were females, 43% males, and
4% did not choose to answer. The racial/ethnic distribution was 41% Latino, 33% White, 12% Asian,
1% African American, 2% Native American/Alaska Native, 2% Hawaiian/Pacific Islander, and 8%
indicated two or more races.
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Aggregated Results for Youth EATS
A total of 257 Eating and Activity Tool for Students (EATS) evaluation surveys were completed by
youth participants via pen-to-paper and submitted for manual data entry. Due to the COVID-19
pandemic shutdown of schools, CCC nutrition educators were neither able to conduct in-classroom nor
virtual education with youth after March 2020.
The evaluation results showed statistically significant decreases in the consumption of sugary flavored
fruit drinks, sports drinks, and coffee-flavored sugary drinks. Surprisingly, there was a statistically
significant decrease in the number of days the youth participants indicated they did physical activity
for 60 minutes or more per day. However, encouragingly, 59% of youth participated in the nationally
recommended minimum of 3-days or more of vigorous physical activity per day. In addition, although
not showing statistically significant change, there were some other encouraging behaviors among the
youth participants such as 66% said they did not drink regular sodas yesterday, 68% ate fruit at least
once yesterday, and 92% did not drink an energy drink yesterday.
Table 2. Aggregated EATS Youth Survey Results (N=257)
Questions

Pre

Post

Difference in
means

p-Value

1. Potatoes, corn, or peas?

0.75

0.71

-0.040

0.567

2. Orange vegetables?

0.57

0.64

0.070

0.290

3. Salad or green vegetables?

0.80

0.87

0.066

0.320

4. Other vegetables?
0.90
0.89
-0.008
5. Beans?
0.31
0.30
-0.016
6. Fruit?
1.35
1.32
-0.032
7. 100% fruit juice?
0.81
0.71
-0.100
8. French fries or chips?
0.99
0.95
-0.037
9. Corn tortillas or bread, tortillas?
0.80
0.73
-0.065
10. Diet soda?
0.23
0.21
-0.024
11. Any sugary fruit drinks?
0.74
0.59
-0.157
12. Sports drinks?
0.42
0.27
-0.151
13. Regular soda?
0.58
0.49
-0.085
14. Energy drinks?
0.14
0.09
-0.057
15. Sweetened coffee or tea drinks?
0.49
0.36
-0.129
16. Flavored milk or milk-type drinks?
0.58
0.54
-0.037
17. What type of milk do you drink most of the time??
0.37
0.36
-0.007
18. Any water?
2.53
2.53
0.000
19. Last week, days physically active for a total of at
3.92
3.52
-0.40
least 60 minutes (1 hour) per day?
20. Hours of screen time last week on a typical school
2.497
2.493
.004
day.
† Question format (1-16, 18): “At least 1 time yesterday, did you eat/drink any___?”

0.909
0.730
0.662
0.131
0.609
0.363
0.613
*0.011
*0.007
0.156
0.080
*0.014
0.531
0.882
1.000
*0.016
.969

The following graphic shows both statistically* and non-statistically significant Encouraging Behavior
changes among the 257 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 650 Intent to Change (ITC) surveys were aggregated in FFY 20 from six CCC LIAs, across
four single-session nutrition education topics. The results are shown in the following three tables.
Evaluation Results
The following tables, summarize the aggregated data as follows:
• The first three columns provide data on the percentage not currently practicing the desirable
behavior
• The last three columns provide data on the intended behavior – of those not currently practicing
the desired behavior
As shown in Table 3, the proportion of all 571 respondents not practicing healthy eating behaviors last
week was highest for not eating from the five foods groups (49%), followed by whole grains (29%), and
vegetables (17%). However, when asked if they intended to do the desirable behavior next week, 67%
to 80% indicated that they would do the desirable behavior more often. Overall, when the healthy
eating behaviors were aggregated and analyzed in SPSS, among the 44% who were not practicing
healthy behaviors, nearly three-fourths (468) indicated that they would practice the healthy behavior in
the coming week.
Table 3. Intent to Change Behavior Related to Increasing the Consumption of Healthy Foods
A
During the
past week, did
you…
Eat foods from
all 5 food
groups each
day?
Eat whole grain
products every
day?
Eat more than 1
kind of
vegetable each
day?

B

N

C
% Not
practicing
the
desirable
behavior

467

49%

68

29%

36

17%

D
If not, within the
next week, how
often will you…
Eat foods from all 5
food groups each
day?
Eat whole grain
products every day?
Eat more than 1
kind of vegetable
each day?

E

n

F
% not practicing
desirable behavior
who intend to do
healthy behavior
“More Often”

163

71%

16

80%

4

67%
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A
During the
past week, did
you…
COMBINED:
During the past
week did you
eat healthy
foods every
day?

B

N

571

C
% Not
practicing
the
desirable
behavior

44%

D

E

F
% not practicing
desirable behavior
who intend to do
healthy behavior
“More Often”

If not, within the
next week, how
often will you…

n

COMBINED: If not,
next week will you
eat healthy foods
every day?

183

72%

\

As shown in Table 4, 41% of the 76 respondents from two LIAs reported drinking sugar-sweetened
beverages every day in the past week. However, 77% of respondents who drank sweetened
beverages daily in the past week reported that they would drink them less often in the next week.
Table 4. Intent to Change for behaviors related to reducing the consumption of sugarsweetened beverages.
A
During the
past week,
did you…
Drink a
sweetened
beverage
every day?

B
N

76

C
% practicing
the
undesirable
behavior
41%

D

E

Within the next
week, how often
will you…

n

Drink a sweetened
beverage every
day?

24

F
% reporting intent to
do the undesirable
behavior “Less
Often”
77%

In summary, the above results show that two-thirds or more of the single session participants left the
educational session with the intent to practice healthier eating behaviors.
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Angeles – St. Margaret’s Center
Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
Before the COVID-19 shelter-in-place in March 2020, Catholic
Charities of Los Angeles (CCLA) St. Margaret’s Center was able
to conduct six series of nutrition education classes at faith-based
facilities and a local health center, reaching 69 predominately
Spanish-speaking adult participants. Each series of classes was
based on Leah’s Pantry’s Food Smarts for Adults, a practicetested nutrition education curriculum consisting of five one-hour
lessons. Lessons topics included MyPlate food groups, Rethink
Your Drink, food label reading, shopping on a budget, and
staying healthy through physical activity. Supplemental materials
included Choose MyPlate tip sheets, Rethink Your Drink
materials, and Food Smarts topic-specific hand-outs. Lessons
were interactive and involved hands-on activities, often including
a physical activity break, and always ending with a cooking
demonstration that featured a tasting and distribution of recipe
cards.
Nutrition Education – After COVID-19
St. Margaret’s conducted virtual nutrition education classes from
June – September 2020 using two curricula developed by Leah’s
Pantry, Food Smarts for Adults, and the Eat-Fresh.org Mini
Course. The latter was originally developed as an online selfpaced nutrition education series for individuals. Leah’s Pantry
created 60-90-minute lesson plans to allow educators to
facilitate the colorful curriculum in a virtual classroom. Lesson
topics are based on healthy eating practices, including
consuming more fruits and vegetables, decreasing sodium and
sugar consumption, eating whole grains, and nutrition label
reading. The series is supported by an online training for
nutrition educators and a print-ready guide describing how
implementers can encourage participants to complete the minicourse. All class materials, including EatFresh.org recipes, are
provided through an online portal. St. Margaret’s Center
enriched participants’ learning with online food demos, showing
an EatFresh.org supplemental video, and participant recipe
sharing through the online platform chat box. Although every
lesson includes physical activity tips, the educator added her
own tips on how participants can increase their physical activity
while doing common household chores.

Catholic Charities of Los

St. Margaret’s conducted two virtual nutrition education series
during the pandemic using the Food Smarts for Adults
curriculum. Each class included the same lesson topics and
interactive activities offered in the in-person series. Participants
also learned how to incorporate some of the teachings by
preparing easy healthy recipes that participants could make at
home.
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Direct Education Reach
Of 518 individuals reached through direct education, 90 participated in evaluation efforts. Among the
90 adult participants from CCLA St. Margaret’s Center, 59% were 18-59 years of age, 39% age 60+
and 2% preferred not to answer. Eighty-six percent (86%) were female and 14% male. Racial/ethnic
distribution was 99% Latino and 1% preferred not to answer with 78% of Latinos indicating they were
white racially, and 22% preferred not to answer.
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Evaluation Results
CCLA St. Margaret’s Center collected 69
Food Behavior Checklist pen-to-paper
evaluation surveys from participants who
attended in-person direct education series
and 21 surveys were completed by virtual
education program participants via a PEARS
generated survey link during the COVID
pandemic.
The St. Margaret’s adult group showed
statistically significant changes (p<.05) in
improving their MT1 healthy consumption
behaviors across 14 of the 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 one-half of a cup of
fruit and nearly three-quarters of a cup of
vegetables per day. They also increased
their consumption of lean protein and whole
grains and reduced consumption of sugarsweetened beverages such as sports drinks
and regular soda. Among the five MT2 food
resource management behaviors, they had
statistically significant increases in all five:
reading nutrition facts labels, not running out
of food before the end of the month, 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, the 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 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 5: Outcome data analysis results for
CCLA St. Margaret’s Center
Survey Question Topic

pValue

Was
question
statistically
significant?

1. Fruit & vegetables as
snacks
2. Sports drinks
3. Citrus fruit or juice
4. Regular soda
5. Milk
6. Cups of fruit
7. Cups of vegetables
8. Different Fruit
9. Different vegetables
10. Milk
11. Skin off chicken
12. Fish
13. Eating >2 vegetables
14. Nutrition Facts
15. Run out of food
16. Self-rate eating habits
17. Whole grains
18. Low-fat or fat-free
19. Cups of water
20. List of ingredients
21. Low sodium
22. >30 min exercise
23. Muscle strength
24. Low sugar

0.004

Yes

0.029
0.000
0.000
0.001
0.000
0.000
0.004
0.004
0.109
0.018
0.000
0.000
0.000
0.000
0.000
0.000
0.658
0.027
0.000
0.000
0.000
0.001
0.000

