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Program Overview 
 

Catholic Charities of California CalFresh Healthy Living Program reached 13,262 
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 86,720 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 live, learn, shop, and play. 
Catholic Charities of California agencies successfully implemented 462 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 256 non-CalFresh 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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Evaluation Summary 
 

Agencies 

 

Of the twelve CC-LIAs that delivered CFHL in FFY19, eleven participated in 
evaluation efforts to measure intent-to-change, outcomes, and impact of CFHL 
interventions on positive behavior change among eligible participants.  

Eight agencies delivered evidence-based series 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. These 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 
completed a series of classes were asked to respond to a pre- and post-test survey 
that was matched and analyzed to measure targeted behavior change. The Food 
Behavior Checklist was utilized among adults and older adults, while the Youth 
Survey was administered to younger participants. More targeted interventions used 
the Cooking Matters, Walk with Ease, and High School pre- and post-test surveys. 

Two of the eleven evaluated agencies conducted 60-minute single session 
education activities. Participants that completed a single session were asked to 
respond to an Intent-to-Change survey that was collected to measure participants’ 
intention to begin practicing healthy behaviors that they were not formally engaging 
in prior to 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 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-LIA 
conducting direct education to design an evaluation plan customized to that agency’s CFHL 
intervention. Five evaluation instruments measured changes in adult, youth, and teen 
behaviors across the MT1, MT2, and MT3 outcome indicators and one measured ST1 and 
ST2 intent to change. A range of evaluation approaches was used to reach this goal, 
including quantitative survey methods such as matched pre- and post-tests before and after 
a nutrition series, and single education session post-tests.  
 

Adult Evaluation Instruments 
 

Food Behavior 
Checklist 

Cooking Matters Intent to Change Walk with Ease 

 Consists of 16 
questions 

 8 additional 
questions were 
added by the CCC 
evaluation team 

 Questions address a 
total of 24 MT1, MT2, 
and MT 3 indicator 
outcome measures 
 

 Consists of 35 
questions 

 Questions 
address 16 MT1 
and 10 MT2 
indicator outcome 
measures 

 Consists of 11 
intent-to-change 
topics 

 There are 3 
questions per topic 

 Questions address 
15 ST1 and 1 ST2 
indicator outcome 
measures 

 Consists of 15 
questions  

 Questions 
address 7 MT3 
indicator outcome 
measures 

Agencies that used this 
survey included 
Catholic Charities of: 

 Los Angeles – St. 
Margaret’s 

 Los Angeles – San 
Gabriel 

 Monterey County 

 Stockton 

 Santa Rosa 

Agency that used 
this survey includes 
Catholic Charities 
of: 

 Stockton 
 

Agencies that used 
this survey included 
Catholic Charities 
of:  

 San Bernardino/ 
Riverside Counties 

 Orange County 

Agency that used 
this survey 
includes Catholic 
Charities of: 

 San Diego 
 

 

Youth Evaluation Instruments 
 

Youth Survey High School Survey 

 Consists of 24 questions 

 First 3 questions collect demographic data 

 Questions address 15 MT1 and 2 MT3 
indicator outcome measures 

 Consists of 24 questions 

 Questions address 8 MT1 and 4 MT3 
indicator outcome measures 

Agencies that used this survey included 
Catholic Charities of: 

 Monterey 

 Northern Valley Catholic Social Service 

 San Francisco 

 Santa Clara 

Agency that used this survey included 
Catholic Charities of:  

 Santa Rosa 
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Evaluation Instruments 
Food Behavior Checklist (FBC) 
 
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, with eight 
questions added by the CCC Evaluation Team in FFY 19. The validated FBC, plus the eight 
supplemental questions, address 22 evaluation framework indicator outcome measures. 
The additional questions cover the following topics: 

 Whole grains 

 Low-fat dairy products  

 Water 

 Lower added sodium foods 

 Food safety 

 Resource management 

 Physical activity 
 
Youth Survey and the High School Survey - Nutrition and Physical Activity Surveys 
 
The 2014 version of the Youth Survey and the August 2015 version of the High School 
have very similar MT1 and MT3 questions, except for slightly more complex response 
options for some of the high school questions.  Both instruments were adapted from the 
School Physical Activity and Nutrition Project (SPAN – University of Texas) and the Fruits 
and Veggies More Matters® Consumption Survey (Arizona Nutrition Network) by the CDPH 
Research and Evaluation Section. Each survey is composed of five categories of questions:  
 
1. Healthy Dietary Behaviors 
2. Less Healthy Dietary Behaviors 
3. Trying New Foods  
4. Home Access 
5. Physical Activity and Screen Time 
 
The evaluation instruments address MT1 and MT3 indicators. Students completed the pre -
tests at the beginning of the first class and the post-test at the conclusion of the direct 
education series. Each survey has a Survey Administration Guide developed by the 
California Department of Public Health. 
 
Intent to Change  
 
The Intent to Change (ITC) instrument addresses ST1 Healthy Eating and ST2 Food 
Resource Management Goals and Intentions indicators in the SNAP-Ed Evaluation 
Framework. ITC was developed by the UC-FSNEP evaluation task force to document the 
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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 60-minute single-session class. The ITC survey contains questions ask: 

Whether the respondent: 

 presently did the healthy behavior 

 would do the healthy eating/drinking behavior and with what frequency 
 

Respondents also shared: 

 how the class helped them or their family 

 what they learned in class 

 whether they planned on making changes 

 

Walk with Ease  
 

The Walk with Ease (WWE) evaluation instrument is adapted from the Arthritis 
Foundation’s Walk with Ease Self-Test Instrument, which was included as part of the 6-
week, 3-day per-week curriculum. The original instrument contained 2 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. The CCC 
Evaluation Team added 3 questions to measure: 
 

 sedentary behavior 

 the number of days and frequency of walking in the past week  

 the number of days participating in moderate to vigorous physical activity 

Surveys were administered in accordance with the CCC Evaluation Team’s Walk with Ease 
Survey Administration Guide. 

 

Cooking Matters 
 

Cooking Matters is a nationally recognized program whose curriculum uses hands-on cooking 
lessons and nutrition education to teach parents and caregivers to shop and cook healthy meals. 
The Cooking Matters pre and post-test evaluation instruments contain 16 MT1 healthy eating 
questions and 10 MT2 Food Resource Management questions.  There are also three questions 
on attitudes towards cooking food and six questions that measure ST2 Food Resource 
Management self-confidence levels.  
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Data Analysis and Results for Food Behavior Checklist 
 

Data Analysis 
 

Completed evaluation surveys were submitted to the CCC Evaluation Team 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 p-value of less than 0.05 indicates a statistically 
significant change.  

 

 

Aggregated Results for FBC 
 

The Intervention Group consisted of 454 adult participants from CC L.A. San Gabriel 
Region (n=169), CC L.A. St. Margaret’s (n=88), CC Diocese of Monterey (n=101), CC 
Diocese of Santa Rosa (n=28), and CC Diocese of Stockton (n=68). Seventy -four percent 
of adults were ages 18-59 and 26% age 60+. Ninety percent were female and 10% male. 
Racial/ethnic distribution was 87.6% Latino/a, 6.9% White, 2.4% Asian, 1% African 
American/Black, 0.5% Native American/Alaska Native, 0.2% Hawaiian/Pacific Islander, and 
1.4% two or more races. 

