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Program Approach Policy

* Social Ecological Model (SEM)

— AzNN addresses multiple levels of this framework to reach
the Arizona SNAP-Ed target population

— Relevant and motivational ways

Policy: Chapter 2 Section 1 Page 20
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Program Approach Policy

* Collaboration with partners is critical:
— maximize efforts,
— reduce duplication of efforts,

— and align SNAP-Ed’s strategies with current public
health practices for health promotion and disease
prevention.

Policy: Chapter 2 Section 1 Page 20
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Program Approach Procedures

e SNAP-Ed activities should include:

1. Behaviorally-focused messages

2. Use of motivators and reinforcements that are relevant
to the audience

3. Use multiple channels of communication to convey
messages

4. Approaches that provide for active personal engagement

5. Incorporating an intensity/duration that provides the
opportunity for multiple exposures to the message

Procedures: Chapter 2 Section 1 Page 20
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Program Approach Procedures

 SNAP-Ed funds may be used for:

1. Individual or group-based nutrition education, health
promotion, and intervention strategies.

2. Comprehensive, multi-level interventions at multiple
complementary organizational and institutional levels.

3. Community and public health approaches to improve
nutrition.

Procedures: Chapter 2 Section 1 Page 20
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SNAP-Ed Activities Based on SEM

* Collaborating with schools and other organizations to
improve nutrition environment.

* Coordinating with outside groups to strategize how
healthier foods may be offered at sites such as emergency
food sites.

* Coordinating with the WIC Program.

Policy and Procedure Manual Page 21
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Nutrition & Obesity Prevention Education

Lessons and Activities Development Policy

e Activities must be written with clear, written goals and
objectives.

— Ensures information will be consistently taught by different
nutrition educators.

* All activities must include a brief outreach message about the
SNAP Program.

— See Chapter 3 of P&P Manual: Social Marketing

Policy: Chapter 2 Section 2 Page 23
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Nutrition & Obesity Prevention Education

Lessons and Activities Development Procedures

Refer to the AzNN Policy and Procedure
Manual Pages 23 to 25
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Nutrition & Obesity Prevention Education

Curriculum Guidance Policy

 Messages and lessons will be developed using
credible, scientifically based information about:

— Food
— Nutrition
— Physical Activity

 Messages should be simple

Policy Chapter 2 Section 4 Page 28



http://www.azdhs.gov/
http://www.twitter.com/azdhs
http://www.facebook.com/pages/Phoenix-AZ/Arizona-Department-of-Health-Services/114962494972
http://www.youtube.com/azdhs
http://directorsblog.health.azdhs.gov/
http://www.linkedin.com/company/arizona-department-of-health-services

1
Nutrition & Obesity Prevention Education

Curriculum Guidance Procedures

* Only reputable sources should be used.

 SNAP-Ed approved curricula and resources are available at:

— http://www.eatwellbewell.org/contractors/teaching-
tools/lesson-plans

 Examples of approved sources:
— National Institutes of Health (NIH): https://www.nih.gov/
— CDC: http://www.cdc.gov/

— Physical Activity Guidelines for Americans (2008):
http://www.health.gov/paguidelines/

Procedures: Chapter 2 Section 4 Page 28
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Guidance

SNAP-Ed Approved Curricula List

SNAP-Ed Approved Resource List
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SNAP-Ed Curricula and Resource List Guidance

SNAP-Ed Recommended Gardening Curricula and Resources
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Procedures Chapter 2
Pages 28 to 30
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Submitting Curricula & Resources to the

SNAP-Ed Connection Resource Finder Policy

e SNAP-Ed Connection Resource Finder:

— Contractors must submit agency created material
for approval.

Policy: Chapter 2 Section 5 Page 31
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L I ——.
Submitting Curricula & Resources to the

SNAP-Ed Connection Resource Finder Procedures

Submitting Curricula & Res: s to the
SNAP-Ed Connection Resource Finder

* These review criteria are intended to apply generally to ol
SNAP-Ed G to

any State or Agency review
critenia for further guidance when evaluating a resource for
potential use.