Yes
Yes
Yes
Yes
Yes
Yes
Yes
Yes
No
Yes
Yes
Yes
Yes
Yes
Yes
Yes
No
Yes
Yes
Yes
Yes
Yes
Yes
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PSEs Before and After COVID-19
Nutrition Standards and the Nutrition Pantry Program
In May 2019, St. Margaret’s Center was awarded Gold Nutrition
Pantry Certification from the Leah’s Pantry Nutrition Pantry
Program (NPP) for making changes to facilitate client-centered
services and increasing food security through healthier food
options. Throughout FFY 20, the center maintained these
changes, which included food demonstrations, distributing
EatFresh.org Mini Course fliers, advertising nutrition education
classes and healthy recipes on a prominent whiteboard,
displaying sample recipes using pantry ingredients, and showing
EatFresh.org videos in the reception room.
When the pandemic hit in March 2020, the food pantry remained
dedicated to addressing food insecurity among an increasing
number of unemployed families by modifying its services, while
still providing healthy and fresh foods. Following the pandemic,
the average number of families accessing the pantry increased
by over 10%, from 180 to 200, during each food distribution.
Further modifications included revising their agreement with the
LA Regional Food Bank to provide ready-to-go food boxes that
were easy, quick, and safe to deliver to clients. They contained
staples such as canned vegetables, tuna, and soups, powdered
milk, pasta, and rice. While the food bank was initially able to
provide 40-lb boxes, they were later reduced to one-third of that
size due to increased demand.
During the pandemic, obtaining fresh produce from local donors
became more challenging due to shortages from panic-buying.
While they received 38,535 pounds of fresh produce in FFY 20,
due to the global pandemic and high demand for food, the
center saw a 34% decrease in the amount of donated produce
compared to the previous year.
St. Margaret’s was quick to adapt by leveraging partnerships
with existing donors, new donors, and local grocery stores.
Donations included pre-packaged produce trays, fresh fruit
such as tangerine and mangos, farm-picked veggies including
brussel sprouts and squash, and 17 cases of meat and cheese
to be distributed to food pantry clients. The new and existing
partnerships they were able to leverage helped to maintain the
overall quality of food and serve as many clients as possible.
The center also leveraged new and existing partnerships with
restaurants sourcing meats, dried beans and lentils, baked
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goods, and produce to supplement the Regional Food Bank’s
ready-to-go boxes.
From October 2019 to March 2020, the center reached 3,812
unduplicated food pantry clients. They were unable to provide
statistics for the remainder of the fiscal year due to the
increased demand for food and a lack of volunteers needed for
data entry. Access to emergency food during the pandemic did
not restrict how many times an individual could get food in a
given month, therefore, reach numbers were not an accurate
representation of the number of individuals served.
St. Margaret’s faced a sudden shortage of volunteers during
the pandemic, who had mainly consisted of older adults, now
reticent to volunteer amid their increased susceptibility to the
virus. The center responded by expanding recruitment efforts
through social media and posting calls for volunteers on their
website and through virtual networks such as VolunteerMatch
and L.A. Works. They also reached out to churches and local
groups.
Reducing Food Waste
In FFY 19, St. Margaret’s constructed a compost bin to turn
excess produce waste from food distributions and paper waste
from the offices into soil, which was used in their on-site garden.
However, there was less food and paper waste produced during
the pandemic as all donated and purchased produce was
distributed and staff worked from home. A new California waste
management regulation planned for January 2022 will likely
ensure the continuity of the center’s waste-to-soil production in
the next fiscal year.
Community Gardens
In FFY 19, St. Margaret’s began a six-year urban agriculture
initiative in partnership with Catholic Relief Services and the
Archdiocese of Los Angeles and hired an Urban Garden
Program Manager to lead the project. The aim is to equip,
engage, educate, and empower local communities to develop
small and efficient urban farms in collaboration with Los Angeles
County Catholic Schools and parishes.
In its inaugural year, outreach and momentum-building were
priorities and two school sites completed garden plans. In early
FFY 20, large rectangular garden planters and soil were ordered
for both sites. At one, the goal was to conduct garden-based
nutrition education for students and parents and to donate the
harvest to the on-site church food pantry. Rolling planters, soil,
bare-root fruit trees, and blueberry bushes were ordered for the
second school site and delivered during the first week of March.
Soon after, the COVID-19 shelter-in-place
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order halted further progress.
St. Margaret’s Community Garden
In FFY 20, continued improvements were made to the St. Margaret’s Center garden. A large tree and
ornamentals were removed to make space for edible plants. Two in-ground beds were added,
supplying about 110-120 additional square feet of planting area to the two existing 18 square foot
raised garden beds. Pots provided extra growing space. An elevated platform was built to conduct
food demos, tastings, and nutrition education classes, which the center plans to utilize once the
pandemic has ended.
Volunteers played prominent roles in improving the garden through in-kind donations of time,
maintenance, and donations of materials. A new partnership with Del Aire Baptist Church supplied
enthusiastic garden volunteers, one of whom applied for and was awarded a $250 grant from Thrivent
Financial, a local credit union, which was used to purchase fencing. Additional volunteers included
business students from Loyola Marymount University, stay-at-home parents, and youth.
The center harvested about 220 pounds of produce in FFY 20, including 135 pounds of tomatoes, 12
pounds of beans, 10 pounds of eggplant, 60 pounds of zucchini, 2 pounds of jalapeno peppers, and
several pounds of kale, lettuce, and other greens. Fall harvest produce, such as watermelon and bell
peppers, will be gleaned later in the season. St. Margaret’s also acquired a pomegranate, loquat, and
guava tree, and have onions, leeks, and lemongrass growing along with numerous herbs such as mint,
basil, and sage. Produce was distributed to food pantry clients and used for food demos at the pantry
and in-person Food Smarts classes.
Access to Physical Activity Opportunities
In FFY 20, St. Margaret’s continued providing multiple opportunities for physical activity to the
community, including weekly yoga classes and walking clubs that reached 94 expectant mothers and
seniors. The yoga class and senior walking group were both led by volunteers, one of whom was a
graduate of the center’s nutrition education program. The mothers’ club was led by the CalFresh
Healthy Living coordinator.
Once in-person classes were paused due to the pandemic, the agency shifted their weekly yoga
classes to Facebook Live. From April 9, 2020 to July 30, 2020, 193 unique viewers were reached,
more than 10 times the number of in-person clients (18). Walking club participants were kept engaged
through the center’s nutrition educators, who reached out via phone and text to encourage them to
walk or do other physical activity on their own, as well as to eat healthily. Prior to March 2020, the
senior walking group had reached a total of 77 unduplicated participants.
St. Margaret’s indirect and direct education interventions helped to support these PSEs by educating
adult participants on the health benefits of physical activity, providing avenues for engagement, and
offering incentives for participation including Champions for Change t-shirts, healthy snacks, and fruitinfused water.
Partnerships and collaboration were integral to St. Margaret’s success to create and sustain PSEs.
Volunteers were important in assisting pantry distribution, while adhering to COVID-19 safety
measures, and promoting physical activity opportunities by leading the Yoga class and walking clubs.
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Catholic Charities of Los Angeles, San Gabriel Region
Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
Catholic Charities of Los Angeles, San Gabriel Region (CCLA
San Gabriel) continued conducting their Eat Healthy, Be Active
series in FFY 20. Each series included six one-hour sessions
that focus on nutrition and physical activity behavior changes.
Lessons included handouts in English and Spanish that
supported the lesson and healthy recipes from EatFresh.org and
Champions for Change. Sessions were interactive, participatory,
and included hands-on skill-building activities. Attendees were
also treated to a healthy snack and infused water was available
throughout the session. The San Gabriel classes are so popular
that they have a high participant retention rate that leads to
positive behavior change outcomes. CCLA San Gabriel was able
to conduct four in-person series with a total of 76 participants
before the COVID-19 shelter-in-place took effect. The last of the
series was cut short by one session, with participants completing
5 of the 6 sessions. Participants also completed pre- and postFood Behavior Checklist surveys, with the post-test conducted
as a phone survey.
Nutrition Education – Before COVID-19
Catholic Charities of Los Angeles, San Gabriel Region (CCLA
San Gabriel) continued conducting their Eat Healthy, Be Active
series in FFY 20. Each series included six one-hour sessions
that focus on nutrition and physical activity behavior changes.
Lessons included handouts in English and Spanish that
supported the lesson and healthy recipes from EatFresh.org and
Champions for Change. Sessions were interactive, participatory,
and included hands-on skill-building activities. Attendees were
also treated to a healthy snack and infused water was available
throughout the session. The San Gabriel classes are popular
and have a high participant retention rate that leads to positive
behavior change outcomes. CCLA San Gabriel was able to
conduct four in-person series with a total of 76 participants
before the COVID-19 shelter-in-place took effect. The last of the
series was cut short by one session, with participants completing
5 of the 6 sessions. Participants also completed pre- and postFood Behavior Checklist surveys, with the post-test conducted
as a phone survey.

55

Direct Education Reach
Of 518 individuals reached through direct education, 101 participated in evaluation efforts. The
intervention group consisted of 101 adult participants from the CC LA San Gabriel Region. Among the
participants, 89% were aged 18-59 and 11% age 60+. Ninety-four percent (94%) were female and 6%
male. Racial/ethnic distribution was 100% Latino, with 96% of Latinos indicating they were white
racially, 2% Asian, and 2% preferred not to answer.
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Evaluation Results
CC LA San Gabriel collected 101 adult surveys
using the Food Behavior Checklist. Eighty-nine
surveys were gathered via pen-to-paper and an
additional 12 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 10 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 onehalf of a cup of fruit and nearly three-quarters of a
cup of 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
increases in four: reading 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 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 6: Outcome data analysis results for
CCLA San Gabriel Region
Survey Question Topic

pValue

1. Fruit & Vegetables as
snacks
2. Sports drinks
3. Citrus fruit or juice
4. Regular soda
5. Milk
6. Cups of fruit
7. Cups of vegetables
8. Different Fruit
9. Different vegetables
10. Milk
11. Skin off chicken
12. Fish
13. Eat >2 vegetables
14. Nutrition Facts
15. Run out of food
16. Self-rate eating habits
17. Whole grains
18. Low-fat or fat-free
19. Cups of water
20. List of ingredients
21. Low sodium
22. >30 min exercise
23. Muscle strength
24. Low sugar

0.002

Was
question
statistically
significant?
Yes

0.001
0.515
0.000
0.140
0.000
0.000
0.000
0.000
0.751
0.090
0.086
0.000
0.000
0.754
0.000
0.000
0.408
0.000
0.000
0.000
0.000
0.002
0.000

Yes
No
Yes
No
Yes
Yes
Yes
Yes
No
No
No
Yes
Yes
No
Yes
Yes
No
Yes
Yes
Yes
Yes
Yes
Yes
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PSEs Before and After COVID-19
Access to Healthy Food
In FFY 17, CCLA San Gabriel Region developed a policy that dictates healthy food and beverage
standards for their two food pantries in the region: Brownson House and the San Juan Diego Center.
The LIA worked to maintain the policy in FFY 20. Beginning in late March, CCLA San Gabriel
experienced some COVID-19 related challenges that initially inhibited their ability to maintain healthy
food access for their clients. Some partners that they developed over the years were no longer able to
donate to the Region’s two food pantries. However, the LIA was able to form new partnerships and
received monetary donations to allow them to continue offering clients healthy food and beverage
options. Continuing partners included local schools as well as Resurrection Church in East Los
Angeles and Second Harvest Food Bank in downtown Los Angeles, which provided 1,394 healthy
meals for the Brownson House clients, that included fruits and vegetables. Beyond these partners,
CCLA San Gabriel was able to harvest produce to include in the Brownson House food distribution
boxes from CCLA St. Margaret’s Center’s garden.
During the COVID-19 pandemic, a new partner was identified in Holy Family South Pasadena, a
church that was able to donate an abundance of fruits and vegetables to the pantry at San Juan Diego
Center. Catholic Charities USA (CC USA) additionally facilitated a connection with the USDA Farmers
to Families program, which resulted in a total donation of 350 family boxes of fruits and vegetables to
both community center pantries. Further support came in the form of two major monetary donations.
CC USA provided a donation of $25,000 towards the purchase of healthy food, while a Los Angeles
County Supervisor supported the pantries with a $5,000 donation. Brownson House distributed 8,275
pounds of healthy foods and produce during FFY20, and the San Juan Diego Center provided nearly
15,000 pounds of food to those in need of emergency food. The two centers, combined, reached over
6,000 adults, children, and older adults with healthy emergency food during the fiscal year.
Promote Access and Appeal for Drinking Water
CCLA San Gabriel passed a water policy in FFY 17 and increased the availability of water by installing
a low-cost water purifying system at its Brownson House and San Juan Diego community centers. This
change provided greater availability of clean, healthy water and was successful in promoting water
intake. Due to the COVID-19 pandemic and resulting safety precautions, water was no longer made
available through the centers’ water dispensers. A donation of water bottles from the Rose Hills
Foundation, however, allowed the pantries to continue providing and promoting water to their clients.
Access to Physical Activity Opportunities
In FFY 20, CCLA San Gabriel continued to connect CalFresh Healthy Living eligible individuals to
physical activity and to support efforts to maintain and sustain physical activity opportunities. At the
beginning of the fiscal year, both the San Juan Diego Center and Brownson House sites continued
their successful walking clubs that had been initiated in the previous years. Walking Club participants
meet every Friday with the goal of walking 3 miles. Participants at both locations travel a safe route
around the community. Brownson House also continued offering yoga and Zumba classes. The lively
Zumba sessions were usually attended by 25-30 community members at Pueblo del Sol. CCLA San
Gabriel established the classes in FFY 16, and through their successful partnership with the
management company, this PSE was maintained into 2020. When the COVID-19 stay-at-home order
was issued, the walking clubs and classes were forced to be postponed. Not wanting their participants
to lose touch with the program, CCLA San Gabriel utilized a CFHL Facebook page to keep their
participants connected and engaged. In early September, Brownson House restarted their walking
club, while enforcing safety measures that included wearing masks and maintaining social distancing.
Zumba sessions at the Pueblo del Solo center, implemented since FFY 16, were put on pause in FFY
20 due to COVID-19.
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Catholic Charities of Orange County
Nutrition Education Before and After COVID-19
Nutrition Education Before COVID-19
In FFY 2020, Catholic Charities of Orange County (CCOC)
continued in their efforts to deliver engaging in-person nutrition
education classes focusing on nutrition, healthy beverages, and
physical activity. The Dairy Council of California’s Activity +
Eating and the Champions for Change Eat Well, Move More,
Feel Great! curricula were utilized to deliver one hour, singlesession classes in both English and Spanish. Participants were
kept engaged through interactive activities that focused on skillbuilding and behavior change. Real-world examples, including
reading nutrition labels, using common food products, and
portion size examples, helped promote practical application of
the lessons. Participants were provided with water and healthy
snacks to reinforce healthy eating and beverage options. As
often as possible, they were also sent home with recipes and
cookbooks, handouts, and fresh produce to reinforce the
sessions and encourage participation.
Nutrition Education After COVID-19
After the COVID-19 shut down across California in March 2020,
the CCOC nutrition education team reached out to participants
that had not attended a direct education class through its faithbased and community partners to invite them to participate in
their virtual single sessions. They also reached out to residents
accessing the food pantry, the Cantlay Food Distribution Center,
to notify them about the virtual classes from flyers in the center’s
food bags. Food Smarts for Adults and the Nutrition 5 series
curricula were used to create engaging Facebook Live and
YouTube sessions that covered topics on increasing whole grain
and vegetable consumption and preparing healthy dishes.
CCOC conducted one virtual series using the Food Smarts for
Adults curriculum. Educators worked in teams to create and
deliver the lessons and to make them fun and interactive. The
LIA held a pre-series webinar with participants to provide an
overview of the series and issue ID numbers so they could
complete the Food Behavior Checklist pre- and post-test using a
QR barcode to access the survey. The educators used
PowerPoint slides to display and review the survey questions
during the first session to further ensure completion of the
survey. Extra time was given for participants to complete
questions that they might find confusing. Participants were given
a Certificate of Completion for those who attended four out of the
five classes in the series.
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Direct Education Reach
Food Behavior Checklist
Of 434 individuals reached through direct education, 25 participated in pre and post evaluation efforts.
The intervention group consisted of 25 adult participants from CC Orange County. Among the
participants, 80% were aged 18-59 and 20% age 60+. Eighty percent (80%) were female and 20%
male. Racial/ethnic distribution was 100% Latino, with 72% of Latinos indicating they were white
racially, 8% Black, and 20% were two or more races.
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Evaluation Results
CC Orange County collected 25 pre-and-post
Food Behavior Checklist evaluation surveys in
FFY 20. Seven pen-to-paper evaluation surveys
were completed by participants attending an inperson series and 18 surveys were completed by
virtual education program participants via a
PEARS generated online survey link during the
COVID pandemic.
Statistically significant improvement (p<.05) was
found across 9 of the 16 MT1 healthy consumption
behavior survey questions. The findings showed
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 onequarter cup of fruit and nearly one-half of a cup of
vegetables per day. They also increased their
consumption of fish, whole grains, and plain
water. Among the five MT2 food resource
management behaviors, they had statistically
significant increases in four: reading 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.
Lastly, the results showed no statistically
significant changes in moderate to vigorous
physical activity, but this may be due to concerns
about exercising during the COVID-19 pandemic.
The Indicators of Success and Encouraging
Behaviors on the next page summarize data
points that highlight statistically significant and
encouraging behavior change for 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
CCOC
Survey Question Topic

pValue

1. Fruit & Vegetables as
snacks
2. Sports drinks
3. Citrus fruit or juice
4. Regular soda
5. Milk
6. Cups of fruit
7. Cups of vegetables
8. Different Fruit
9. Different vegetables
10. Milk
11. Skin off chicken
12. Fish
13. Eat >2 vegetables
14. Nutrition Facts
15. Run out of food
16. Self-rate eating habits
17. Whole grains
18. Low-fat or fat-free
19. Cups of water
20. List of ingredients
21. Low sodium
22. >30 min exercise
23. Muscle strength
24. Low sugar

0.015

Was
question
statistically
significant?
Yes

0.134
0.327
0.265
0.574
0.020
0.000
0.001
0.002
0.260
0.083
0.001
0.000
0.000
0.096
0.001
0.032
0.056
0.003
0.002
0.037
0.068
0.421
0.000

No
No
No
No
Yes
Yes
Yes
Yes
No
No
Yes
Yes
Yes
No
Yes
Yes
No
Yes
Yes
Yes
No
No
Yes
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Intent to Change Results
Of 518 individuals reached through direct education, 389 participated in ITC evaluation efforts. A total
of 389 Intent to Change (ITC) surveys were collected in FFY 20 from CC Orange County health
educators across 10 single-session nutrition education topics.
The following tables, summarize the aggregated data as follows:
• The first three columns provide data on the percentage not currently practicing the desirable
behavior
• The last three columns provide data on the intended behavior – of those not currently practicing
the desired behavior
As shown in Table 8, two-thirds of respondents reported drinking sugar-sweetened beverages every
day in the past week and nearly three-quarters reported eating fried foods. However, all or nearly all of
the respondents who practiced those unhealthy behaviors indicated that they intend to practice them
less often within the next week.
Table 8. Intent to Change for behaviors related to reducing the consumption of unhealthy food
or beverages.