The adult intervention group (table 1) showed statistically significant changes (p<.05) in 
improving their MT1 healthy consumption behaviors across 22 of 24 Food Behavior 
Checklist questions. The CalFresh Healthy Living intervention group significantly improved 
participant behaviors around increased fruit, vegetable, and lean protein consumption, and 
reduced consumption of sugar-sweetened beverages, such as sports drinks, punch, and 
regular soda. Participants also showed improved behaviors around smart shopping, 
physical activity, and food safety. 
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Table 1. Aggregated Food Behavior Checklist results (N=454)1 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

Q1. Eat fruits and vegetables as snacks  2.68 2.96 0.28 *0.000 

Q2. Drink sports drinks or punch  1.92 1.70 -0.22 *0.000 

Q3. Consumed citrus fruit or juice in past week  0.75 0.83 0.08 *0.001 

Q4. Drink regular soda  1.76 1.53 -0.23 *0.000 

Q5. Consumed milk in past week  0.80 0.84 0.03 0.079 

Q6. Cups of fruit eaten per day 1.17 1.55 0.38 *0.000 

Q7. Cups of vegetables eaten per day 1.17 1.62 0.45 *0.000 

Q8. Eat different kinds of fruit daily  2.46 2.70 0.23 *0.000 

Q9. Eat different kinds of vegetables daily  2.48 2.80 0.31 *0.000 

Q10. Drink milk  2.55 2.59 0.04 0.298 

Q11. Take skin off chicken  3.12 3.39 0.27 *0.000 

Q12. Consumed fish in past week  0.59 0.66 0.07 *0.004 

Q13. Eat >2 vegetables at main meal  2.36 2.74 0.38 *0.000 

Q14. Read nutrition facts when shopping  2.19 2.82 0.63 *0.000 

Q15. Run out of food before month end  2.08 1.87 -0.21 *0.000 

Q16. Self-rating of eating habits  5.34 6.32 0.99 *0.000 

Q17. Eat whole grain foods 2.59 2.91 0.32 *0.000 

Q18. Eat low-fat or fat-free dairy products 2.37 2.61 0.24 *0.000 

Q19. Cups of water consumed daily 1.93 2.2 0.27 *0.000 

Q20. Make a list of ingredients before grocery 
shopping 

2.44 2.85 0.41 *0.000 

Q21. Buy foods with lower added salt/sodium 2.34 2.72 0.38 *0.000 

Q22. Number of days with at least 30 minutes of 
exercise in past week 

2.93 3.6 0.67 *0.000 

Q23. Defrost frozen foods at room temperature 2.51 2.19 -0.32 *0.000 

Q24. Compare unit prices before buying food 2.7 2.95 0.25 *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 454 
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. 

                                            
1 * Level of significance is p<0.05 
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Analysis and Results for the Youth Survey and Intent to Change Survey 
 

Data Analysis 
 

Completed evaluation surveys were submitted to the CCC Evaluation Team for data entry 
into Survey Monkey. Data were converted to the Statistical Package for the Social 
Sciences (SPSS) Version 25 for descriptive and inferential statistical analysis. Excel files 
developed by the California Department of Public Health Evaluation Unit were used for 
comparison. The analysis of statistical significance was conducted at alpha = 0.05 and 0.01 
levels of significance. A p-value of less than 0.05 indicates a statistically significant 
change.  

 

 

 

Aggregated Results for the Youth Survey 
 

Three-hundred and forty-two matched pre-and post-test Youth Surveys were collected from 
Northern Valley Catholic Social Services (n=87), CC Santa Rosa (n=27), CC Santa Clara 
County (n=128), and CC San Francisco (n=100). The youth age ranged from 8 to 14 with a 
mean of age of 10.2 years. Fifty-one percent were female and 49% male. Forty-four 
percent were Latino/a, 23% Asian, 13% two or more races, 12% White, 5% Black, 2% 
American Indian/ Native American, and 2% Native Hawaiian/Pacific Islander.  

As shown in Table 2, the CalFresh Healthy Living youth-focused intervention demonstrated 
statistically significant results for consumption of milk, cheese, fruit, and for increased 
moderate to vigorous physical activity. As shown on page 15, there were also encouraging 
behaviors for not drinking regular soda, drinking water, and eating vegetables , among other 
behaviors. 
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Table 2. Aggregated Youth Survey Results (N=342)2 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-
Value 

4. Milk 1.19 1.30 0.11 0.046 

5. Low/Non-Fat Milk 0.38 0.42 0.04 0.218 

6. Cheese 0.75 0.87 0.13 0.048 

7. Yogurt or cottage cheese 0.28 0.32 0.04 0.348 

8. Whole grain bread products 0.82 0.92 0.10 0.074 

9. Whole grain rice and pasta 0.59 0.62 0.03 0.577 

10. Vegetables 1.60 1.71 0.12 0.224 

11. Fruit 1.64 1.97 0.32 *0.001 

12. 100% Juice 0.81 0.95 0.14 0.080 

13. Water 3.61 3.71 0.10 0.306 

14. Punch, sports drinks, fruit-flavored drinks 0.68 0.69 0.01 0.823 

15. Soda or soft drinks 0.37 0.44 0.08 0.103 

16. French fries or chips 0.65 0.74 0.09 0.106 

17. Cookies, cakes, other sweets 0.63 0.58 -0.05 0.363 

18. Breakfast 0.72 0.73 0.01 0.706 

19. Like trying new fruits 1.34 1.38 0.04 0.247  

20. Like trying new vegetables 0.98 0.96 -0.02 0.696 

21. Have fruits to eat at home 1.70 1.73 0.04 0.302 

22. Have vegetables to eat at home 1.61 1.63 0.02 0.585 

23. Hours of screen time on a typical school day 2.66 2.77 0.11 0.238 

24. Days of 60+ minutes moderate/vigorous activity 3.58 4.00 0.42 *0.002 
 

† Question format (4-18): “Yesterday, did you eat/drink___?” 

The following graphic shows both statistically* and non-statistically significant changes in 
participants who took the youth survey.  

                                            
2 * Level of significance is p<0.05  
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Summary of Statewide Policy, System and Environmental Changes  

Introduction 
 

Overall, CCC implemented 462 PSE changes that reached an estimated 357,756 
individuals. Of that work, 75% focused on nutrition supports, the majority being through 
systems changes. Around 16% 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. There 
was also much work implemented at before and after-school programs, community 
organizations, family resource centers, and shelter and housing locations.  

Ten of the twelve agencies were evaluated in more depth to provide further detail on the 
PSE work. This section contains PSE change activities that summarize the 
accomplishments of the Catholic Charities LIAs across the following overarching strategies: 
Community Gardens, Healthy Food Access, Physical Activity, and Healthy Food Pantries. 

