
 

77% 
improved food safety 

practices 

Maintaining healthy choices may be difficult for limited-
resource families and youth. Many times, limited-resource families 
live in areas with inadequate access to health care and healthy food 
options. Because of unhealthy eating habits and reduced access 
to physical activity, limited-resource families run higher risks for 
diabetes, heart disease, stroke, hypertension and other diseases.

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

2019 Expanded Food and Nutrition 
Education Program Report

EFNEP ...
• Focuses on food-related practices to help participants achieve 

personal and family wellness.

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

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

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

• Is dedicated to reaching diverse limited-resource populations.

EFNEP is offered in 12 Louisiana parishes 

12,884 residents 
participated in EFNEP 

educational series

1,751 adults enrolled in 
nutrition education series

11,133 youth enrolled in 
nutrition education series

6,237 total family 
participants

Louisiana 
EFNEP’s Reach

Health Behavior Improvements:

Adult  Outreach

72% improved 
physical 

activity behaviors

45% 
improved 

food security 

90% 
improved 

diet quality 

78% improved 
food resource 
management 

practices

81% improved 
ability to choose 

foods according to the 
dietary guidelines

45% improved 
physical activity 

practices15% acquired 
skills to be 
food secure

49% improved 
ability to prepare 
simple, nutritious 
affordable food 52% improved food 

safety practices 

Youth Outreach

$

Reaching Families

89% of EFNEP adult participants reported income at or 
below 185% of poverty level



EFNEP Affecting Lives
The Expanded Food and Nutrition Education Program’s mission is to empower families to make informed 

decisions about meal management. Here is confirmation that the EFNEP program is changing lives. 

This material is based upon work that is supported by the National Institute of Food and Agriculture, U.S. Department of Agriculture. Any opinions, 
findings, conclusions, or recommendations expressed in this publication are those of the author(s) and do not necessarily reflect the view of the U.S. 

Department of Agriculture. 
Visit our website: www.LSUAgCenter.com
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If you or someone you know is interested in participating in the Expanded Food and Nutrition Education 
Program (EFNEP), contact your nearest LSU AgCenter Extension Service office.

Sharman J. Charles, Instructor (EFNEP Program Director), School of Nutrition and Food Sciences

Adults
As a result of a series of 

lessons conducted with adult 
clientele, a participant had much 
success with implementing 
changes in the home through 
food dollar management. The 
participant stated ,“My money for 
groceries always ran out before 
the month ran out. So, I was 
always trying to find something 
for my family to eat by the last 
week of the month. Mostly I 
would fill in those meals for my 
family with those ramen noodles. 
I found out from the EFNEP 
program that they were empty 
calories with no nutrients and lots 
of sodium. I was enrolled in the 
EFNEP program by the nutrition 
educator. This program has been 
a real guide for my grocery 
shopping, planning menus and 
cooking my meals to make my 
money stretch further. By planning 
my meals, I am able to serve my 
family more nutritious meals the 
whole month. All the lessons from 
this program has really helped my 
budget.”

Youth
For one week, sixteen EFNEP youth ages 9 to 11 spent seven hours a day learning nutrition 

and basic cooking skills by participating in the Cooking Healthy and Enjoyable Foods (CHEF) 
Camp. The camp was a collaboration between EFNEP, the parish parks and recreation commission, 
4-H and the local horticulture agent. The CHEF Camp was designed to engage youth in learning 
importance of eating healthy meals and snacks while participating in fun, hands-on cooking 
activities. The youth learned basic nutrition as well as hands-on cooking skills and terminology, 
kitchen safety, food safety, etiquette and table manners. The CHEF Camp curriculum is based on the 
most current U.S.Department of Agriculture’s MyPlate and Dietary Guidelines. The EFNEP nutrition 
educators and parish nutrition agents guided the youth during their educational experiences.  
Learning to cook is one way to help youth learn about nutrition and healthy eating. It also helps 
boost their confidence and self-esteem. They learn something new, accomplish a task and can then 
in turn contribute to the family mealtime at home. In addition to nutrition education, the campers 
were engaged by participating in team-building exercises, learning yoga and other fun physical 
activity exercises.

As a result of the experiences, the following comments were provided by the youth.  

• A sixth-grade student said, “The camp was a great learning experience. I learned a lot 
about bacteria and germs during our classes.” 

• An eighth grader stated, “The ability to work with different recipes was a highlight of the 
camp. I enjoyed learning how to make ice cream in a bag and how to make pancakes.” 

• Another camper said, “What I learned at CHEF Camp is new recipes of healthy cooking. 
I also learned why it is important to stay healthy, so you won’t get diseases, diabetes, 
high cholesterol and so many more things that will hurt me physically and mentally. I also 
learned that it is important to stay on top of calories and my weight. I also learned that 
calcium can be good for your bones.” 

• Another camper explained on the evaluation, “At CHEF Camp I learned how to eat healthy 
foods and how many cups of dairy, fruits, grains, vegetables and proteins to eat. I also 
learned that dairy has calcium in it and that I need calcium for my bones and teeth. What I 
like most about CHEF Camp is how I actually liked the food we made.” 