During the past
week, did you…
Drink a
sweetened
beverage every
day?
Eat fried foods 2
or more times?

N

Percent
practicing
undesirable
behavior

55

67%

33

73%

Within the next
week, how often
will you…
Drink a sweetened
beverage every
day?
Eat fried foods less
often?

n

Percent reporting
intent to do the
undesirable
behavior “Less
Often”

35

95%

24

100%

As shown in Table 9, 45% of respondents did not use nutrition facts food labels the last time they went
shopping. However, 100% of those respondents indicated that they would use the nutrition facts label
the next time they shopped for food.
Table 9. Intent to Change for Behavior Related to Healthy Shopping
The last time
you shopped,
did you…
Use
the “Nutrition
Facts” on the
food label to
choose foods?

N

29

Percent not
practicing
the
desirable
behavior
45%

Next time you go
shopping will you …
Use the “Nutrition
Facts” on the food
label to choose
foods?

n

16

Percent reporting
intent to use food
labels

100%
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As shown in Table 10, a combined total of 265 participants completed ITC surveys on six healthy
behaviors. The proportion of the respondents not practicing healthy consumption behaviors was
highest for not eating from the five foods groups and followed by not drinking low-fat dairy products,
not eating whole grains, not eating breakfast, not eating smaller portions, and not eating more than
one kind of vegetable. However, when asked if they intended to do the desirable healthy behavior next
week, nearly 100% of the respondents indicated that they would do the desirable behavior more often.
Overall, when the healthy eating behaviors were combined and analyzed, among the 25% who were
not practicing healthy behaviors (66) nearly all respondents (92%) indicated that they would practice
the healthy behavior in the coming week.
Table 10. Intent to Change for Behavior Related to Increasing the Consumption of Healthy
Foods and Beverages

During the past
week, did you
eat or drink…
Eat foods from
all 5 food
groups each
day?
Lower-fat milk
products at
least 2 times
per day?
Eat whole grain
products every
day?
Breakfast that
included at least
3 food groups?
Choose smaller
amounts of food
or beverages at
least 1 time?
Eat more than 1
kind of
vegetable each
day?
COMBINED:
During the past
week did you
eat or drink
healthy foods?

N

59

Percent not
practicing
the
desirable
behavior
34%

57

28%

59

25%

50

20%

7

14%

33

12%

265

25%

Within the next
week, how often
will you eat or drink
…
Eat foods from all 5
food groups each
day?
Lower-fat milk
products at least 2
times per day?
Eat whole grain
products every day?
Breakfast that
included at least 3
food groups?
Choose smaller
amounts of food or
beverages at least 1
time?
Eat more than 1 kind
of vegetable each
day?
COMBINED: If not,
next week or next
time will you eat or
drink healthy foods?

n

Percent not
practicing
desirable behavior
who intend to do
healthy behavior
“More Often”

20

95%

16

87%

15

93%

10

100%

1

0%

4

100%

66

92%

65

Table 11 shows that among the three persons who were not doing five or more days of moderate
physical activity all indicated that they would exercise next week.
Table 11. Intent to Change for Behavior Related to Physical Activity

During the last week, did
you…
Engage in moderate
physical activity for at least
30 minutes on 5 or more
days?

N

7

Percent not
practicing
the
desirable
behavior

43%

Within the next
week will you …
Engage in
moderate physical
activity for at least
30 minutes on 5 or
more days?

n

3

Percent
reporting
intent to
exercise
next week

100%
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PSEs Before and After COVID-19
Nutrition Standards
In FFY 20, CCOC continued to support nutrition standards and
efforts to implement and maintain healthy food and beverage
policies at the Doris Cantlay Food Distribution Center and
faith-based organizations. These efforts were reinforced with
both indirect and direct nutrition education at eleven total
community centers and church food distribution sites. Indirect
education included informational displays on nutrition, healthy
eating, and healthy recipes.
To support healthy nutrition policy development and
implementation, CCOC created training sessions in 2017 that
continued into 2020. Materials from the Activity + Eating for
Adults and Nutrition 5 curriculums were used to develop the
trainings. The trainings were offered to parishes and food
distribution sites to educate their Kitchen Ministry volunteers
and food pantry staff and volunteers. Session topics included:
food label reading, creating a balanced meal, shopping on a
budget, portions/servings, decreasing sweetened beverage
consumption, and food safety. Before the pandemic, CCOC
was able to conduct one three-week series for volunteers at
Immaculate Heart of Mary in Santa Ana. All remaining
trainings were put on hold starting in April 2020.
Access to Healthy Food
The Doris Cantlay Center in Santa Ana adopted a healthy
food and beverage policy for donated and purchased foods in
early 2017 and has expanded its distribution of healthy food
options to the community in the years since. These increased
efforts were due to strong partnerships with donors such as
the Community Action Partnership (CAP) of Orange County,
local grocers, and the Second Harvest Food Bank of Orange
County, as well as a partnership with the Love Community,
which provides transportation service to collect and distribute
donated food. Cantlay Center’s continued increase in its
capacity to provide healthy food and beverages to those in
need is especially crucial to the community, as the number of
individuals seeking emergency food has been increasing
since FFY 2018.
Healthy options that the Center provides include fresh fruits
and vegetables, low-fat and fat-free proteins and dairy, 100%
whole grains, low-sodium, and low-sugar canned goods, as
well as healthy beverages. A “Donated Food Flow Chart” helps
volunteers at the pantry sort out foods that do not meet the
healthy standards. CCOC provides ongoing training and
technical assistance for staff and volunteers in support of this
effort. Along with the food that they receive, clients are
provided healthy messaging materials and recipes to help
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them know how to use the produce and pantry items. Additionally, clients can participate in
direct education sessions right at the Center.
CCOC’s Cantlay Food Distribution Center continued to meet the growing need for
emergency food in FFY 20. In FFY 19, the center served an average of 10,500
unduplicated individuals per month. Those numbers swelled in FFY 20 to more than 86,000
during the height of the pandemic in July 2020. A total of 301,429 individuals received
emergency food in FFY 20 compared to 126,500 in FFY 19. Second Harvest Food Bank of
Orange County and CAP Orange County Food Bank were key partners that helped Cantlay
Center fill the growing need during the pandemic and increased the availability of fresh
fruits and vegetables, meat, and non-perishable foods for pantry clients.
Access to Physical Activity Opportunities
CCOC is committed to improving physical activity (PA) opportunities in their community.
From October 2019 through March 2020, CCOC maintained its PA programming at five
sites in Orange County. Classes included a cardio class, a strength training class, and a
class designed for seniors that involves low-impact exercises, all developed with a
professional and based on the Physical Activity Guidelines for Americans. Instructors stress
the importance of regular physical activity and keeping hydrated with water, while nutrition
messaging provided in handouts and recipes complements the PA sessions. Participants
are also incentivized to participate with raffle tickets. Prizes include cookbooks and
nutrition-related items that reinforce healthy messaging. In addition, participants were given
healthy snacks and drinking water. The community has been very receptive to the classes,
with participants frequently attending.
The CCOC educators quickly mobilized after the March 2020 shelter-in-place orders closed
all of the community sites where they conducted in-person nutrition education and physical
activity sessions. They used their previously developed PA curriculum and began teaching
live 30-minute sessions on YouTube. Monthly classes taught in English and Spanish
focused on stretching, strength training using resistance bands, low impact exercises, and
a cardio workout. The energizing videos were recorded with a voice-over, upbeat music,
and PowerPoint slides to introduce each segment of the session. To maximize their reach,
CCOC shared the PA class links with their community partners and clients. The combined
reach for the agency’s physical activity PSE was 560 and includes virtual participants and
individuals who attended the PA sessions in person, before the pandemic shutdown.
CCOC’s PSE activities were supported by direct and indirect education. After the shutdown
due to the pandemic, CCOC continued to reach out to the community with indirect
education by posting healthy recipes from EatFresh.org and Champions for Change on their
Facebook page as well as texting recipes to class participants.
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Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
In FFY 20, CCST continued implementing Eat Healthy, Be Active
Community Workshops. Each of the six workshops was 90minutes long and covered a different aspect of healthy eating
behaviors. The workshop topics included: Healthy Food that
Tastes Great, Quick Healthy Meals and Snacks, Eating Healthy
on a Budget, Tips for Losing Weight and Keeping It Off, Making
Healthy Eating Part of Your Total Lifestyle, and Physical Activity
is Key to Living Well.
Interactive activities were an important aspect of keeping
participants engaged during each workshop. Such activities
included comparing the labels of brand-name products to generic
counterparts when discussing shopping on a budget, using
culturally appropriate foods during demonstrations, and involving
participants in preparing recipes. Participants were given the
day’s recipe card so they could utilize the skills they learned to
replicate the healthy recipes at home.
Nutrition Education – After COVID-19
CCST cancelled several in-person Eat Healthy, Be Active
nutrition education series when the statewide orders to shelterin-place were enacted in March 2020. In the months ahead they
worked to develop a virtual series. By May, they launched their
first series, which was offered to participants who attended
classes that were interrupted due to the pandemic. Virtual
sessions were visually appealing with colorful signage and all
the ingredients for the day’s recipe pre-measured and placed on
a table. Each session began with a review of the previous lesson
and contained key messages that were delivered throughout the
session. Food demonstrations introduced healthy and easy to
prepare recipes that participants could make at home.
In an effort to boost participation, the agency staff contacted
participants once a week via text to remind them of the
upcoming class and sent an initial welcome text explaining what
would be covered in the classes. They also encouraged
participants to contact them if anyone needed help joining the
group or logging on. Registered participants were mailed a
package that included materials for each lesson and an
identification number to track the completion of the Food
Behavior Checklist pre- and post-tests. Since most participants
lacked a desktop computer and were viewing the sessions from
their cellphones, the pen to paper method of administering the
surveys was the most effective way help ensure greater
participation.
Two additional online series were conducted in August 2020
that were well attended by participants who learned about the
healthy eating and cooking classes via the agency’s Facebook
page.
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Direct Education Reach
Of 813 individuals reached through direct education, 36 participated in evaluation efforts. The
intervention group consisted of 36 adult participants from CC Stockton. Among the participants, 89%
were 18-59 years of age and 11% were age 60+. Ninety-seven percent (97%) were female and 3%
male. Racial/ethnic distribution was 97% Latino, with 56% of Latinos indicating they were white racially
and 44% indicating two or more races.
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Evaluation Results
CC Stockton’s adult program participants
submitted a total of 36 Food Behavior Checklist
evaluation surveys for data analysis. Twenty-six
surveys were completed pen-to-paper and 10
surveys were completed by virtual education
program participants via a PEARS generated
survey link during the COVID pandemic.
Statistically significant results were found across 6
of the 16 MT1 healthy consumption behavior
survey questions. The CC Stockton adults
significantly improved behaviors around increased
fruit and vegetable consumption including eating
two or more vegetables at the main meal and
eating more than one kind of fruit or vegetable per
day. Indeed, participants reported an increase of
slightly more than one-half a cup of fruit and
vegetables per day. They also reduced the
consumption of regular soda. Among the five MT2
food resource management behaviors, they had
statistically significant increases in four: reading
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, the participants showed statistically
significant increases in the number of days they
exercised for 30 minutes or more per day and did
muscle-building exercises.
The Indicators of Success and Encouraging
Behaviors infographics 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 12: Outcome data analysis results for
CCST
Survey Question Topic

pValue

1. Fruit & Vegetables as
snacks
2. Sports drinks
3. Citrus fruit or juice
4. Regular soda
5. Milk
6. Cups of fruit
7. Cups of vegetables
8. Different Fruit
9. Different vegetables
10. Milk
11. Skin off chicken
12. Fish
13. Eat >2 vegetables
14. Nutrition Facts
15. Run out of food
16. Self-rate eating habits
17. Whole grains
18. Low-fat or fat-free
19. Cups of water
20. List of ingredients
21. Low sodium
22. >30 min exercise
23. Muscle strength
24. Low sugar