 

Summary of PSE Changes Adopted by Setting 
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Community Gardens  
 

Community gardens can increase access and availability of fresh 
fruits and vegetables while increasing food security and helping 
CalFresh eligible families stretch their food budget. In FFY 2019, 
six CC-LIAs planned, planted, and maintained edible gardens 
that increased the availability of fresh produce for the CalFresh 
Healthy Living clients they serve. Community volunteers assisted 
with planting and harvesting the gardens’ yield. Over 3,000 
pounds of garden-fresh fruits and vegetables were distributed to 
emergency food pantries and used in food demos, and meals 
served to the vulnerable populations served by these agencies. 
The CCC Evaluation Team gathered information about and 
evaluated ten of the community gardens at the following 
agencies: 
 

CC Los Angeles St. Margaret’s Center: In FFY 19, St. 
Margaret’s Center revitalized their onsite garden and engaged in 
a multi-year county-wide plan to establish small scale urban 
gardens. 
 

o Urban Agriculture Initiative: In FFY 19, the Center began 
a largescale urban farming initiative in partnership with 
Catholic Relief Services and the Archdiocese of Los 
Angeles. The campaign aims to address the issue of food 
insecurity and hunger in the greater LA area through 
community engagement and education to develop small 
and efficient urban farms. The newly hired Urban 
Agriculture Program Manager began the garden 
assessment planning phase at nine potential sites 
(including at St. Margaret’s Center), and eight locations 
agreed to participate. Planning meetings were held at four 
of the locations, and a garden plan was completed at two 
of the four sites.  
 

o St. Margaret’s Center Garden: The Center’s Urban 
Agriculture Program Manager enlarged and revitalized the 
onsite garden in FFY 19, by removing several trees 
adjacent to the garden space, installing two new large 
cedar planter boxes, and nourishing the soil with materials 
purchased with funds donated by the Archdiocese’s Urban 
Garden Initiative. A compost bin was also constructed to 
convert food waste from the food pantry and recyclable 
paper from the office into compost for the garden, which 
was then added as a soil amendment in the raised beds. 
An array of healthy produce, including Boston Marrow 
Squash, Tasty Evergreen, and Sweet Pea Currant 
Tomatoes, Florida High Bush Eggplant, carrots, pole 
beans, and three types of basil were grown in the Center’s 
newly revitalized 36 square foot garden in FFY 19. 
Approximately 50 pounds of produce was harvested during 
the year. Some produce was gleaned by clients and 
neighbors. The remaining fruits and vegetables were 
donated to the Center’s food pantry, used in food demos at 
the pantry, and distributed via recipe tastings.
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CC Diocese of San Diego: In FFY 2019, CC San Diego 
partnered with the University of California’s Cooperative 
Extension Master Gardener program and the House of Hope, a 
transitional supportive shelter that houses women and children, 
to reinvigorate the onsite garden. Women and children residents 
learned that growing your own food can increase food security 
and provide a respite from life’s challenges. Children enjoyed 
eating the cherry tomatoes they grew as their afternoon snacks 
and shelter residents frequently used the herbs they grew in 
salsas, spa waters, and meals at the shelter. 
 
CC San Bernardino & Riverside Counties : This agency 
continued to maintain two high-yielding community gardens on 
the grounds of their San Bernardino and Riverside Regional 
Centers.  At both locations, the harvest was added to the healthy 
foods distributed to food pantry clients, used during cooking 
demonstrations, and for special events. 

 
o In FFY 19, the San Bernardino Regional Center’s 197 x 100 

square foot garden produced approximately 2,400 pounds of 
veggies, including Samoan spinach, peppers, zucchini, 
tomatoes, and squash. Direct education participants and food 
pantry clients were encouraged to visit the gardens and take 
advantage of the yield. Garden produce was also used in the 
weekly family meals offered by the Center for 50-100 
CalFresh-eligible residents and prepared by volunteers. 

o At the Riverside Center of Hope (Centro de Esperanza) 
garden, an abundance of vegetables and herbs were planted 
in raised beds and family-sized gardens made from kiddie 
pools. In FFY 2019, the Riverside Center food pantry clients 
had increased access to 350 pounds of fresh produce 
harvested from the 1,300 square foot garden beds. The 
garden yield included tomatoes, onions, peppers, radishes, 
lettuce, cilantro, parsley, squash, beans, and peppermint 

 
CC San Francisco: During the 2019 fiscal year, CC San 
Francisco complemented their direct education lessons with 
activities to enhance students’ learning about healthy eating by 
providing hands-on education on how their food is grown.  Staff 
and students collaborated to assist with garden clean-up and 
preparation for revitalizing and planting an on-site edible garden. 
Youth assisted with planting the seeds and watering the crop of 
asparagus, tomatoes, lettuce, and spinach, along with herbs such 
as mint, parsley, and cilantro, to add a tasty boost to the class 
recipes. 
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CC Santa Rosa: In FFY 19, CCSR continued to maintain and 
expand two edible gardens that offered the chronically 
homeless, war veterans, older adults with Alzheimer’s, and 
other vulnerable populations with increased access to fresh 
fruits and vegetables. Approximately 250 lbs. of produce 
were harvested from the agency’s two gardens described 
below.  

 
o At the CC Santa Rosa Shaw Center for Memory Care, 

the high-raised wooden garden beds were maintained in 
part by seniors receiving services onsite. Additional 
garden plots made out of donated wine barrels were 
added in 2019. Plant starters and soil for the new plots 
were donated by local farms and businesses. A variety of 
fresh vegetables, including yellow and green squash, 
broccoli, corn, eggplant, peas, bok choy, chard, tatsoi, 
lettuce, green onions, melons, and herbs (mint, basil, 
rosemary, thyme), were planted in the expanded garden. 
Harvested produce was used for healthy meals created 
for the memory center participants. Any extra yield was 
given to participants and their caregivers and used in 
complementary direct and indirect education activities 
and food demonstrations. 
 

o In 2018, the agency received a donation of six new 
garden beds that allowed them to expand the existing 
garden at the Palms Inn; a former hotel converted to a 
low-income residential complex in partnership with 
Veterans Affairs. In FFY 19, they added an irrigation 
system and compost bins, and fenced-in the garden to 
keep animals and pets out. The garden was a 
collaborative project with CC Santa Rosa and a 
committee of Palms Inn residents planning and executing 
the garden with support from local donors of seeds and 
soil.  Residents were active in weeding, feeding, and 
maintaining the garden. Throughout the year, the garden 
teemed with healthy produce including kale, broccoli, 
onions, dandelion greens, sugar snap peas, 
strawberries, herbs, and more. Residents picked produce 
for their meal, and the harvested vegetables and herbs 
were used for the direct education food demos and 
tastings or added to the agency’s food distribution. 
Additional produce was made available through a farm to 
table display in the Palms Inn lobby.  The Community 
Harvest box encouraged residents to enjoy the harvest 
throughout the spring and summer. The garden was 
supported by an on-site food distribution of staple items 
including beans, brown rice, pasta, and produce, 
distribution of healthy recipes, and complimentary 
nutrition education. 
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CC Diocese of Stockton: CC Stockton partnered with two faith-based communities in FFY 19 
to plan and establish gardens that complemented onsite direct education and pantry services 
that support vulnerable clients, including older adults, seasonal farmworkers, and the 
homeless. Harvested veggies, including tomatoes, peppers, and green onions, were added to 
the selection for food pantry clients. The agency also partnered with one elementary school 
and one childcare center to plan and execute gardens that would engage preschool children 
and K-5 youth in the planting and maintenance of the garden beds. In addition, the agency 
maintained ongoing support of a Head Start garden sustained through efforts by the teachers 
and parents. The agency complemented this PSE by providing direct education to the parents 
of the children, and by sending them home with nutrition education materials and healthy 
recipes.  

Access to Healthy Food 
 
In FFY 2019, nearly 220,000 Cal-Fresh Healthy Living individuals benefited from healthy 
food and beverage standards maintained, sustained, and expanded by CC-LIAs. These 
standards directed the procurement of purchased and donated products for food pantries 
and rural distributions, congregate meal sites, senior residential housing, and temporary 
shelters throughout California that led to system-wide changes and increased access to 
healthy foods and improved access to free drinking water. The CCC Evaluation Team 
gathered information about and evaluated the work done in the following eight regions.   
 