Policy and Procedure Manual Page 31
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Dietary Guidelines

for Americans ‘ZO[O
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Be Active, Healthy, and Happy!

www.health.gov/paguidelines

BN | 4
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Physical Activity Education and Promotion
Allowed:

* Tracking BMI @r

e Reinforcement and
teaching Items

e On-going physical
activity classes

*See Appendix J for

Allowable/Unallowable Costs
Table
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Food Demonstrations

Food Demonstration Guide

(@

Champions for Change

Arizona Mutrition Network

http://www.eatwellbewell.org/uploads/media/documents/aznn-food-demonstration-guide.pdf
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Food Demonstrations

e Refer to Food
Demonstration Guide

e ADHS Food

Demonstration Training

e Demonstrators must have

Food Handler’s card

e Utilize AzNN recipes

http://www.eatwellbewell.org/recipes

Arizona

Department of
Health Services
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THE ARIZONA NUTRITION NETWORK RECIPES

eanwellbewell.org Helping to shape food consumption in Arizona

RECIPES

' Sumptuous Summer Salad

Ingredients:

1 cup chopped zucchini

1 cup fresh, canned, or frozen kernel com

1 cup chopped, seeded tomatoes

1 cup fresh or frozen peas

% cup sliced green onions

2 cups cooked rice, quinoa, bulgur, or millet

% cup chopped fresh basil or 1 Tablespoon dried basil
% cup low-fat vinaigretie salad dressing

& large butter or leaf lettuce leaves

Directions:

before preparing
2. Combine all ingredients except lettuce in a large bowl.

1. Wash hands with soap and warm wather. Wash fresh vegetables

FRUITS AND VEGGIES:

UUICK-S1eamen Greens:

[

Red and Yellow Bell Pepper Omelet
Red Cabbage Salad
Roasted Corn Salsa

Salsa de Mango

Spinach and Pasta

Spinach Pasta

Nutrition Information: Per
Sering

Spinach Stuffed Red Bell Peppers

calnesuswhny:il
g prof

0 mg; 3g
mmmrs S g; sodium, 18
mo calciim 38 mer folate 57
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Recipe Nutrient Standards

Criteria for AzNN activities or materials:

RECIPES
P Cost ' Mango Salsa

Ingredients

1 fresh mango

¥ small red onion, chopped

1 tablespoon fresh ciantro, chopped
% teazpoon =alt

o E a S e 1 tablespoen fresh lime juice

Mutrition Information: Per
Directions Zarving

Nutrient analysis per serving

Wash hands with warm water and soap (172 cup) Calories 40,
2 carbohydrate 10 gm; protain

Cut the mango in half around the large pit. Remove pit 0 grm: fotal Fak 0. gm:

Use a knife to cut 8 criss-cross patiern through the fruit, but not the skin saturated fat O grm; trans fat 0
4 Press the skin so0 the cubes pop out Cut mango cubes off the skin gm; cholesterol 0 myg; fiber 1

[ . Chop mango cubes into smaller pleces. g total sugen 8 g

: sodium: 150 mg: calcium 2

Place in & medium bowl and stir in anlon, cilantro, sal and me uice mg; folste 10 mag; iron 0.10

Serve with baked lortla chips, baked chicken or fish mg; percent calcries from fat
0%

Uh B L B =

=~ @

Senvings:

llakes 4 servings (1/2 cup per serving). Recioe orovided by Nutrition. ooy
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Nutrients Recipe Standards

The fat found naturally in fruits and vegetables does not contribute
to the limits above. Further, up to ¥ oz. of nuts is allowed per
Total Fat < 35% Kcals" serving without their fat content contributing to these restrictions.
Nuts and nut butters must be in their natural form without anything
added or removed (e.g., no added oils, removed oils, added sodium,
or added sugars).