0.141

Was
question
statistically
significant?
No

0.230
0.422
0.002
0.263
0.000
0.000
0.000
0.003
0.661
0.103
0.475
0.004
0.000
0.524
0.000
0.160
0.325
0.147
0.001
0.000
0.001
0.034
0.000

No
No
Yes
No
Yes
Yes
Yes
Yes
No
No
No
Yes
Yes
No
Yes
No
No
No
Yes
Yes
Yes
Yes
Yes
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PSEs Before and After COVID-19
Nutrition Standards and Access to Healthy Food
Since implementing a Healthy Food and Beverage Policy in
2016, CCST’s Stockton Food Bank has inspired continued
improvements to the quality of services offered to clients. This
has included the Healthy Food Bag Program, initiated in FFY 17,
and coordinated efforts with partners to provide higher quality
food to clients. CCST also offered the Eatfresh.org Mini Course
to educate food bank staff and volunteers on topics like eating
healthy, saving money, and cooking easy meals. One staff
member was certified in the Mini Course in FFY 19, and two
others acquired their certification in FFY 20.
In 2019, the food bank obtained a 15 cubic foot freezer through
a partnership with Lowe’s Home Improvement, enabling them to
store donations of meat. Lowe’s volunteers also helped to make
the pantry more welcoming for clients by donating 12 shelves,
replacing blinds, and painting an accent wall “MyPlate green.”
The food bank contributed to the revitalization with new, larger,
and more colorful healthy messaging posters and signage that
promoted the agency’s Healthy Food Bag program.
Before the COVID pandemic, CCST was working on additional
improvements to the food bank including adding creative signage
introducing their Healthy Food Bag program to clients and
developing a Healthy Food Distribution Guide for food bank staff
and volunteers that detailed what healthy food products to
distribute to families in need based on the size of their
household.
After the March 2020 statewide shutdown, CCST quickly
mobilized the agency’s transportation unit to add food deliveries
to homebound individuals. Local churches stepped up to fill the
growing need for emergency food. Partners also helped fill the
gap, including Catholic Charities USA. These local and national
collaborations allowed the food bank to continue purchasing
fresh produce. In FFY 20, the CCST emergency food bank
served 8,332 individuals. Key partnerships that facilitated the
food bank’s healthy food distribution included CCST’s Nutrition
Assistance Services, CalFresh Healthy Living, the Hunger
Taskforce, San Joaquin County Public Health Services, and local
grocery stores.
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.
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In FFY 19, CCST completed the NPP’s Healthy Food Pantry
Assessment Tool (HFPAT) and also developed a client survey,
with guidance from Leah’s Pantry, to better meet clients’ needs,
and help identify areas of improvement. The goal of the survey
was to gather insight into clients’ dietary restrictions, food
preferences for the pantry, and challenges that might limit their
ability to cook the items they receive at the pantry.
From January – March 2020, CCST reviewed the client survey
results, collaborated with Leah’s Pantry to determine the next
steps for implementing food bank improvements, and began to
execute recommendations. They developed a large bulletin board
that displays current CalFresh information, including CalFresh
food info, tips on food safety/handling, and nutrition education
class times and locations. Lastly, they enlisted the efforts of a
volunteer carpenter to build a Produce Cart to display fresh fruits
and vegetables and to encourage clients to choose fresh produce
when they shopped at the Food Bank for their families. The
carpenter was unable to complete the task of building the cart
before the shelter-in-place orders.
Community Gardens
CCST initiated partnerships with faith-based organizations and
schools to plan and develop four new community gardens in FFY
19 and worked to maintain them in FFY 20.
St. Francis of Rome Garden
CCST partnered with the faith-based community of St Frances of
Rome Catholic Church in FFY 19 to support garden
programming. CCST helped to develop a garden program that
yielded tomatoes, peppers, and green onions for the agency’s
food bank and complemented direct education services.
At the start of the 2020 fiscal year, the CCST educators reached
out to the St. Frances parishioners to conduct a single nutrition
session to support the gardening intervention. They also planned
to conduct a series of Eat Healthy, Be Active classes at the
parish in the spring of 2020 to further complement the PSE and
foster interest in participation in the church’s garden. In February
and March, they delivered seeds, pea pots, and bags of soil for
the garden beds to the lead garden volunteer and hoped to also
schedule a gardening class for parishioners. When all large
gatherings were halted due to the COVID pandemic, the garden
project was put on hold until further notice.
California Avenue School Garden
In FFY 19, CCST initiated plans for an edible school garden at
the Parent Wellness Club at California Avenue Elementary
(CAE) School, in collaboration with the school district and other
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stakeholders. Following the formation of the Garden Committee and the signing of a
memorandum of understanding, CCST worked with the committee to determine the layout
of the garden at the elementary school. Supplies that would be needed were identified,
including two garden beds that would be self-watering and sustainable. In early March
2020, the garden beds were delivered to the school and the initial garden plans were
finalized. All progress on the garden was halted in late March due to the COVID-19 school
closures
Head Start Preschool Gardens
CCST also collaborated with childcare center staff at two Head Start pre-school sites in
low-income housing developments in FFY 19. The garden program was developed to
engage preschool-aged children growing fruits and vegetables in child-sized planter beds to
learn where their food comes from and increase the likelihood that they would learn to
enjoy new fruits and vegetables. Parents were invited to attend a nutrition workshop series
where they were provided seeds, and were encouraged to participate by gardening at
home. Children were able to vote on what veggies to grow in the garden, participated in
planting, and helped to harvest the cucumber, lettuce, tomato, and strawberries.
In February 2020, CCST nutrition educators met with the pre-school children and their
teachers to assess students’ interest in planting a new spring veggie garden at their school
as well as identify what materials would be needed to revitalize the garden beds. The team
brought along a poster and asked the children to vote for what veggies they wanted to
plant. This interactive process engaged the children who immediately were excited at the
prospect of participating in the planning and planting in the weeks ahead. CCST educators
also brought garden seeds so the children could do some initial planting. They instructed
the children in caring for their seeds so they would sprout and be ready for planting in early
March when the team returned.
On their second visit, the educators checked on the seedlings, which had begun to sprout,
and further engaged the children by reading them gardening-related books, such as "Edible
Colors” by Jennifer Vogel Bass, and “Lola Plants a Garden” by Anna McQuinn.
Unfortunately, due to the pandemic closures, the Head Start Centers were shuttered in late
March and the CCST educators were unable to return to complete the gardening projects.
The agency’s nutrition standards, NPP, and gardening PSEs are supported by their direct
education program. The implemented PSEs increased access and availability of healthy
foods for the local CFHL population. The LIA also conducted virtual indirect education
sessions, including one focused on edible gardening, and utilized social media healthy
messages and recipe posts to further their reach.
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Catholic Charities of Santa Rosa
Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
In FFY 20, Catholic Charities of Santa Rosa (CCSR) continued
to implement CFHL nutrition education using the Food Smarts
for Adults 5-session curriculum. Nutrition educators utilized
interactive and hands-on activities to instruct participants on
healthy eating, food safety, cooking, and food resource
management topics. Food demos and recipe tastings kept
participants engaged with practical applications of the lessons.
Take-home recipes from EatFresh.org and other healthy
messaging handouts helped ensure that participants could share
what they learned with their families and apply the information to
their daily lives.
CCSR also conducted classes for teens at Elsie Allen High
School in Santa Rosa. The LIA used the practice-based Food
Smarts for Kids five-session, 60-minute series conducted in
English and Spanish. Food Smarts is a learner-centered
interactive nutrition education and cooking curriculum focused
on skill building and behavior change. Lessons focus on food
groups, healthy beverage consumption, food label reading, and
physical activity promotion. Classes engaged youth in recipe
preparation, food tastings, and fun interactive activities. Direct
education was complemented by an on-site food pantry
supported by the Redwood Empire Food Bank that offered
healthy food to students’ families.
Nutrition Education – After COVID-19
Nutrition education classes at the Santa Rosa High School were
canceled when the unified school district shuttered the schools
in March 2020 due to the COVID-19 pandemic. The CCSR team
of nutrition educators quickly shifted their focus into developing
single sessions and indirect education for virtual platforms in
April 2020. Two of the LIAs talented educators delivered the first
online lesson, using Facebook Live, which proved to be
overwhelmingly successful. More than 600 people viewed the
session, which included opportunities to interact with the
educators, ask questions, and post comments. The class
received 27 comments and 41 likes in the first hour. Staff
attributes their initial success to the engaging educators and
participants’ desire to learn more about how to stay healthy
during the pandemic. According to one educator, “…that gave
the team the perfect opportunity to tailor the content of the
lesson and ensure that it was relevant to the community’s needs,
specifically by connecting nutrition with one’s immune system,
and focusing on safe food storage and preparation.” After their
initial success, the LIA added a virtual series using the Food
Smarts for Adults curriculum and an in-person series in the
garden at one of the agency’s centers. They also continued to
provide fun single sessions and to post healthy messages on
their Facebook page.

76

Direct Education Reach
Of 1,204 individuals reached through direct education, 75 participated in evaluation efforts. The
intervention group consisted of 75 adult participants from CC Santa Rosa. Among the participants,
89% were aged 18-59, 11% age 60+. Ninety-four percent (94%) were female and 6% male. Ethnic
distribution was 48% Latino, 42% non-Latino, and 10% preferred not to answer this question. Racially,
among all participants, 66% were white, 8% Black, 3% Asian, and 22% were two or more races.

77

Evaluation Results
Of the 75 completed Food Behavior Checklist
evaluation surveys, eight were completed by inclass participants via pen-to-paper, and 67
surveys were finished by virtual education
program participants via a PEARS generated
survey link during the COVID pandemic.
The CC Santa Rosa adult group showed
statistically significant changes (p<.05) in
improving their MT1 healthy consumption
behaviors across 13 of the 16 MT1 survey
questions. 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. Indeed,
participants reported an increase in the
consumption of approximately one-half of a cup of
fruit and vegetables per day. They increased the
consumption of lean protein, whole grains, and
plain water and also 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 increases across four:
reading nutrition facts labels, making a list of
ingredients before going grocery shopping, buying
foods with lower added sodium, and buying low
sugar and no sugar foods. Finally, among the two
MT3 physical activity indicators, the 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 the CC 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 13: Outcome data analysis results for
CCSR
Survey Question Topic

pValue

1. Fruit & Vegetables as
snacks
2. Sports drinks
3. Citrus fruit or juice
4. Regular soda
5. Milk
6. Cups of fruit
7. Cups of vegetables
8. Different Fruit
9. Different vegetables
10. Milk
11. Skin off chicken
12. Fish
13. Eat >2 vegetables
14. Nutrition Facts
15. Run out of food
16. Self-rate eating habits
17. Whole grains
18. Low-fat or fat-free
19. Cups of water
20. List of ingredients
21. Low sodium
22. >30 min exercise
23. Muscle strength
24. Low sugar

0.000

Was
question
statistically
significant?
Yes

0.001
0.003
0.000
0.321
0.000
0.000
0.000
0.000
0.064
0.000
0.017
0.000
0.000
0.358
0.000
0.000
0.058
0.000
0.000
0.000
0.000
0.000
0.000