CC Los Angeles St. Margaret’s Center 
(the Center): Over 5,000 unduplicated 
individuals receiving emergency food 
benefitted from the Center’s healthy food 
pantry policies initiated in FFY 2017, that 
set standards for donated and purchased 
pantry food. Volunteers were essential in 
acquiring more fresh produce from local 
donors in FFY 19. With their assistance, the 
Center received an increase of 29% in 
donated fresh produce, compared to FFY 
18, with a total of 86,380 pounds of produce 
donated. 

 
 

Los Angeles-San Gabriel: Partnerships that increased donations of fresh produce through 
food rescue organizations and a 2018 donation of commercial refrigerators helped San 
Gabriel acquire more healthy food products for its two food pantries in FFY 19. Both 
locations saw an increase in homeless individuals needing emergency food that required 
the agencies to meet those needs with portable single-use meals. Over 6,500 primarily 
Latina/o individuals benefitted from the healthy food and beverage systems change that 
improved access to fresh produce in the San Gabriel Region in FFY 19. In addition, San 
Gabriel continued to collaborate with community organizations to provide residents with 
increased access to fresh purified water.  
 
CC San Bernardino & Riverside Counties: This agency’s healthy nutrition policy, adopted 
in 2016, stipulates standards for food purchasing, procurement, and distribution for its nine 
emergency food distribution centers providing access to healthy food in urban and remote 
areas across two counties. In FFY 19, the agency continued to improve on its policy by 
harvesting and distributing an array of produce from their two community gardens, as well 
as providing clients with access to clean drinking water. Over 22,000 unduplicated 
individuals benefitted from the healthy food offerings at the agency’s food distribution sites. 
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CC Orange County: CC Orange continued to partner with the Doris Cantlay Food 
Distribution Center to maintain healthy food and beverage standards and provide ongoing 
training and technical assistance to staff and volunteers to support the policy. In May 2018, 
the Cantlay Center moved to a facility ten times larger than its previous warehouse. 
Increased donations of healthy food from frequent donors and a partnership with a trucking 
company increased their ability to collect and distribute more donated food while 
decreasing their transportation costs. Since the move, the Center’s reach has increased 
exponentially from approximately 8,000 individuals served each month in FFY 18 to an 
average of 13,593 persons served monthly in FFY 19, reaching an annual total of126,500 
people. 
 

 
CC Diocese of San Diego: In FFY 2019, 
the agency continued implementation and 
maintenance of their Healthy Food and 
Beverage Policy adopted in 2015 that 
began with improvement of food 
purchasing specifications for vendors and 
donors, a color-coded client choice 
system, and physical improvements to the 
agency’s four Family Resource Centers 
(FRCs) to increase the appeal and 
promotion of healthier food pantry 
selections. In San Diego County alone, 
CCDSD distributed 430,315 pounds of 
healthy food that reached 13,487 
unduplicated CalFresh-eligible individuals 
in FFY 19. The agency expanded on the 
policy in 2019 through training for FRC 
pantry staff and educating administrative 
staff on the importance of healthy 
procurement at its four affordable senior 
housing complexes and two of its four 
emergency shelters for homeless men, 
women, and children. 

 
CC Santa Clara: This agency continued to implement its 2017 adopted healthy nutrition 
standards at 13 schools and youth centers in the City of San Jose’s Frank lin-McKinley 
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School District in FFY 19. The standards outline allowable food and beverages to be 
offered to students in the agency’s after-school program and during special events. 
Continuous staff training ensures maintaining the standards that benefitted 1,080 after-
school students in 2019. Nutrition Bulletin Boards erected at each site support the 
standards with healthy messaging. Additionally, the policy is complementary to the school 
district’s healthy food and beverage standards that include water sta tions and salad bars.  
 

 

CC Santa Rosa: This agency worked in FFY 19 to build on 
their healthy food and beverage standards that were 
adopted and implemented from 2016-18 for food 
purchased, donated, distributed, and served at the 
agency’s shelters, emergency food pantries, and eight rural 
food distribution sites that reach more than 20,000 
individuals annually. In FFY 19, CC Santa Rosa maintained 
and expanded the policy by utilizing creative procurement 
and healthy food distribution approaches to increase the 
availability of fresh produce for CalFresh-eligible residents 
of Sonoma County. Some of their strategies include 
partnering with local farmers to glean nearly 5,000 pounds 
of excess produce, maintaining a 50% EBT Market Match 
community supported agriculture program (CSA), 
sustaining two gardens that yielded 250 pounds of fruits 
and vegetables, and teaching youth where their food 
comes from and how to grow their own vegetables.

A donation of an eye-catching Farmacy Cart increased the appeal of fresh available 
produce. CC Santa Rosa’s healthy food distribution program reached 37,754 unduplicated 
individuals in FFY 19. Santa Rosa also conducted healthy cooking training that resulted in 
an increased offering of hot meals containing more fruits and vegetables for the homeless.  

CC Diocese of Stockton: In FFY 19, CC Stockton’s food bank served 5,529 individuals 
with emergency food that meets the agency’s healthy nutrition standards. In FFY 2018, the 
agency took steps to maintain and sustain this initiative, including the implementation of 
training for food pantry staff and volunteers to ensure that only allowable items were added  
to the healthy food distribution bags. They also encouraged staff to complete the 
EatFresh.org online mini-course that allowed them to be certified on healthy nutrition 
basics. The facilitators to the success of this PSE is the broad partnership of CC Stockton’s 
Nutrition Assistance Services, CalFresh Healthy Living, the Hunger Taskforce, San Joaquin 
County Public Health Services, and local grocery stores that support the policy. In FFY 19, 
a partnership with Lowe’s home improvement store helped transform the food bank. Lowe’s 
donated a 15 cubic foot freezer, which allowed the food bank to store meat when available. 
Lowe’s also provided volunteers to build 12 pantry shelves to store dry goods and display 
fresh produce in baskets. The volunteers also replaced blinds and painted an accent wall 
“MyPlate green” to create more shopping appeal for clients using the pantry. The agency 
continued to revitalize the food bank by replacing some of the healthy messaging posters 
with new larger and more colorful posters. 

Increased Availability and Access to Physical Activity Opportunities 
 
Nine CC-LIAs increased access and availability of physical activity opportunities for 
CalFresh Healthy Living participants in FFY 2019, 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 



23 
 

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: The Center reached more 
participants in FFY 19 with opportunities 
to engage in physical activity. They 
added a new Walking Club for expectant 
mothers in partnership with a local health 
care center and continued to maintain the 
Center’s Walking Club that reached 
mostly older adults. The agency also 
maintained consistent attendance in their 
weekly Yoga class. These activities were 
mostly led by enthusiastic and 
passionate community volunteers.  

 
CC Los Angeles San Gabriel Region: This agency continued to connect CalFresh Healthy 
Living eligible individuals to physical activity in FFY 19. At its Brownson House Community 
Center, CCLA maintained a Walking Club and Yoga classes begun in 2018. In August 
2019, they premiered a new Walking Club at its San Juan Diego Center. Participants at 
both locations travel a safe route around the community for up to 3 miles once a week. 
Lively Zumba classes originated by CCLA San Gabriel are popular at a low-income housing 
complex and sustained through a partnership with the management company.  
 

Catholic Charities Diocese of Monterey: A 
partnership with an affordable housing 
developer in FFY 19 resulted in collaboration 
with site managers to offer multi-generational 
physical activities for residents. CC Monterey 
engaged adult residents in Zumba classes 
and offered Bingocize3 for older adults. 
Monterey staff also introduced Zumba to class 
participants at each site, where they taught a 
nutrition education series and assessed 
participants’ interest in attending regular 
Zumba classes.  

 

CC Diocese of San Diego: The LIA provided physical activity opportunities for older adults 
by adapting the six-week, 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.  
 