Saturated Fat < 10% Kcals

Trans Fat < 0.5 g/serving
Sodium <480 mg/serving

2 . .
Fiber >0.014 g/Kcal® Fiber standard does not apply to low fat dairy recipes.

*| Added Sugars | <15% Kcals

3 - - . -
Calcium >100 mg/serving® Calcium standard applies only to low fat dairy recipes.

*Added sugars are sugars and syrups that are added to foods or beverages when
they are processed or prepared. This does not include naturally occurring sugars
such as those in milk and fruits.

azdhs.gov
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Recipe Format

RECIPES

" Mango salsa

* |ngredients i i

1 fresh mango

¥: small red onion, chopped

1 tablespoon fresh cilantro, chopped
% teaspoon salt

® Di re Ct i O n S 1 tablespoon fresh lime juice

e Title

Mutrition Information: Per
Directions Seriing
Mutrient analysis per senving
. - Py
°® YI e | d 1. Wash hands with warm water and soap (1/2 cup): Calories 40.
. carbohydraie 10 gm; protain
2. Cut the mango in half around the large pit. Remove pit 0 gm: total It 0 gm
3. Usea knife to cut & crizs-cross pattern through the fruit, but not the skin saturated fat 0 grm; trans fat O
4. Press the skin =0 the cubes pop out. Cut mango cubes off the skin gm; cholesterol O mg; fiber 1
5 Chop mango cubes inio smaller pleces, om; tolsl sugans 8 gm;
. & Pl sodium 150 myg: calcium 2
P N Utrlent . ce ina medium bowl and stir in onion, cilantro, sall and ime uice mg; folate 10 mag; iren 0.10
7. Serve with baked tortilia chips, baked chicken or fish mig: paroent calodes from fal
0%

Ana |ySIS Servings:

Wakes 4 zervings (1/2 cup per servina). Recioe provided by Nutrition. ooy
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Recipe Evaluation and Nutrient Criteria Check Sheet
*Appendix G

Arizona Nutrition Networl
FRedpe Evalustion snd Nutrient Criteris Check Shest

Recipe Nams:

Te Neo Recipe Evaluation

Racipeconiaini 10 ingedienti or i (Exchades wamn cookinfipay. izd islicnap)
Facips featares raadily available, low costfoods

Racips follows standasd AN formut for capital imation, suirpin justication, and teeminology

Weights and meaiures are specified and spelled o forall mpediezts

o brand namss ameused in the sacipe

Comanon prepanation tenms amused

Recips dirscrions are mumhersd, written in brisf logical steps and sasy © undemtand Recipe ends
=ith 18 30H0E STt (1§ Seveimmedingy)

Cookingtimes and tecperatanes 2 complate

The ouxhbe of seeving i included af the end of the imEuctions wilk @ pprodmate sEVER
lazé

Dows
Nt
Aoty Alewt Nutrient Criteris

Racips malvoed using mppoved mutiice muvineivan
Rasiph ERUIvein i5 insladed oo theasd oS tha aesipe 124 conmisi e nequand SaviiRs

Far: Coztaing 2 35% calosies from fin
Saturated Fat: 5 10% calosies fozsamsaned I

Trans Fat 20§ gaerving

Sodium: <430 millipams ofsodine perpening
Added Supar: £15% oftond calosies
Fiber: 20 014g keal (axcept low ff dadey secipes)

Calcium: > 100 sy calcium per sarving Sar 1o fi daiey racipes

Fruits and Veggies = More Mators® Recipe: 21 serving of uit 1zd or vepeeabla par 250kl

Reviewsd by
Dars
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Recipe Nutrient Standards and Format

* Exceptions

e Recognize need for nutrition education materials
for emergency food sites

e Contact Network Nutritionists:

Amal Hammoud, RD

Amal.Hammoud@azdhs.gov
Noelle Veilleux, RD
Noelle Veilleux@azdhs.gov
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