Yes
Yes
Yes
No
Yes
Yes
Yes
Yes
No
Yes
Yes
Yes
Yes
No
Yes
Yes
No
Yes
Yes
Yes
Yes
Yes
Yes
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PSEs Before and After COVID-19
Nutrition Standards
Since 2016, CCSR has maintained a Wellness Policy of food and
beverage standards and, since 2017, healthy food procurement
systems that guide the purchasing and distribution of healthy
food at its four shelters, two drop-in centers, eight mobile food
distribution sites, and its Community Resource Center. The
agency provides staff and volunteer trainings to educate them on
the standards to support the maintenance of the policy. CCSR
has also worked to increase the availability of fresh fruits and
vegetables to clients through a variety of innovative approaches,
including a gleaning program, maintained through partnerships
with local farms, and a community-supported agriculture program
(CSA). The CSA supports the food distribution program through
the sale of fruit and vegetable produce boxes. Low-income
clients are provided with a funding “match” towards its purchase,
detailed below. Before the pandemic, CCSR was set to launch a
collaboration with local restaurant chefs to purchase a moveable
kitchen, in the form of a Healthy Food Cart, to introduce students
to healthy foods using produce from school gardens. CCSR
hopes to implement this project in FFY 21.
Access to Healthy Food
In FFY 19, CCSR implemented indirect education at eight food
distribution sites through healthy messaging materials,
Eatfresh.org recipe cards, food demos, and taste testing to guide
clients on using the produce received. Food demos and tastings
were put on hold in FFY 20 during the pandemic. Beginning in
2019, the Palms food distribution site began receiving
Emergency Food Assistance Program foods to increase food
security for older adult clients. At the resource center, produce
from the rural food distribution program is redistributed and lowincome clients can sign up for the CSA box while receiving a 50
percent “match” by paying with CalFresh Electronic Benefit
Transfer cards. The “match” is funded through an Interfaith
Sustainable Food Collaborative grant. The community resource
center is also the site of a farm to table “Farmacy Cart,” donated
through the California Association of Food Bank’s Farm to
Family Program, which displays free fresh fruits and vegetables.
To meet the growing need for emergency food during the
pandemic, CCSR established new partnerships to facilitate new
distribution sites, an additional monthly distribution at some
sites, and food deliveries for homebound seniors and others. At
the resource center, drive-through distribution was established.
One new partner, “Love to Table,” reached out to offer fresh
baked goods and a CCSR staff remarked that, “…one of the best
parts of partnering with Love to Table is the way that they
present their food (in a brown bag with a California golden poppy
and a "you are loved" stamp).” During COVID-19, many clients
accessed a pantry for the first time, and some felt shame or a
stigma, but such thoughtful touches helped.
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In total, CCSR expanded their program from 10 monthly distributions to 15, with each
increasing reach by about 50%. At one housing site, 100 households were reached.
However, the increased demand strained the local food bank and diminished healthy food
availability. Love to Table and other partner donations enabled more than 2,200 pounds of
additional fresh food to be distributed to clients during the pandemic. In FFY 20, CCSR’s
healthy food distribution program reached 3,060 unduplicated individuals.
Healthy Procurement and Meal Planning
Another addition to CCSR’s programming in FFY 19, maintained in FFY 20, is healthy meal
planning at its emergency shelters and temporary housing sites. This effort led one shelter
cook at Sam Jones Hall to prepare more balanced meals, make fruits available for
snacking, and provide access to fresh drinking water. Nutrition education helped reinforce
the healthy changes.
CCSR also developed a delivery program to bring easy-to-cook food to homebound
residents.
Healthy Food Pantry
CCSR began working with Leah’s Pantry’s Nutrition Pantry Program (NPP) in FFY 18 to
identify and implement changes at their food distribution sites that led to client-centered,
health-focused distributions. In FFY 19, CCSR’s Middletown pantry, which operates in
collaboration between CCSR and the Community United Methodist Church, became the
second pantry to begin the NPP process and conducted a Healthy Food Pantry Assessment
(HFPAT). In FFY 20, they started implementing changes such as designating a church
volunteer to lead, reorganizing the pantry for safe storage, sending CCSR staff to the NPP
Implementers Training, and offering the EatFresh.org Mini Course. Completion of the NPP
process was paused during the pandemic when serving the increased numbers of
individuals and families in need of food became paramount.
Gleaning and Composting
In FFY 20, CCSR provided food pantry clients with 7,773 pounds of produce gleaned from
partner farms, which increased produce distribution at the community resource center to
three days a week, supplemented the on-site pantry, and was used in the Farmacy Cart.
Pre-pandemic, the produce was used in food demos and tastings for nutrition education
classes and distributed in their home delivery program.
CCSR not only provides access to healthy produce but makes it a priority to reduce food
waste through compost bins at the resource center and one of their garden sites. New state
regulations to go into effect January 2022 for the recycling of food scraps, yard trimmings,
and other organic waste, will guide CCSR’s continued food waste reduction efforts.
Community Gardens
CCSR established two community gardens in FFY 16, one at the agency’s community
resources center location and the other at the Palms Inn, a low-income residential complex
predominately serving veterans. At the resource center, raised beds were constructed to
accommodate seniors receiving services at the Shaw Center for Memory Care (Senior
Garden). In FFY 20, the Senior Garden produce over 40 pounds of food, including zucchini,
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watermelon, tomatoes, bell pepper, and herbs, which were used in food pantry
distributions, food demos, and distributed on the Farmacy Cart.
In FFY 20, the Palms garden expanded to 18 beds and a communal BBQ/picnic area with
shaded tables and chairs. A variety of edible plants were grown, including tomatoes,
onions, squash, potatoes, kale, beans, chard, peas, tomatillos, bell pepper, strawberries,
cantaloupe, and herbs. Residents were invited to pick produce from the garden. A
distribution system was established that included a Community Harvest Box placed in the
Palms Inn lobby.
CCSR identified two additional garden sites for redevelopment in FFY 20. One of these
sites included a 7,700 total square foot area that was revitalized at CCSR’s Family Service
& Homeless Center (FSC). The space includes two gardens, one near the kitchen for staff
access and another that serves the community. A local Boy Scout Troop helped build some
of the beds and make a compost bin. The garden has a greenhouse for plant starters and
seedlings, a garden shed, and a donated outdoor pizza oven. The garden produced 522
pounds of produce in FFY 20, including tomatoes, tomatillos, and peppers, for the FSC
kitchen. Excess produce supplemented the CCSR home delivery program and were used
for meals at the Sam Jones Hall shelter.
CCSR also used the garden for nutrition education classes and food tastings, which
included opportunities for residents and their children to tour the garden. The revitalized
garden was celebrated with a build-your-own pizza party using fresh-picked vegetables.
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Northern Valley Catholic Social Services
Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
Northern Valley Catholic Social Services (NVCSS) used the
practice-based Food Smarts for Kids series of six, 60-minute
sessions to deliver nutrition education in FFY 20 at five
elementary school sites in Shasta County. Each session
provided instruction on a variety of topics, including food groups,
healthy beverage consumption, food label reading, and physical
activity. Lessons engaged youth in recipe preparation, food
demo tastings, and fun interactive activities, such as a Food
Label Scavenger Hunt that focused on decreasing unhealthy
eating by teaching students how to easily read a food label.
Nutrition education best practices used by the NVCSS educators
included hands-on skill-building, interactive activities, and
colorful handouts that reinforced students’ learning. Direct
education is supported by healthy messaging posters and some
school sites offer lunch-time salad bars featuring a variety of
fresh fruits.
Nutrition Education – After COVID-19
NVCSS was unable to complete all the nutrition education series
they intended to deliver during the 2019/20 academic year. The
global COVID pandemic and related statewide shutdown in midMarch 2020 led to the cancellation of in-school learning for the
remainder of the year. NVCSS prepared to do in-class education
at the start of the fall 2020 semester when some schools
planned to resume classroom-based learning. Their first new
series was set to begin in October 2020 at two elementary
schools in Redding.
When the schools closed, NVCSS staff quickly became adept at
delivering engaging single sessions for adults using the Food
Smarts for Adults curriculum and further engaged participants
with EatFresh.org food demos using easy recipes they could
prepare at home. When possible, participants also received the
recipe’s ingredients so they could assemble the recipe while
following along online. Educators included an icebreaker at the
start of each lesson, used the virtual platforms’ chat boxes to
ask participants questions to keep them engaged, and
incorporated a colorful PowerPoint presentation that highlighted
the lesson’s key themes.
During the pandemic, NVCSS became a leader in how to
conduct interactive and fun virtual direct education sessions.
Their implementation of virtual education became highly
recognized among the CCC network and beyond with others
seeking their guidance in best practices. They were invited to
present on various training webinars including the highly
attended Bright Spots and Lessons Learned Virtual Direct Ed
webinar hosted by Leah’s Pantry and a statewide Promising
Practice Exchange.
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Direct Education Reach
Of 1,332 individuals reached through direct education, 166 participated in evaluation efforts. The
Northern Valley Catholic Social Services youth intervention group consisted of 166 participants in
grades 4 and 5. Among the youth participants, the ages ranged from 9 to 12 with a mean of 10.1 years
old. Fifty-four percent were females, 41% male, and 5% did not want to answer. Thirty-two percent of
participants indicated they were Latino and 68% indicated they were not Latino. Among the 141
participants (85%) who answered the race identify question 70% self-identified as white, 6% Asian, 2%
African American, 8% Native American/Alaska Native, 1% Hawaiian/Pacific Islander, and 13%
indicated two or more races.
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Evaluation Results
A total of 166 Eating and Activity Tool for
Students (EATS) pen-to-paper evaluation surveys
were completed by youth participants and
submitted by NVCSS for manual data entry and
analysis. Due to the COVID-19 pandemic
shutdown of schools, the nutrition educators were
neither able to conduct in-classroom nor virtual
education with youth after March 2020.
The NVCSS youth results demonstrated
statistically significant decreases in the
consumption of sugary flavored sports drinks and
coffee or tea-flavored sugary drinks. Other
healthy consumption behaviors, although not
showing statistically significant change, did
demonstrate encouraging behaviors such as 71%
of youth participants eating fruit at least once
yesterday, 59% not drinking regular sodas
yesterday, and 59% eating salad or green
vegetables at least one time yesterday. However,
there was a statistically significant decrease in
the consumption of potatoes, corn, and peas.
Finally, youth demonstrated a statistically
significant decrease in the number of days of
doing physical activity for 60 minutes or more per
day. However, encouragingly,70% were
physically active for at least 60 minutes per day,
the nationally recommended three or more days
per week.
The following graphic shows both statistically*
and non-statistically significant Encouraging
Behavior changes among NVCSS 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

Table 14: Outcome data analysis results for
NVCSS
Survey Question Topic

1. Potatoes, corn, or
peas
2. Orange vegetables
3. Salad or green
vegetables
4. Other vegetables
5. Beans
6. Fruit
7. 100% fruit juice
8. French fries or chips
9. Corn tortillas or bread,
tortillas
10. Diet soda
11. Sugary fruit drinks
12. Sports drinks
13. Regular soda
14. Energy drinks
15. Sweetened coffee or
tea drinks
16. Flavored milk or milktype drinks
17. Type of milk
18. Water
19. Physically active for a
total of at least 60
minutes per day in a
week
20. Hours of screen time
last week on a typical
school day

pValue

Was
question
statistically
significant?

.035

Yes

.505

No

.691

No

.543
.617
.786
.266
.444

No
No
No
No
No

.541

No

.845
.082
.017
.210
.058

No
No
Yes
No
No

.035

Yes

.685

No

.453
.121

No
No

.023

Yes

.412

No
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PSEs Before and After COVID-19
Nutrition Standards
NVCSS operates two mental health wellness centers in Shasta
and Siskiyou Counties that provide resilience and recovery
services for individuals living with mental illness. NVCSS was
instrumental in the passage of a Healthy Food and Beverage
Policy adopted in March 2020 for the Olberg Wellness Center in
Shasta County. The Wellness Center provides services including
peer support, socialization activities, and wellness and recovery
activities. The policy guides the quality of foods and beverages
served at events (e.g., meetings, health fairs, and community
sponsored events), stipulates the inclusion of fruits and
vegetables at each event and the availability of water as a
beverage option, and omits sugar-sweetened beverages.
To further support the policy, NVCSS included a provision for
monitoring the implementation and maintenance of the policy
and supported the staff at the Center with trainings on the policy
and a requirement that all staff complete the EatFresh.org Mini
Course to gain further knowledge on the importance of healthy
eating and the correlation between diet and health-related
diseases. Using the train-the-trainer model, NVCSS trained the
centers’ coordinators who, in turn, trained their staff on the
policy and through the completion of the EatFresh.org Mini
Course. A total of seven individuals completed all of the
trainings. Healthy food and beverages were offered during each
training.
Access to Healthy Food
In FFY 19, NVCSS began partnering with the Inwood Community
Farm in Shasta County and the War Chest Community Food
Bank, which was established in 2018 to feed families displaced
by the northern California Carr fire. Together they provide fresh
produce and meats, along with other perishable and nonperishable food items for northern valley residents in need.
During the COVID-19 pandemic, pantry distribution transitioned
to contact-free drive-through only and home delivery for
vulnerable populations. From March through September, the
Inwood Community Farm donated over 400 pounds of produce to
the food bank. Over 200 unduplicated CFHL recipients were
reached with healthy foods.
NVCSS reaches clients with healthy messaging flyers and
EatFresh.org recipes distributed through the pantry food bags.
The recipes often correspond to the food being distributed. For
example, when the farm produced an excess of tomatillos and
zucchini, a “Zucchini Sauté” recipe was provided. Additionally,
when the pantry received a donation of certified eggs along with
zucchini, NVCSS assembled food bag “Frittata Kits” with the
ingredients and EatFresh.org recipe.
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Community Gardens
NVCSS collaborated with three low-income housing sites to revitalize edible gardens for
their residents with disabilities. The project was initiated through flyers distributed at each
site to enlist volunteers to help with planting and garden maintenance. NVCSS purchased
soil and partnered with the tenants to plant different types of peppers, squash,
strawberries, lettuce, snap peas, chard, tomatoes, and green beans. Staff also shared
healthy recipes from EatFresh.org and the CalFresh Healthy Living newsletter, created by
the NVCSS CFHL program. The gardens produced 50 large tomatoes, cherry tomatoes, 40
peaches, 15 strawberries, mint, 60 peppers, blackberries, 50 limes, and 15 zucchinis.
Residents could pick produce from the gardens as they needed.
Access to Physical Activity Opportunities
In FFY 20, NVCSS incorporated a multi-generational approach that increased access to
physical activity (PA) opportunities for youth and adults in Shasta County. NVCSS began by
implementing the Coordinated Approach to Child Health (CATCH) physical activity
curriculum for youth in Redding. CATCH is a PSE change and direct education intervention
aimed at preventing obesity in school-age children. CATCH offers physical activities for
youth in a fun atmosphere. Before the COVID pandemic, 90 children in one elementary
school received one-hour of CATCH two times a week for four weeks. The agency was in
the planning stage of implementing CATCH at five other elementary schools before the
pandemic caused all schools to shutter in March 2020.
Adults at the Olberg Wellness Center had the opportunity to join dance classes or
participate in a walking club or bicycle group. The dance classes were taught once a month
for 1 hour in collaboration with the California Dance Company. The classes were cut short
after three months due to the global pandemic.
Before the pandemic, the walking group had just gotten off the ground. The walks were held
once a week for 30 minutes. Participants also engaged in a steps competition. Members
were provided pedometers to log their steps at the end of each day. The Wellness Center
provided prizes for the winner each week.
The adult bicycling group was implemented as both an opportunity for exercise, as well as
an opportunity to demonstrate how to safely cycle around Redding for those who did not
have vehicles. This group was also put on hold when the center closed due to the State’s
shelter-in-place orders in March 2020.
NVCSS’s PSEs were supported by both direct and indirect education. NVCSS created 54
indirect education videos to reach their priority population and posted them on social media
platforms. Videos on a variety of subjects were developed under three main categories,
Cooking with Nick (38), Get Fit with Nick (138), and Gardening with Nick (3) were posted on
the agency’s YouTube channel. Topics included cooking healthier versions of popular treats
such as Strawberry Smores and Fantastic French Toast using recipes from Choose
MyPlate.gov and EatFresh.org and enlisting the educator’s daughters to assist in the food prep
and taste testing the recipes. Physical Activity videos that included creative challenges that
invited participants to think of exercise in new ways while making physical activity fun and
engaging for the whole family. All of the posts also appeared on the agency’s Facebook page
along with weekly CFHL tips and recipes. Video viewers were invited to click on the “Like”
button on Facebook, to share the post and subscribe to the NVCSS YouTube Channel. The
agency’s Facebook posts reached 8,705 and their YouTube Channel reached 9,223 viewers.
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Catholic Charities of San Bernardino Riverside
Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
In FFY 20, CCSBRiv continued to implement its successful
nutrition education classes, focusing on healthy foods and
beverages and physical activity. Nutrition educators taught
single-session classes in both English and Spanish using three
different curricula: Eat Healthy, Be Active; Eat Well, Move More,
Feel Great; and Healthy Eating Made Easier. The lessons
included culturally relevant examples and were reinforced with
visual supports, distribution of healthy recipes, and interactive
participation. Participants helped to make sessions engaging by
sharing their personal experiences and were encouraged to ask
questions. Healthy snacks were provided to emphasize healthy
foods and classes were supplemented with a cooking
demonstration when possible. 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 lessons
beyond the class
Nutrition Education – After COVID-19
After the California shelter-in-place orders were enacted in Mach
2020, CCSBRiv could no longer implement their face-to-face
direct education single sessions. As they shifted focus to virtual
direct education, the agency developed a social media presence
to support their direct and indirect education. This consisted of a
new CFHL page, which was added to the agency’s Community
Facebook page, and a CFHL section that was added to their
website. Periodic healthy messaging posts encouraged clients to
consume more fruits and vegetables under the “eat the rainbow”
tag line, to “Rethink Your Drink” by consuming herb and fruitinfused water, and highlighted the importance of making a
grocery list to save money while shopping on a budget.
To prepare for delivering nutrition education in a virtual
classroom, CFHL staff attended trainings on how to teach
nutrition education in an online environment. They began
conducting virtual direct education single sessions in August
2020 using the Zoom platform with lessons from the Food
Smarts for Adults and Eat Healthy, Be Active curricula. Some
sessions at food distribution sites also included a food
demonstration using items from the food pantry, while others
incorporated physical activity, stretching, chair exercise breaks,
and encouraged walking. One class introduced participants to
edible gardening, taught by a volunteer from the agency’s
Riverside Center of Hope Regional Center.
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Direct Education Reach
Of 447 individuals reached through direct education, 400 participated in evaluation efforts. The
CCSBRiv adult intervention group consisted of 76% females and 24% males. Sixty-three percent of
participants indicated they were Latino, 36% indicated they were not Latino and 1% preferred not to
answer. Among the 400 participants 64% self-identified as white, 18% as Black, <1% Asian, <1%
Native American and 17% did not report their race.
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Evaluation Results
A total of 400 Intent to Change (ITC) Surveys were collected from 326 in-class participants and 74
participants who attended an online single nutrition education session taught by educators from CC
San Bernardino & Riverside Counties in FFY 20.
The following table, summarizes the aggregated data as follows:
• The first three columns provide data on the percentage not currently practicing the desirable
behavior
• The last three columns provide data on the intended behavior – of those not currently practicing
the desired behavior
As shown in Table 15, slightly more than half (51%) of the 400 respondents were not eating from the 5
food groups daily. However, when asked if they intended to do the desirable behavior next week, 143
respondents (70%), indicated that they would do the desirable behavior more often next week.
Table 15: Outcome data analysis results for CCSBRiv