                                            
3 Bingocize® is an evidence-based 10-week program that combines a bingo-like game with exercise and health education. The 
unique addition of bingo addresses many of the barriers to older adults’ participation because the game is fun, familiar, and 
done in a group setting. The program has been shown to increase older adults’ functional fitness. Health knowledge, and socia l 
engagement in a variety of settings.  
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CC Orange: In FFY 2019, CC Orange conducted 30-minute physical activity classes at five 
community sites in Orange County that reached nearly 400 adults and seniors. The agency 
developed a series of physical activity lessons with the support of a certified trainer. The 
sessions include strength training, a cardio class, and low impact aerobics designed for 
seniors.  
 
CC San Francisco: This youth-centered agency reached 750 youth in grades K-8th at four 
Catholic Elementary Schools. In FFY 19, six program staff were trained in the Coordinated 
Approach to Child Health (CATCH) physical activity curriculum. They plan to implement the 
program at their CFHL school sites in FFY 20. 
 
CC Santa Clara: The Santa Clara agency used a variety of physical activity strategies to 
reach multiple generations of youth and older adults in FFY 19.  
 

o A multi-pronged approach was used to reach over 1,000 elementary school-aged youth 
at 11 CFHL schools and two youth centers in the Franklin McKinley School District in 
Santa Clara County with two after-school physical activity programs. 
 

o The agency began implementing physical activity PSEs for older adults at two 
community centers in Santa Clara County using the Walk with Ease (WWE) physical 
activity curriculum. The class includes light stretching and ten minutes of low impact 
aerobics, followed by a walk several blocks around the community center for 30 minutes 
and approximately 0.6 miles. A partnership with the City of San Jose’s Department of 
Transportation provided participants with high visibility, bright green Vision Zero vests, 
keychains with flashing lights, and reflective stickers to keep them safe during their 
walks. 
 

Healthy Food Pantries 
 

Four CC–LIAs partnered with Leah's Pantry to participate in the Nutrition Pantry Program 
(NPP) certification in FFY 19. 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 CCC Evaluation Team gathered evaluation information about the healthy 
pantry work of the four CC-LIA locations below, five of which were awarded or anticipate 
being awarded NPP Gold Certification in the coming year.  
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CC Los Angeles-St. Margaret’s Center: 
The Center began working on the NPP in 
FFY 2018 by participating in the Leah's 
Pantry Healthy Food Pantry Assessment 
(HFPAT) process. The assessment 
continued into 2019 with a client survey to 
determine what foods clients wanted 
available at the pantry, what challenges 
might limit their ability to cook the products 
they receive (e.g., lack of cooking facilities), 
and what other services or information 
clients wanted. The survey results helped 
the Center shape the changes they could 
implement to increase access and 
availability of healthy foods in a 
neighborhood with little access. Enlisting a 
chef to conduct food pantry recipe demos, 
featuring EatFresh.org videos on a pantry 
reception room television, posting colorful 
signage at the entrance to St. Margaret’s to 
advise the food pantry services, and 
nutrition education for pantry staff and 
volunteers were some of the improvements 
the agency made in FFY 18 and 19. In May 
2019, the Center was awarded a Gold-level 
NPP certification. With this honor, they 
became one of only two Los Angeles County 
food pantries to earn this mark of distinction. 

CC Diocese of San Diego: In FFY 18, CC Diocese of San Diego began partnering with 
Leah’s Pantry and its NPP with a goal of achieving NPP Gold Certification for its four Food 
Resource Centers (FRC). The agency’s College FRC in San Diego was the first location to 
implement changes to improve the quality and accessibility of healthy foods for food pantry 
clients. In November 2018, the College FRC was awarded Gold-level NPP certification. 
Best practices already at this FRC at the time of certification were the agency’s healthy 
food and beverage policy procedures and a client food choice system. Other changes made 
as a result of the NPP included training food pantry staff and volunteers and involving 
volunteers in the pantry’s nutrition and client-focused mission. Additionally, in FFY 19, the 
agency began working on NPP certification for its Imperial County FRC, which is expected 
to reach Gold-level certification in FFY 20. 

 
CC Santa Rosa: The Santa Rosa agency partnered with Leah’s Pantry to conduct an NPP 
assessment in FFY 2018, with a goal of achieving Gold-level NPP certification for each of 
its eight food pantries. They began to implement strategies at the agency’s Community 
Resource Center food pantry based on the NPP recommendations. The agency already had 
some best practices in place, such as their Community Supported Agriculture EBT Market 
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Match program that connects CalFresh recipients with a produce box at 50% of the cost. 
These, as well as additional systems changes, were instrumental in the agency achieving 
Gold-level NPP certification. In FFY 19, CCSR once again partnered with Leah’s Pantry to 
identify the next food pantry to begin the NPP assessment. The Middletown rural food 
distribution location operated in collaboration with United Methodist Church in Lake County 
was chosen. To begin the NPP process for this site, CC Santa Rosa staff attended an “NPP 
for Implementers” training in September 2019 and will work toward NPP Gold-level 
certification in FFY 20.  
 
CC Diocese of Stockton: This agency completed the NPP Healthy Food Pantry 
Assessment (HFPAT) in FFY 19, the first step in the certification process. Findings from 
the assessment showed that the agency had some NPP best practices in place at the time 
of the survey. For example, fruits and vegetables were available on the days of the food 
distribution, and the food bank had signs posted with the nutritional benefits of fruits and 
vegetables displayed. In 2019, CC Diocese of Stockton also collaborated with Leah’s 
Pantry to develop a client survey to gather information on clients’ dietary restrictions, the 
types of food clients would like to have offered, and challenges that might limit their ability 
to cook the products they receive from the pantry (e.g., lack of cooking facilities). 
Participant responses will help the food bank streamline their food offerings to meet the 
needs of those accessing the food bank. The goal is to conduct the pantry client survey 
with Stockton Food Bank clients in early 2020 and continue to work toward Gold-level NPP 
certification. 
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Individual Agency Reports 

Food Behavior Checklist 

 

 

 

Catholic Charities of Los Angeles, St. Margaret’s Center  
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Agency Mission 
 

Catholic Charities of Los Angeles (CCLA) is 
committed to collaborating with diverse 
communities, providing services to the poor 
and vulnerable, promoting human dignity and 
advocating for social justice through the 
following program areas: 

 Food and Emergency Assistance 

 Immigration and Refugee Services 

 Education and Job Training 

 Shelter & Housing 

 Children & Youth Services 

 Supportive Services 

 Senior Services 

Program Highlights 
 

 Delivered education and nutrition 

promotion messaging to over 3,900 low-

income clients 

 Involved in community gardens and an 

urban agriculture project to equip, educate, 

engage, and empower LA communities in 

efforts to reduce hunger  

 Increased access to fresh produce and 

improved quality and environment of their 

food pantry  

 Partnered to offer physical activity classes 

for adults and walking groups for seniors 

 

Agency Reach FFY 2019 
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St. Margaret’s Center utilized the practice -
tested Food Smarts for Adults nutrition 
education curriculum consisting of a series of 
five one-hour sessions, to deliver impactful 
lessons. Each session addressed a variety of 
topics, including the five food groups, 
MyPlate, ReThink Your Drink, food label 
reading, shopping on a budget, and chronic 
disease prevention through physical activity. 
Supplemental materials included Choose 
MyPlate tip sheets, ReThink Your Drink and 
Food Smarts topic-specific hand-outs.  