During the
past week, did
you…
Eat foods from
all 5 food
groups each
day?

N

400

Percent not
eating from
the 5 food
groups each
day
51%

If not,
within the
next week,
how often
will you…

n

Percent who are not
eating from the 5 food
groups who intend to
practice the desirable
behavior “More Often”

Eat foods
from all 5
food groups
each day?

143

70%
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PSEs Before and After COVID-19
Nutrition Standards
CCSBRiv is dedicated to helping alleviate food insecurity
through the provision of healthy, affordable, and culturally
appropriate foods to those in need. The purchasing,
procurement, and distribution of such foods are guided by its
2018 Food Pantry Nutrition Policy, which applies to their 11
emergency food distribution centers across two counties. Staff
is regularly trained to help enforce the policy, which focuses on
the purchase and donation of fruits and vegetables, whole
grains, dairy, lean protein, water, 100% fruit juice, and milk or
milk substitutes. In the previous fiscal year, CCSBRiv
complemented their pantry distributions with produce from
community gardens, and by providing clients access to drinking
water.
Access to Healthy Food
In addition to upholding the Healthy Food Pantry Policy
guidelines, the agency’s 11 emergency food distribution centers
go above and beyond. The Riverside Regional Center allows
clients to choose their items and shop as they would in a
grocery store. The West End Regional Center is open daily,
available for walk-in clients, and encourages clients to take
home fruits from the property’s citrus trees. Excess produce at
the City of Victorville’s food distribution center is utilized by a
local chef to bake loaves of banana and zucchini bread, serving
the purpose of providing a more nutritious option for clients
while also reducing food waste from excess bananas or
zucchinis that would otherwise go unused. CCSBRiv’s four
Regional Centers and seven food distribution sites reinforce
healthy food and beverage consumption through educational
posters and food distribution boxes and bags that include
colorful handouts available in English and Spanish. Immediately
after the shelter-in-place orders were implemented, the LIA
switched to a drive-through contactless food distribution model
and recruited more volunteers to help with an increased need
for emergency food. More than 100 individuals a week
volunteered in Riverside and 600 volunteers a week assisted
with the Coachella Valley distribution in Mecca.
In April 2020, the Regional Centers enacted new COVID food
distribution policies to address an increased need for
emergency food. At the Riverside Center, food distribution
increase from monthly to weekly, and new safety protocols were
put in place. Community members and partners provided in-kind
donations such as citrus from donors' trees, bags of groceries,
and loaves of bread. A retired teacher gleaned weekly produce
from local farmers, including tangerines, oranges, and
grapefruit. The donated produce averaged 40 pounds a week.
The agency’s food distribution centers also found creative ways
and new partners to increase food distribution. In early July, the
Riverside Center director got connected to the USDA’s Farmers
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to Family food box program, which is part of the Families First Coronavirus Response Act. The Center
received 100 boxes, filled with fruits, vegetables, dairy products and sometimes meat, every two
weeks.
CCSBRiv’s Coachella Regional Center also received a $25,000 donation from the H.N. & Frances C.
Berger Foundation, which was used to purchase additional food items in compliance with the agency’s
Nutrition Standards and to maintain delivery trucks. The local TV broadcast station KESQ featured this
important donation on the news.
Healthy Food Pantry
At the end of FFY 19, CCSBRiv initiated a partnership with the Leah’s Pantry Nutrition Pantry Program
(NPP) to assess pantry and food distribution processes, needs, and goals for the agency’s Riverside
food pantry. The program offers resources, technical assistance, and training for non-profits to help
pantries to provide more client-centered, health-focused food distribution services. The program also
recognizes improvements and continued commitment to these goals by awarding food pantries with
program certification (bronze, silver, or gold).
To reach gold certification, CCSBRiv held monthly meetings with Leah’s Pantry to plan modifications
to the food pantry aimed at reaching NPP’s highest Gold Certification. In February 2020, they began
providing coffee and two types of herb/fruit infused water for clients while they waited to enter the food
pantry. They displayed food “bundles” to show clients how to use the ingredients in that day’s food
distribution and were offered a corresponding healthy recipe. Additionally, they planned to incorporate
nutrition education and recipe tasting before the food distribution. All these changes were placed on
hold after the March 2020 pandemic-related shutdown. However, CCSBRiv staff and volunteers
ensured that clients received healthy messaging flyers and handouts with each food box or bag
distributed during drive-through food distribution.
Community Gardens
Since FFY 16, CCSBRiv has maintained successful edible gardens at its regional centers in Riverside
and San Bernardino Counties. Both gardens have produced enough fruits, vegetables, and herbs
throughout the years to distribute to their food pantry clients. Pantry clients and nutrition education
participants are also encouraged to visit the gardens and help themselves to the bounty of offerings.
The Riverside Center’s Hope’s garden produces tomatoes, onions, peppers, radishes, lettuce, cilantro,
squash, beans, and herbs, while the San Bernardino Center’s garden produces Samoan spinach,
peppers, zucchini, tomatoes, and squash.
The bounty harvested from the San Bernardino garden is further utilized by nutrition educators for
cooking demonstrations, by volunteers preparing weekly family meals for pantry clients, and by staff
and volunteers for special events.
The Healthy Food Pantry Policy and Garden PSE efforts are supported by indirect and direct nutrition
education, healthy messaging, and recipes from EatFresh.org.
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Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
CCSD utilized the Walk with Ease (WWE) curriculum developed
by the Arthritis Foundation to provide nutrition education and
physical activity for older adults in San Diego County in FFY 19.
WWE consists of 18 sessions conducted over a six-week period
during which participants benefit from health education,
stretching and strengthening exercises, and motivational
messaging and activities. After implementing WWE at two initial
sites, the CCSD program modified the curriculum’s health
education component and the evaluation instrument. These
modifications were then implemented at a subsequent site that
same fiscal year, after which the evaluation instrument was
further modified with visual enhancements. Once the tool was
reviewed by staff and past participants, a final version was
completed and used in FFY 20.
Older adults in Imperial County have one or more preventable
chronic diseases, and some of the most common are due to
decreased amounts of physical activity as people age. The lack
of physical activity contributes to many chronic diseases,
including arthritis, heart disease, stroke, diabetes, and cognitive
disabling conditions such as Alzheimer’s. To address the need
for physical activity for older adults, CCSD implemented its
second year of WWE in FFY 20 by offering the series to seniors
at its El Centro location in Imperial County. This series
incorporated modifications based on lessons learned in FFY 19
that facilitated improvements to better serve participants and
more effectively evaluate the program.
Nutrition Education – After COVID-19
CCSD was unable to continue offering WWE for older adults at
its El Centro site after the State of California enacted closures
due to the COVID-19 pandemic in March 2020. When it became
clear that the COVID outbreak would not be resolved soon and
safety measures were put in place to protect vulnerable
populations such as older adults, CCSD began to look at
alternative measures to reach their priority population.
In summer 2020, CCSD began collaborating with another CCC
LIA to develop a virtual education series, as both agencies were
focused on reaching older adults. They used the USDA’s Eat
Smart, Live Strong 4-session curriculum to develop their online
lessons. The goal of the curriculum is to encourage low-income
older adults to consume more fruits and vegetables every day
and to participate in at least 30 minutes of physical activity most
days of the week. The curriculum also includes games and
activities that engage participants in learning and offers
opportunities for seniors to socialize among their peers. The
initial series was planned to begin in October 2020.
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Direct Education Reach
All of the participants were Latino females. Two participants completed the English version of the
WWE and eight completed the Spanish version. The ages ranged from 60 to 85 with a mean of 75.3.
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Evaluation Results
As shown in Table 16, the participants showed statistically significant decreases in their perception of
fatigue and in making small changes to be more active. Indeed, the perception of fatigue, on a scale of
0 to 10, decreased by 73% from a moderate problem to a small problem. The making of small
purposeful mobility changes increased by 63% from sometimes to usually.
Table 16: Perceptions of fatigue and making small changes to be more active
Pre-test
Mean

Question

Post-test
Mean

Diff

p-value

1. How much of a problem has fatigue
been for you during the past 7 days?

6.20

1.70

-4.50

*0.000

2. How often do you make small changes
on purpose to be more active?

3.00

4.90

1.90

*0.002

Scale. Ques 1: 0=no problem, 5=moderate problem,and 10=major problem.
Ques 2: 1=Never, 2=Rarely, 3=Sometimes, 4=Often, 5=Usually, 6=Always.
*Level of significance is p < 0.05.

Table 17 shows that despite any physical limitations, participants were able to perform more easily five
of the seven physical activities listed in the survey after completion of the WWE classes. Indeed, there
was a statistically significant decrease in perceptions about limitations related to lifting or carrying
groceries, climbing one or more flights of stairs, dressing oneself, and walking 100 yards or more.
Respondents also showed encouraging, but not statistically significant decreases, in perceptions of
limitations related to vacuuming their apartment or home (0.051) and showering or bathing oneself
(0.053).
Table 17: Perceptions of physical limitations due to health conditions (N=10)
How much does your health limit you in doing these
activities?

Pre-test
Mean

Post-test
Mean

Diff

p-value

Can you lift or carry your groceries?

2.70

3.50

0.80

*0.011

Can you climb one flight of stairs?

2.30

3.30

1.00

*0.008

Can you
Can you
house?
Can you
Can you
Can you

climb more than one flight of stairs?
vacuum clean an apartment or small

2.40

3.20

0.80

*0.022

3.00

3.60

0.60

0.051

shower or bathe yourself?
dress yourself?
walk 100 yards or more?

3.10
3.20
2.80

3.90
3.90
3.80

0.80
0.70
1.00

0.053
*0.045
*0.015

Scale: 1=No, 2=Yes, but with some help, 3=Yes, with a little help, and 4= Yes, easily.
*Level of significance is p < 0.05.
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As shown in Table 18, the participants reported statistically significant increases in doing both light
and moderate to vigorous physical activity in the past 7 days. Indeed, light physical activity increased
by an average of 3.4 days, and moderate to vigorous physical activity increased by an average of 3.8
days.
Table 18: Physical Activity Self-Assessment
Physical Activity in the Past 7 days
In the past 7 days, how many days did you do
light physical activity for at least 30 minutes
total? Such as walking outdoors, stretching
exercises, lifting light weights, slow dancing, Tai
Chi, etc.
In the past 7 days, how many days did you do
moderate to vigorous exercise for at least 30
minutes total, that made your heart pound faster
than normal, such as bicycling, Zumba dancing,
aerobics, swimming laps, jogging, etc.
Scale: 0 days to 7 days per week

Pre-test
Mean

Post-test
Mean

Diff

p-value

3.20

6.60

3.40

*0.001

2.20

6.00

3.80

*0.000
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PSEs Before and After COVID-19
Nutrition Standards
Since 2015, CCSD has supported the implementation and maintenance of a Healthy Food and
Beverage Policy at its three Family Resource Center (FRC) pantries. The Healthy Food and
Beverage Policy is supported through a multi-component effort promoting healthy eating at the
FRCs, shelters, and older adult housing sites that includes nutrition education, healthy messaging
posters, provision of drinking water, and distribution of EatFresh.org recipes.
The agency’s Healthy Food and Beverage policy was further expanded in FFY 19 to include FRC
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. CCSD refined the menu throughout the fiscal
year, including the addition of Eatfresh.org healthy recipes. In FFY 20, the healthy menu was used
as a template at the shelter for purchasing and meal preparation and to promote healthy eating. The
policy continuously evolved, from food purchasing specifications for vendors and donors, a colorcoded client choice system for choosing food at the pantries, and promotion of healthy choices and
messaging.
Access to Healthy Food
When the global pandemic hit, CCSD closed its FRCs and mobilized its staffing along with
community partners to provide emergency food to the greater number of individuals and families that
had lost their jobs due to employment loss. They enhanced their food distributions by collaborating
with twenty Catholic parishes, ten of which served CalFresh-eligible families, and moved to a
contact-less drive-through distribution model and delivery for homebound individuals. CCSD was the
lead agency responsible for coordinating the partnership and monitoring the inventory. Primarily
shelf-stable pantry items such as pasta, rice, canned fruits and vegetables, and frozen foods, and in
some cases, fresh fruits and vegetables and hygiene kits for the homeless, were 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 created to respond
to the statewide increased need for food during the pandemic.
During the pandemic, CCSD continued to maintain it’s Healthy Nutrition Standards for parish food
distributions by ensuring that foods such as pasta included whole wheat options and each food bag or
box included healthy messaging materials such as Rethink Your Drink flyers and EatFresh.org recipes
that matched the foods distributed. They also distributed a Quick Response (QR) that directed clients
to the CCSD website to enable quick CalFresh applications for those eligible.
In FFY 20, CCSD and its faith-based partners provided emergency nutritious food to 51,488
unduplicated families, children, and older adults in the two-county region of San Diego and Imperial
Valley. New and existing partners helped CCSD meet the increased demand for food during the
pandemic, including the Second Harvest Food Bank of San Diego, the Jacobs & Cushman Food Bank,
and the USDA’s EFAP Program.
Access to healthy food for clients of the agency’s three FRCs increased in FFY 19, thanks in part to a
partnership with the Salvation Army that greatly expanded the pantries’ capacities. A partnership with
the Center for Employment Training (CET) in El Centro in FFY 20 helped address the FRC’s
transportation barrier for getting fresh produce from the Imperial Valley to the FRC. Students from the
CET’S trucking school program picked up the produce from the farms and brought the fruits and
veggies to the food pantry. This enabled CCSD to increase the availability of fresh produce for FRC
clients. The collaboration resulted in a symbiotic partnership that allowed the truck school students to
get practical field experience while providing a much-needed resource for the FRC.
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Healthy Food Pantry
CCSD has partnered with Leah’s Pantry’s Nutrition Pantry Program (NPP) since FFY 18. The program
provides support for the assessment, planning, and implementation of their certification program,
which recognizes food pantries that enact practical, client-centered strategies. CCSD’s goal was for all
four of their FRCs to achieve NPP’s highest Gold Certification. In early FFY 19, the first FRC, College
FRC, was awarded this honor. In the same fiscal year, El Centro’s FRC began to make improvements
aimed at reaching Gold Certification. This process included completing a Healthy Food Pantry
Assessment (HFPAT), which demonstrated that many NPP-recommended practices were in place and
revealed opportunities for further improvements.
Before the March 2020 order to shelter-in-place was enacted, CCSD had begun to make
improvements to the El Centro FRC, in keeping with the HFPAT recommendations. They began
offering the EatFresh.org Mini Course to staff, volunteers, and clients, and they strategized other ways
that would allow clients to have a voice in the FRC and create a more personalized and
communicative environment for clients. To that end, they developed a monthly “Secret Family Recipe”
contest. Clients could submit their recipe using EFAP commodity items distributed that month. A
best/healthiest/most creative recipe was selected each month and the “winner” received a nutrition
education reinforcement incentive and had their picture posted at the FRC. Other changes made at the
El Centro FRC included improving the layout of food items, posting 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. CCSD’s El Centro food pantry was awarded
NPP Gold Certification on December 12, 2019. The Gold Certification was given for improvements in
nutrition education, food distribution, community engagement, and increased access and availability of
healthy fresh foods. The local newspaper, the Imperial Valley Press, recognized this achievement and
featured a news article and photos of the award ceremony.
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Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
CCSF delivered the Food Smarts for Kids nutrition education
five-session series to elementary and middle school-age youth
attending four Catholic schools in the City of San Francisco
from October 2019 – March 2020. Food Smarts is a learnercentered 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. There were also opportunities to engage youth in
recipe preparation, fun interactive activities, and food demo
tastings. Pre-tests were collected at the beginning of the
academic year using the FFY 20 EATS Youth Survey. However,
the agency was unable to administer the post-tests due to the
COVID-19 emergency that shuttered all the schools on March
19, 2020.
Nutrition Education – After COVID-19
After the shelter-in-place orders were implemented, CCSF
created and recorded a series of virtual Food Smarts for Kids
sessions and cooking demonstrations that were distributed to the
LIAs four CFHL school sites once a month from March-May, and
in September 2020. Lessons were enhanced by providing the
ingredients for the upcoming class recipe. CCSF purchased the
ingredients and distributed them to schools for parents to pick-up
and join in with their children to prepare the recipe at home.
CCSF also offered an opportunity for low-income students
lacking internet connection to utilize its San Francisco location to
attend their online academic classes from June through August.
Grant funds were provided by the City of San Francisco for the
purchase of Chrome Book laptop computers for the classroom.
Students were also served a nutritious breakfast, lunch, and
snacks from Chefables, a Bay-Area nonprofit with a passion for
making healthy meals for kids. Seizing this opportunity, the
CCSF staff conducted live Food Smarts for Kids lessons and
cooking demos for the students utilizing the CCSF facilities.
In-person Food Smarts for Kids classes and cooking demos
taught by the CC SF educator were also a mainstay once a
week, during the summer months, at the Pickleweed Community
Center in Marin County. Younger students in K-3 rd grade
participated in the Pick a Better Snack nutrition education
program that focuses on increasing fruit and vegetable
consumption by teaching children about healthier snack options.
CCSF plans to use the Flipped Classroom model in FFY 21 to
deliver virtual educational videos paired with interactive activities
until students return to the classroom. The CCSF physical
education teachers will use pre-developed videos, PowerPoint
lessons, and worksheets to teach the classes via an online
platform. Sessions will include supplemental materials, recipe
videos, and interactive activities.
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Policy, System & Environmental Changes
Nutrition Standards
In FFY 20, CCSF maintained healthy food and beverage standards enacted in 2018 at the Pickleweed
Community Center in Marin County that reached 48 school-aged children attending the summer
program. Due to the global pandemic, the LIA was able to reach far fewer children than in FFY 19,
when 422 youth benefited from the healthy nutrition standards. The policy allows for only healthy
snacks to be served at the center or brought from home. It was posted in the Pickleweed’s summer
Policy Handbook and in materials distributed to parents.
CCSF also established new nutrition standards at the St. Francis de Assisi Catholic Church/IHSD
Head Start Center in San Mateo for their before and after school program that reached 53 youth.
Before the pandemic, the LIA had plans to incorporate CATCH into the summer program and post
stencils at the Head Start Center.
The agency’s nutrition standards and physical activity PSEs are supported by its direct education
program. Those PSEs increased access and availability of healthy snacks and PA opportunities aimed
at reducing obesity for K-8 th grade children in the agency’s school-based and summer programs.
Access to Physical Activity Opportunities
In FFY 19, program staff were trained in the Coordinated Approach to Child Health (CATCH) physical
activity curriculum. CATCH is a PSE change and direct education intervention aimed at preventing
obesity in school-age children. The program aligns well with CalFresh Healthy Living since its goal is
to increase physical activity in children and to encourage healthy eating.
The CCSF staff enthusiastically began FFY 20 with plans to implement CATCH at their four school
sites. One component of their plan was to implement stencils on school blacktops to encourage
physical activity. 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 the schools closed in March 2020, their
plans to utilize the newly implemented stencils were put on hold until classes resumed.
After the pandemic, CCSF’s CYO Physical Education teachers collaborated with schools to conduct
20-minute physical activity breaks for kids during Zoom education. The sessions provided students
with a fun reprieve from their long virtual education day. The LIA hopes to reach out to new partners in
FFY 21 to collaborate on improving physical activity for Bay Area youth and to support free play.
Over 750 children in grades K-8 benefitted from CCSF’s physical education program at four Catholic
schools in San Francisco, one youth center, and one community center in FFY 20. The physical
activity was complemented by the Food Smarts for Kids nutrition education component and supported
by nutrition standards adopted at two agency affiliated sites.
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Nutrition Education Before and After COVID-19
Nutrition Education – Before COVID-19
In Federal Fiscal Year (FFY) 2020, CCSC continued
implementing its successful, interactive nutrition education
series for youth using the Food Smarts for Kids curriculum.
Children in fourth through sixth grade at 11 after-school sites in
San Jose’s Franklin-McKinley School District participated in the
five 60-minutes sessions. Nutrition topics were presented
through engaging, interactive activities, with students learning
about food groups, healthy beverages, how to read food labels,
and the importance of physical activity. Sessions were designed
to engage youth by providing hands-on skill-building experiences
and exercises that support the curriculum. Each class concludes
with key messages that reinforce the lesson and students’ take
materials home with them in English and Spanish, including the
day’s recipe. Students were encouraged to share what they
learned and the recipe with their parents. During the last class in
the series, students were treated to a healthy food tasting to
celebrate the completion of the series and a special incentive, a
fruit & vegetable pen, for completing the evaluation post-test
survey.
Nutrition Education – After COVID-19
On March 16, 2020, the order came from the Santa Clara County
Health Officer for residents to shelter in their homes due to the
outbreak of the novel COVID virus. At that time, all schools in
the county closed, eliminating both in-person education and
physical activity opportunities. However, some schools in the
district began in-person learning for students whose parents
were essential workers. CCSC inquired about the ability to do inperson nutrition education and was not granted access to deliver
classes at that time. Fortunately, by August 2020, when plans to
conduct virtual education began for the new academic year,
CCSC was granted permission to offer virtual direct education
lessons that could be taught live using an online platform by a
CCSC educator while students joined in on their laptops in the
classroom. Teachers would provide support for the Food Smarts
for Kids instruction by handing out worksheets and materials.
The LIA also hoped to provide food tastings to accompany the
recipe demos for each session. The plan was for the educator to
deliver the recipe samples to the school so children could
participate in the tasting. At the close of the FFY 20 fiscal year,
the first series for students in grades 4-6 was scheduled to start
in October 2020.
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Direct Education Reach
Of 330 individuals reached through direct education, 91 participated in evaluation efforts. Among the
91 CC Santa Clara youth participants, the ages ranged from 8 to 11 with a mean age of 9.3 years old.
Participants were in grades 3 (21%), 4 (29%), and 5 (50%). Forty-one percent were female, 55% male,
and 4% did not want to answer. Fifty-three percent of participants indicated they were Latino and 47%
indicated they were not Latino. Among the 52 participants (47%) who answered the race identity
question 46% self-identified as Asian, 27% white, 11% Hawaiian/Pacific Islander, 4% African
American, 2% Native American/Alaska Native, and 10% indicated two or more races.
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Evaluation Results
A total of 91 Eating and Activity Tool for Students
(EATS) pen-to-paper evaluation surveys were
completed by CC Santa Clara youth participants
and sent for manual data entry. Due to the
COVID-19 pandemic shutdown of schools, the
nutrition educators were neither able to conduct
in-classroom nor virtual education with youth after
March 2020.
The CC Santa Clara youth-focused intervention
demonstrated a statistically significant increase in
the consumption of water. Indeed, 87% of the
survey participants drank water at least two times
yesterday. Surprisingly, the youth showed a
statistically significant decrease in the
consumption of whole grains foods such as bread,
tortillas, and rolls. Other behaviors, although not
showing statistically significant change, did
demonstrate encouraging behaviors such as 61%
of youth participants said they ate fruit at least
once yesterday, 78% did not drink regular sodas
yesterday, and 53% ate a salad or green
vegetables at least once yesterday.
The following graphic shows Encouraging
Behavior changes among CC Santa Clara 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.

Table 19: Outcome data analysis results for
CCSC
Survey Question Topic

1. Potatoes, corn, or
peas
2. Orange vegetables
3. Salad or green
vegetables
4. Other vegetables
5. Beans
6. Fruit
7. 100% fruit juice
8. French fries or chips
9. Corn tortillas or bread,
tortillas
10. Diet soda
11. Sugary fruit drinks
12. Sports drinks
13. Regular soda
14. Energy drinks
15. Sweetened coffee or
tea drinks
16. Flavored milk or milktype drinks
17. Type of milk
18. Water
19. Physically active for a
total of at least 60
minutes per day in a
week
20. Hours of screen time
last week on a typical
school day

pValue

Was
question
statistically
significant?