Various best practices were used by the 
CalFresh Healthy Living nutrition educators in 
the delivery of their educational activities. 
Class materials and topics were behaviorally 
focused, offered in multiple languages, 
culturally relevant, and included 1-3 key 
messages. Presentations and activities 
utilized visually engaging presentations and 
were participatory, hands-on, and interactive. 
Classes often included a physical activity 
break, and each lesson ended with a cooking 
demonstration, taste test, and distribution of  

 

corresponding recipe cards. The strength 
of the nutrition education program is 
demonstrated by the strong results in 
measures of participant behavior change. 
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Statistically significant results were found among 96% of 
the intervention topics (23 of 24) addressed by the survey 
questions listed below. The findings show significantly 
improved participant behaviors around drinking water, 
drinking milk, eating and drinking low-fat or fat-free dairy 
products, and a significant decrease in the drinking of 
sports drinks/punch and regular soda. 

There was also a statistically significant increase in the 
number of cups of fruits and vegetables consumed per day, 
having citrus fruit or juice, consuming fruits and vegetables 
as snacks, eating different kinds of fruits and vegetables 
daily, and in the consumption of two or more vegetables as 
a part of main meals. Other significant increases in 
behavior included consuming whole-grain foods, taking the 
skin off of chicken, and eating fish in the past week. There 
were also significantly improved resource management 
behavior changes such as shopping with a grocery list, 
utilizing nutrition labels, using unit prices while shopping, 
and purchasing foods low in sodium. These improvements 
may have resulted in a significant decrease in the number 
of people who run out of food before the end of the month. 
Finally, the number of people who exercised the nationally 
recommended three or more days a week for at least 30-
minutes each day showed a statistically significant 
increase. 
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Table 3. Analysis Results for St. Margaret’s Food Behavior Checklist (N=88)4 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

Q1. Eat fruits and vegetables as snacks 2.70 3.16 0.45 *0.000 

Q2. Drink sports drinks or punch 1.83 1.42 -0.41 *0.000 

Q3. Consumed citrus fruit or juice in past week 0.75 0.90 0.15 *0.002 

Q4. Drink regular soda 1.63 1.23 -0.40 *0.000 

Q5. Consumed milk in past week 0.82 0.90 0.08 0.090 

Q6. Cups of fruit eaten per day 1.11 1.81 0.70 *0.000 

Q7. Cups of vegetables eaten per day 1.13 1.97 0.84 *0.000 

Q8. Eat different kinds of fruit daily 2.44 2.91 0.47 *0.000 

Q9. Eat different kinds of vegetables daily 2.49 3.02 0.53 *0.000 

Q10. Drink milk 2.52 2.94 0.43 *0.000 

Q11. Take skin off chicken 3.38 3.61 0.24 *0.023 

Q12. Consumed fish in past week 0.59 0.78 0.20 *0.000 

Q13. Eat >2 vegetables at main meal 2.41 3.02 0.62 *0.000 

Q14. Read nutrition facts when shopping 2.23 3.06 0.83 *0.000 

Q15. Run out of food before month end 2.07 1.64 -0.43 *0.000 

Q16. Self-rating of eating habits 5.28 6.91 1.63 *0.000 

Q17. Eat whole grain foods 2.72 3.15 0.43 *0.000 

Q18. Eat low-fat or fat-free dairy products 2.45 3.01 0.56 *0.000 

Q19. Cups of water consumed daily 1.85 2.27 0.42 *0.002 

Q20. Make a list of ingredients before grocery 
shopping 

2.19 2.76 0.56 *0.000 

Q21. Buy foods with lower added salt/sodium  2.43 2.95 0.52 *0.000 

Q22. Number of days with at least 30 minutes 
of exercise in past week 

2.61 3.46 0.85 *0.001 

Q23. Defrost frozen foods at room temperature  2.53 1.53 1.00 *0.000 

Q24. Compare unit prices before buying food 2.45 2.90 0.45 *0.001 

 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level  

                                            
4 * Level of significance is p<0.05 
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Partnerships and collaboration were integral to 
the Center’s success in implementing PSEs in 
FFY 19. Indeed, their partnership with a food 
rescue organization, Food Forward, increased 
the availability of fresh produce to the Center’s 
Food Pantry clients with a donation of 65 
pounds of fresh fruits and vegetables. The 
Center’s alliance with Leah’s Pantry increased 
the overall quality of food available to pantry 
clients, and their collaboration with Catholic 
Relief Services and the Archdiocese of Los 
Angeles launched a multi-year urban gardening 
initiative. Volunteers were also an integral part 
of the Center’s PSE success, including the 
volunteers who solicited donations of fresh 
produce, and the volunteers facilitating the 
availability of physical activity opportunities by 
leading the Yoga class and walking clubs. 

Nutrition Standards and the Nutrition Pantry 
Program 
 

In FFY 18, the Center began partnering with 
Leah's Pantry to implement the Nutrition Pantry 
Program (NPP) to achieve NPP Gold Standard 
certification. This client-centered program 
increases food security for food pantry 
customers by offering more fresh fruits and 
vegetables and other healthy foods. The 
Center began improving or adding components 
to their services recommended by the NPP 
Assessment in FFY 18, including the addition 
of a colorful sign at the entrance to the Center 
to inform the community of the food pantry 
services and recipe demonstrations for food 
pantry clients that introduced new foods.  

In early 2019, the agency conducted a survey 
with 184 food pantry clients to determine what 
foods clients wanted available at the pantry, 
what challenges might limit their ability to cook 
the products they receive from the pantry (e.g., 
lack of cooking facilities), and what other 
services or information they were interested in 

learning more about. The survey results helped 
the Center shape the changes they would 
implement to increase access and availability 
of healthy foods in the surrounding low-income 
neighborhood. Enlisting a chef to conduct food 
pantry recipe demos and featuring 
EatFresh.org videos on a television in the 
pantry reception room were some of the 
changes the Center put in place as they 
continued to work towards NPP certification.  

 

In May 2019, the Center was awarded “Gold 
NPP Certification” by Leah’s Pantry at a 
community event. With this honor, they became 
one of only two Los Angeles County agencies 
to receive this mark of distinction. The 
celebration served to integrate the new 
standards and highlighted the role volunteers 
play in sustaining the NPP program beyond 
certification. 

Approximately 700 families access the Center’s 
food pantry each month and benefit from the 
agency’s healthy food and beverage policy and 
the food pantry changes adopted as part of the 
NPP. A total of 5,237 unduplicated individuals 
received emergency food at the Center in 
2019. 
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Volunteers were essential in acquiring more 
fresh produce from local donors. From October 
2018 to August 2019, the Center received an 
increase of 29% in donated fresh produce, in 
comparison to the previous federal fiscal year, 
with a total of 86,380 pounds of produce 
donated compared to 67,890 pounds the 
preceding year. 

 

Reducing Food Waste 
 

The Center addressed two problems with one 
solution in 2019. Like many food pantries, the 
Center had an excess of food that accumulated 
after the weekly food distributions. Indeed, 
volunteers were discarding 30-45 lbs. of 
undesirable or spoiled produce weekly. 
Meanwhile, the Center’s newly-hired Urban 
Agriculture Program Manager lacked funds to 
purchase garden soil for the Center’s garden. 
Her creative solution was to build a compost 
bin made of extra delivery pallets. The new 
composting program not only addresses the 
issue of reducing the amount of spoiled 
produce thrown out, but it also provides soil 
amendment for use in growing fresh produce 
for distribution. From March 2019 to August 
2019, approximately 120 pounds of food waste 
were diverted into the onsite compost bin, 
which produced approximately 18 cubic feet of 
soil for the Center’s onsite garden. The Urban 

Agriculture Program Manager was also able to 
address the amount of produce spoiling in the 
pantry in other creative ways, such as freezing 
over 40 pounds of bananas before they 
spoiled. In doing so, the pantry was able to 
distribute over 40 pounds of frozen bananas to 
food pantry clients.  

Leah’s Pantry highlighted the success of the 
Center’s creative food waste elimination 
approach in its May 2019 newsletter. 

Urban Agriculture Initiative 
 

In FFY 19, the Center began a largescale 
urban farming initiative in partnership with 
Catholic Relief Services and the Archdiocese 
of Los Angeles. The project aims to equip, 
engage, educate, and empower local 
communities to develop small and efficient 
urban farms in collaboration with Los Angeles 
(LA) County Catholic Schools and parishes. 
This campaign addresses the issue of food 
insecurity and hunger in the greater LA area 
and is part of Pope Francis’ efforts to end 
hunger by 2025. 

In March 2019, the Center hired an Urban 
Agriculture Program Manager to guide the 
multi-year initiative. The six-year plan seeks to 
engage at least 75 Catholic schools and 
parishes in the campaign. Outreach to local 
churches and schools was the priority early on 
to build momentum in the community for the 
initiative. Throughout the spring and summer, 
the garden manager met with school principals 
and parish representatives and began the 
garden assessment planning phase at nine 
potential sites (including the Center). Eight 
locations agreed to participate. Planning 
meetings were held at four of the locations, 
and execution of a garden plan was completed 
at two of the four sites. Engaging community 
volunteers/garden champions who will 
enthusiastically participate in planting and 
maintaining the garden will be central to the 
program’s success going forward.  
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The Center’s Community Garden  
 

The Urban Agriculture Program Manager 
enlarged and revitalized the Center’s garden in 
FFY 19 by removing several trees adjacent to 
the garden space, installing two new large 
cedar planter boxes, and nourishing the soil 
with materials purchased with funds donated 
by the Archdiocese’s Urban Garden Initiative. 
As described above, a new compost bin was 
constructed to convert food waste from the 
food pantry and recyclable paper waste from 
the office into compost for the garden, which 
was added as a soil amendment in the raised 
beds. One side of the compost bin was used to 
grow herbs (oregano and mint) and 
nasturtiums. 

 

The Center grew an array of healthy produce in 
the 36 square feet of new garden beds planted 
from germinated garden seeds donated in 
2018. Approximately 50 pounds of produce was 
harvested from the Center’s garden beds in 
FFY 19, with some gleaned by clients and 
neighbors. Since the garden is open to the 
public, it is difficult to determine the total 
poundage harvested by the community. The 
remaining fruits and vegetables were donated 

to the Center’s food pantry, used in food 
demos at the pantry, and distributed via recipe 
tastings at adult nutrition education classes.  

 

Access to Physical Activity Opportunities 
 

 

In FFY 19, the Center continued to expand on 
the physical activity opportunities offered to 
clients as part of their comprehensive approach 
to CalFresh Healthy Living programming. In 
June 2019, a new Walking Club that reaches 
expectant mothers was added at Claris Health 
Center. This group builds on the success of the 
St. Margaret’s Center Walking Club established 
in FFY 17. In June 2019, an older adult 
community member began to lead the club and 
is passionate about her role. The group of 
mostly senior participants walks two to three 
times around nearby Lennox Park. Membership 
in the group ranged from 15-20 participants, 
with a total of 77 non-duplicated participants. 
FFY 19 also saw consistent participation in the 
Center’s Yoga class, with 22 unduplicated 
adults attending the classes led by an 
enthusiastic volunteer Yoga teacher. The 
Center’s indirect and direct education 
interventions helped to support this PSE goal 
by educating adult participants on the health 
benefits of physical activity, providing avenues 
for engagement, and incentives for 
participation including Champions for Change 
t-shirts, healthy snacks, and fruit-infused 
water. 

Catholic Charities of Los Angeles, San 
Gabriel Region
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Agency Mission 
 

Catholic Charities of Los Angeles (CCLA) is 
committed to collaborating with diverse 
communities, providing services to the poor 
and vulnerable, promoting human dignity and 
advocating for social justice through the 
following program areas: 

 Food and Emergency Assistance 

 Immigration and Refugee Services 

 Education and Job Training 

 Shelter & Housing 

 Children & Youth Services 

 Supportive Services 

 Senior Services 

Program Highlights 
 

 Delivered education and nutrition 

promotion messaging to over 2,600 

low-income clients 

 Partnered to offer physical activity 

classes and walking groups for adults 

and older adults 

 Partnered to install water filtration 

systems at Community Centers that 

are utilized by the surrounding Boyle 

Heights community 

 Improved the nutritional quality of 

foods and beverages distributed 

through food pantries 

 

Agency Reach FFY 2019 
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CCLA San Gabriel continued to teach its highly 
successful nutrition education series to 
primarily Latino/a men and women in FFY 19. 
Eat Healthy, Be Active was the evidence-based 
curriculum used to conduct the one-hour six-
session series of weekly classes at community 
sites in the Boyle Heights area of East Los 
Angeles.  

 

CCLA demonstrated various best practices in 
the delivery of their educational activities. Each 
workshop contained key learning objectives, 
icebreaker activities, stretch breaks, hands-on 
learning, and take-home materials. Class 
materials and topics were behaviorally-
focused, offered in multiple languages, and 
culturally-relevant.  

CCLA San Gabriel region successfully 
delivered a six-week evidence-based series of 
nutrition education classes at several sites that 
resulted in the collection of 169 matched Food 
Behavior Checklist surveys. After completing 
the series, participants received a certificate 
and celebrated with a healthy potluck of 
recipes that were influenced by the knowledge 
gained in class. CCLA’s consistent strong 
evaluation results demonstrate their success in 
positively influencing participant behavior 
change.  
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Statistically significant results were found among 75% of the intervention topics (18 of 24) 
addressed in table 4. Findings show significant improvements in participant behaviors  
around drinking water, eating and drinking low-fat or fat-free dairy products, and a 
significant decrease in the drinking of sports drinks or punch. There was also a statistically 
significant increase in the number of cups of fruits and vegetables consumed per day, fruits 
and vegetables consumed as snacks, eating different kinds of vegetables daily, and in the 
consumption of two or more vegetables as a part of main meals. Other significant increases 
in behavior included consuming whole grain foods and taking the skin off of chicken. 
Resource management behavior also improved. There were changes in shopping with a 
grocery list, utilizing nutrition labels, using unit prices while shopping, and purchasing foods 
low in sodium. These improvements may have resulted in the significant decrease in the 
number of people who run out of food before the end of the month. Finally, the number of 
people who exercised the nationally recommended three or more days a week for at least 
30-minutes each day showed a statistically significant increase.  
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Table 4. Analysis Results for San Gabriel Food Behavior Checklist (N=169)5 
 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