0.074

No

0.362

No

0.276

No

0.456
0.867
0.713
0.288
0.844

No
No
No
No
No

0.009

Yes

0.508
0.055
0.187
0.508
0.810

No
No
No
No
No

0.208

No

0.589

No

0.229
0.036

No
Yes

0.424

No

0.113

No
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PSEs Before and After COVID-19ic
Charities Santa Clara
Nutrition Standards for After-School Programs
Since 2017, CCSC has supported a healthy food and beverage standard policy and
guidelines in schools and community centers in the Franklin-McKinley School District. The
policy applies to CCSC’s eleven after-school program sites, as well as to special events at
any other CalFresh Healthy Living (CFHL) eligible sites where programming occurs. The
healthy food and beverage policy benefited 1,080 after-school students who attended the 11
CFHL served schools and youth centers in 2020. The policy is supported by the on-going
efforts of a district-wide school wellness policy that provides school salad bars with fresh,
healthy, fruits and vegetables during the school lunch hour, as well as healthy messaging
posters provided by the school district and displayed in the school cafeterias.
Nutrition bulletin boards developed by CCSC at all CFHL schools and community sites
reinforce the policy’s healthy eating guidelines and the district’s wellness policy by promoting
fruit and vegetable consumption and the reduction of sugar-sweetened beverages. These
message boards are a part of a larger collaborative effort across CalFresh Healthy Living
partners to display consistent messages using common Harvest of the Month themes
throughout the county to reinforce the importance of healthy eating, especially fruit and
vegetable consumption, and reduction of sweetened beverages. Implementers meet and
decide on common county themes that are threaded throughout CFHL work and similar
initiatives in Santa Clara County to reinforce the importance of healthy eating.
After the shelter-in-place orders were enacted in March 2020, the LIA quickly mobilized to
assist the school district with distributing healthy breakfast and lunch meals to food insecure
children. Sites were set-up for drive-through distribution and CCSC ensured that each meal
included healthy messaging materials, including Harvest of the Month, Physical Activity
flyers, and Choose MyPlate Ten Tips handouts.
Physical Activity in Schools
CCSC implements two physical activity (PA) 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 CCSC PA programs successfully engage youth in
physical activity in a fun atmosphere while addressing the agency’s PSE to increase the
availability and access to physical activity opportunities. The agency’s two PA programs
provide annual training for staff, as well as equipment and lesson plans to support the
programs. In FFY 20, the FIT Kids and H.I.T.S. programs reached 1,085 youth with a
minimum of one hour of physical activity per academic week. Healthy beverage messaging is
incorporated into the PA programs as reinforcement of CCSC’s multi-pronged effort within
the Franklin-McKinley School District to promote healthy living through nutrition education
and messaging, as well as through opportunities for physical activity.
Soon after the county’s shelter-in-residence order was enacted in March 2020, the FIT Kids
program began to develop PA videos that could be done in children’s homes. By the end of
the fiscal year, FIT Kids had posted over 100 videos, including bodyweight workouts, how to
videos, yoga, and mindfulness videos. Each video lasts 5-8 minutes and requires no
equipment and just a small amount of space. CCSC shared this information with their CFHL
sites and secured unique passwords so that each location could access the videos for their
school programs.
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Community Access to Physical Activity Opportunities
Before the COVID-19 pandemic, CCSC continued to implement a successful physical activity
program for older adults in two congregate meal 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. The older adults program aims to encourage healthy physical activity
and nutrition among older adults while simultaneously facilitating opportunities for social
connection and engagement. The City of San Jose’s Department of Transportation has been
a key partner, providing Vision Zero high-visibility vests, light-up keychains, and reflective
stickers to promote pedestrian safety, which is emphasized throughout the program.
Unfortunately, the COVID pandemic forced the closure of the congregate meal centers in
March 2020, and the facilities did not reopen before the end of the 2020 federal fiscal year.
However, when the centers’ food service staff were laid off due to COVID-related closures,
CCSC staff responded to the need for older adults to continue to receive nourishing meals by
assisting with the delivery of healthy meals to home-bound seniors. At East Side Community
Center, 140 meals were distributed each week, and at John XXIII, older adults received 190
healthy meals weekly.
The CCSC’s older adult PSE work is supported by both direct and indirect education, healthy
messaging posters, Nutrition Bulletin Boards, and the availability of drinking water at each
senior center.
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Partnership with Love to Table: Healthy Food Served with Dignity
Sonoma County has faced a growing food insecurity problem in recent years as wildfires and floods
have thrown thousands of residents into serious financial hardship, and as COVID-19 lingers on.
Catholic Charities of the Diocese of Santa Rosa (CCDSR) has continued to face this challenge head
on. The county's unemployment rate hovers around 12.7%, up from 2.4% in 2019. Not only that, but
the unemployment rate for the agricultural industry, which includes a large percentage of the CFHL
eligible population in Sonoma County, has reached 18.7%, according to the CA Employment
Development Department. Unlike responding to wildfires, where the needs of 10% of our population
could be shouldered by the 90% of the population that was largely unaffected, and where surrounding
communities could send in financial resources, the vast majority of the country has been financially
affected in one way or another – this has meant that all resources, across the board and in every
sector of society, have been spread thin. Our food bank, normally full of a wide variety of fruits,
vegetables, and healthy shelf-stable goods, has had very limited options. During this time, CCDSR has
expanded the food access program from 10 monthly distributions to 15, with each individual
distribution expanding its reach by about 50%, and each week the healthy and dignified choices we
are able to offer our clients are more and more limited. Furthermore, with all food pre-boxed and
clients unable to select which items they would like, many people are taking home ingredients that
they are unfamiliar with, uninterested in, or do not know how to use.
To address the fact that families were receiving items they may be unfamiliar with or unsure how to
cook, we began to brainstorm other ideas. We offered nutrition classes to our distribution clients,
teaching them how to make a new recipe using the ingredients they received that day in their food
boxes. This required a bit of creativity and flexibility on our end, however, as we wouldn’t know what
food they’d be receiving until that day either. While that was a benefit to many distribution clients, we
knew we needed to do more to ensure that each person left the distribution equipped to eat as
healthily as possible that week. Thanks to new and existing partners, we were able to supplement our
distributions with additional produce and other fresh goods. Through the USDA Farmer to Families
Food Box program, we were able to offer families additional 20-pound boxes of fresh produce. Farm to
Pantry, one of our partners that supplies us with gleaned produce for our office each week, began
providing us with these fresh fruits and vegetables at the Palms Inn instead, our largest distribution in
Santa Rosa.
We were also approached by a new organization, Love to Table, who eagerly asked to partner with us.
This organization has a large plot of land in Mendocino County where they grow food to create
elaborate, healthy, restaurant-quality meals for the homeless in the Tenderloin District of San
Francisco. They’ve modified their work during COVID19, and now are using this food to supplement
already-organized food distributions in various counties. Their vision to offer the healthiest, most
dignified food to the most vulnerable populations aligned perfectly with our vision as well, so we gladly
accepted their proposition to partner together.
Love to Table has provided fresh baked items such as scones, artichoke quiches, and more. Rather
than simply adding these items to pre-made boxes, they create a careful display of these baked goods
at the end of the distribution. After picking up their box of produce, clients then pass a table where
these scones or quiches are laid out in simple brown paper bags, with a “you are loved” stamp and a
California poppy attached. By doing it this way, the clients are able to take a moment to appreciate the
beauty of the display and take the item as a gift, rather than simply finding it shoved into a jumbled
box of food – reminding them of their worth and dignity during a time when some may be experiencing
shame at attending a distribution for the first time. These additions from Love to Table and other
partners have enabled us to offer more than 2200 pounds of additional fresh food to our clients, in
addition to what they would normally receive from the food bank.
We have begun to face some difficulties with this new partnership with Love to Table, as transporting
food between Sonoma and Mendocino County each week can be an added challenge. At the same
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time, the needs in our community are evolving, and we are seeing the greatest needs in the more
rural, under-resourced areas of northern Sonoma County and Lake County instead. Due to the
proximity to the Love to Table farms, we are hoping to make some modifications and supplement our
northernmost distributions instead, in communities that receive fresh goods less frequently. We are
shifting the model to one that can be more sustainable in the long-haul, so that we can continue to
ensure that every distribution, even our smallest or more remote ones, are offering clients healthy and
dignified options.
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 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 to 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 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 teach them
how to prepare and/or cook the produce they receive from the garden.
The community gardens at each site provides 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 opportunity 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.
New Partnerships Emerge for Catholic Charities of Los Angeles During a Time of Crisis
According to the Los Angeles Regional Food Bank, an estimated two million people in Los Angeles
County live with food insecurity, which means 1 in 5 people who live here may not know where their
next meal is coming from. The high cost of living in Los Angeles affects old and young alike, and
families earning less find themselves facing arduous decisions, such as having to choose between
paying rent or buying food. As a result, many people rely on food banks or food pantries for support.
In the San Gabriel region, Catholic Charities of Los Angeles (CCLA) CalFresh Healthy Living (CFHL)
staff has implemented Policy Systems and Environmental Changes (PSEs) to better serve our
community. A policy guiding the nutritional content and quality of food was implemented to provide
clients with healthier options in the Brownson House and San Juan Diego food pantries. Donations of
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foods high in sugar and/or sodium were discontinued, and partnerships with local organizations were
developed in order to obtain more fresh produce. On a weekly basis, more than 800 pounds of fresh
fruits and vegetables were donated, allowing food insecure families in the community to benefit from
improved access to healthy foods. CFHL staff also provides nutrition classes to educate the
community on the importance of eating healthy and maintaining a healthier, more active lifestyle.
Early this year, the novel coronavirus, or COVID-19, became a global pandemic that affected agency
services and clients in many ways. The severe loss of jobs and income in the community caused a
great increase in the reliance on food pantries. At the same time, donations were impacted as well,
with the main supplier of fruits and vegetables unable to continue donations to the Brownson House
and San Juan Diego pantries. While donations went way down, we still remained open in order to
serve our community to the greatest extent possible, and began working to establish new opportunities
to supplement the food pantry supply with healthy options.
In April, Los Angeles County Supervisor Hilda Solis reached out to partner with CCLA’s San Gabriel
region, providing a grant of $5,000 to help purchase healthy food for our food pantries. This donation
enabled us to purchase eggs, low-fat cheese, healthy cuts of meat, etc. At the same time, Catholic
Charities USA connected us with the USDA Perfect Pack to Families program through which we
received 350 ‘Perfect Pack’ boxes containing high quality fresh produce. This donation, valued at more
than $12,000, brought great quantities of fruits and vegetables, including carrots, strawberries, onions,
lettuce, potatoes, celery and more, to our food insecure clients. These new partnerships enabled us to
serve more than 300 low-income families in the San Gabriel Region. Families were extremely grateful
for the resources we were able to provide during this time.
In the future, we will continue developing partnerships that support our PSE work and serve our
community. It is important for us to educate our community on how to maintain a healthier lifestyle,
and also to make sure that they have the resources to be able to do so. Partnerships strengthen our
work and our community, making them a ‘win-win’!
Increasing Healthy Food Access for the Most Vulnerable During a Pandemic
In San Diego County, it is estimated that 1 in 7 people experience food insecurity, according to the
latest research from the San Diego Hunger Coalition. Feeding America defines food insecurity as a
“household’s inability to provide enough food for every person to live an active, healthy life.” In their
brief, “The Impact of the Coronavirus on Food Insecurity” Feeding America states that individuals who
experience food insecurity are more likely to have poorer health, and to have diet-related conditions
like diabetes. Individuals who have these underlying health conditions, as well as older adults, are at
higher risk for contracting COVID-19, according to the Centers for Disease Control and Prevention
(CDC). As the pandemic hit San Diego county, shelter-in-place was enforced and “panic buying” of
household food staples increased. This chain of events created a ripple effect that impacted the
vulnerable populations that Catholic Charities, Diocese of San Diego (CCSD) works with. In response
to the increased need during the pandemic, CCSD began building the Emergency Food Distribution
Network (EFDN) in an effort to provide much needed relief to hungry individuals and families.
EFDN distributes food to those in need in a safe, effective, and reliable manner that complies with
COVID-19 social distancing requirements. This food distribution model includes assistance with drivethrough food pantry pick-ups onsite and food package deliveries to home bound individuals living in
the area. EFDN has been assisting families all over San Diego throughout this unprecedented
pandemic since March 2020. This partnership is a collaboration of CalFresh Healthy Living (CFHL),
Catholic Charities of San Diego (CCSD), Feeding San Diego, San Diego Food Bank, and more than 20
parishes in San Diego County. The coronavirus disease outbreak provided a silver lining that has
helped us build bridges with parishes we did not work with before. Thanks to these connections,
CCSD has established relationships and connections that have provided us with an opportunity to offer
our CalFresh Healthy Living program to more low-income families. EFDN has been assisting families
all over San Diego throughout this unprecedented pandemic. Our CFHL program continues to provide
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nutrition education by presenting how to prepare healthy and affordable meals. Every time a family
registers to the EFDN program, we ensure their food distribution also includes simple delicious recipes
to prepare such food.
Since March 23, 2020, the EFDN has provided over 16,400 instances of food assistance, representing
almost 60,000 individuals. As hunger is a chronic need and some families need assistance more than
once, these numbers include returning clients as well. Of the many families that register with us
through the EFDN program, we were able to identify a particular family in need. In this case, the family
consisted of one older adult (grandmother), and the husband and wife with three young children. One
of the family members called the EFDN phone number to apply for food assistance, and the EFDN
responded that she would be contacted within the next four to seven days. Their situation was so dire,
however, that the family member immediately expressed that they could not wait that long since the
family had no food to eat. Due to their special circumstances, a home visit was scheduled to deliver an
allocation of food, which included fresh produce with recipes to help them make healthy meals.
The EFDN program, together with our CFHL team, continues to help many families who are
experiencing food shortage due to job and income loss as well as those older adults who are the most
vulnerable to COVID-19 and cannot get to the supermarket. In addition to ensuring healthy food and
recipes are provided through EFDN, the CFHL team continues supporting these vulnerable
populations by creating online classes that promote healthy eating and physical activity to improve
their health and well-being. Our CFHL program is also working with some of the EFDN partner
parishes to implement the Nutrition Pantry Program, which provides a client-centered approach to
nutrition security. We are proud of our team at CCSD stepping up to the challenges and continuing to
be on the frontline to meet the growing need throughout the pandemic.
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