Q1. Eat fruits and vegetables as snacks 2.81 2.98 0.17 *0.025 

Q2. Drink sports drinks or punch 1.75 1.59 -0.17 *0.005 

Q3. Consumed citrus fruit or juice in past week 0.73 0.79 0.05 0.180 

Q4. Drink regular soda 1.60 1.48 -0.12 0.054 

Q5. Consumed milk in past week 0.79 0.78 -0.01 0.853 

Q6. Cups of fruit eaten per day 1.22 1.49 0.27 *0.000 

Q7. Cups of vegetables eaten per day 1.21 1.62 0.41 *0.000 

Q8. Eat different kinds of fruit daily 2.58 2.67 0.09 0.241 

Q9. Eat different kinds of vegetables daily 2.66 2.89 0.23 *0.004 

Q10. Drink milk 2.57 2.46 -0.12 0.121 

Q11. Take skin off chicken 3.34 3.50 0.16 *0.019 

Q12. Consumed fish in past week 0.67 0.70 0.03 0.447 

Q13. Eat >2 vegetables at main meal 2.50 2.75 0.25 *0.001 

Q14. Read nutrition facts when shopping 2.31 2.89 0.58 *0.000 

Q15. Run out of food before month end 2.13 1.93 -0.20 *0.016 

Q16. Self-rating of eating habits 5.43 6.12 0.68 *0.000 

Q17. Eat whole grain foods 2.62 2.95 0.33 *0.000 

Q18. Eat low-fat or fat-free dairy products 2.40 2.59 0.19 *0.032 

Q19. Cups of water consumed daily 2.12 2.28 0.16 *0.003 

Q20. Make a list of ingredients before grocery 
shopping 

2.55 3.18 0.63 *0.000 

Q21. Buy foods with lower added salt/sodium  2.27 2.61 0.36 *0.000 

Q22. Number of days with at least 30 minutes of 
exercise in past week 

3.27 3.93 0.66 *0.002 

Q23. Defrost frozen foods at room temperature  2.47 2.37 0.10 0.303 

Q24. Compare unit prices before buying food 2.94 3.24 0.30 *0.044 

 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level.  

                                            
5 * Level of significance is p<0.05 
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Healthy Food and Beverage Standards 
 
Nutrition education classes, indirect education, 
and healthy messaging posters at two 
community centers support CCLA’s PSE 
strategies, including their healthy food and 
water availability policies, distribution of 
culturally-appropriate food, as well as 
opportunities for physical activity. 

In FFY 17, CCLA San Gabriel Region 
developed a policy that required the 
establishment of healthy food and beverage 
standards for their two food pantries in the San 
Gabriel region: Brownson House and the San 
Juan Diego Center. In keeping with their 
nutrition standards, the agency established 
partnerships that carried over to FFY19. Local 
schools donated excess fruits, vegetables, and 

low-fat milk not used in school lunches. Two 
key collaborative partners, Resurrection 
Church in East Los Angeles and Second 
Harvest Food Bank in downtown Los Angeles, 
supported the healthy food and beverage 
standards through donations of fruits and 
vegetables at the two food pantries. A donation 
of commercial refrigerators allowed them to 
store donated healthy food products, thereby 
increasing the availability of healthy and 
culturally familiar produce items to the 
vulnerable populations the pantries serve.  

The food pantries saw a dramatic demographic 
shift in the type of individuals coming in for 
emergency food in FFY 19 compared with 
previous years. For example, in one recent 
food pantry distribution, 13 of the 20 
individuals seeking food were homeless. To 
accommodate the increase in homeless 
individuals seeking portable food donations, 
pantry staff and volunteers work to identify and 
distribute food products that are healthy, 
culturally appropriate, and easy to open and 
consume, such as packs of breakfast bars, 
soup in single-use containers, and one-can 
meals that can be eaten out of the can or 
warmed on a portable stove. 

Over 6,500 CalFresh-eligible unduplicated 
individuals receiving emergency food 
assistance benefitted from the healthy food and 
beverage systems change that improved 
access to fresh produce in the CCLA San 
Gabriel Region in FFY 19.  

Another collaborative project with Pueblo del 
Sol, an edible garden, promises to bring 
increased availability of fresh fruits and 
vegetables to CalFresh-eligible residents in 
FFY 20. 
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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 two community centers, Brownson House 
and San Juan Diego. The purified water is 
available via two 5-gallon water dispensers to 
CalFresh clients visiting agency offices and 
centers for services. The filtration system has 
greatly increased the availability of purified 
water, enabling clients to refill bottles to take 
with them for their consumption at home and 
for their family members. The policy impacts 
approximately 100 people at Brownson House 
and 400 people at the San Juan location.  

In 2018, CCLA began focusing on partnering 
with low-income housing sites to increase the 
availability of clean drinking water for their 
tenants. Pueblo Del Sol, a multi-income level 
housing complex in the Boyle Heights 
neighborhood of East Los Angeles with a 

vibrant community center, collaborated with 
CCLA to install a filtered water system in their 
community center that impacts its 1,200 
residents. CCLA continued to share information 
regarding the efficiency and cost-effectiveness 
of a filtered water system with housing unit 
residents and managers in East LA. One 
additional public housing complex installed a 
water purification system in 2018, as did some 
tenants in their units. Residents, especially 
immigrants who come from countries where the 
drinking water is not safe, are more likely to 
consume the purified water, knowing that it is 
safe to drink. In FFY 2019, Boyle Heights 
community members continued to benefit from 
the purified water filtration systems installed in 
their communities and apartments. 

Community Access to PA Opportunities 
 

In FFY 19, 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 its Brownson House 
Community Center, CCLA maintained a 
Walking Club and Yoga classes that began in 
2018. In August 2019, CCLA premiered a new 
Walking Club at its San Juan Diego Center. 
Walking Club participants meet every Friday for 
a three-mile walk around a safe route in the 
community. The agency also provides water for 
participants. To support participation in the 
walking groups, and to make the walkers 
recognizable, the agency is considering 
creating a logo for the two walking clubs. Lively 
Zumba sessions attended by 25-30 community 
members at Pueblo del Sol were established 
by CCLA San Gabriel in FFY 16. A successful 
partnership with the management company 
continued to support this PSE in FFY 18 and 
19 through a contract with a Zumba instructor 
to teach the popular sessions five days a week.  
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Catholic Charities Diocese of Stockton 

 

Agency Mission 
 

Catholic Charities Diocese of Stockton 
(CCST) advocates for justice and assists 
those in need. CCST provides social services 
and advocacy through a variety of programs 
for older adults, families, and youth. CCST 
program areas include: 

 Counseling Services 

 Environmental Justice 

 Health Access Services 

 Immigration Services 

 Nutrition Assistance Services 

 Senior Services 

 Veteran Services 

Program Highlights 
 

 Delivered interactive education to more 

than 900 low-income adults in two 

counties 

 Participated in several coalitions that 

focus on increasing healthy food 

access and opportunities for physical 

activity  

 Co-chaired the Hunger Taskforce and 

aligned efforts with CalFresh program 

to impact food resource management 

and access to healthy foods 

 Improved nutritional quality of foods 

distributed in a well-utilized food pantry  

 

Agency Reach FFY 2019 
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CCST used the Eat Healthy, Be Active Community Workshops , a six-series curriculum 
developed by the United States Department of Agriculture. The six workshop topics were: 
Enjoy 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. Each workshop also includes 
videos, colorful handouts, and at-home activities. The 90-minute classes were conducted 
mostly in Spanish. The CCST educators used best practices in nutrition education to 
reinforce and enhance participants’ learning experience, such as activities that involved 
participants in identifying ways to shop for healthy foods on a budget by comparing brand -
name and generic food labels; illustrating lesson topics using culturally appropriate foods 
familiar to the primarily Latino/a population, such as pinto beans; and assisting in the 
preparation of the day’s recipe. Additionally, indirect education materials, such as recipe 
cards available in Spanish and English, and the agency’s PSE activities, support these 
direct education efforts. 
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Statistically significant results were found among 79% of the intervention topics (19 of 24) 
addressed in table 5. Findings show significant improvements in drinking less sugar-
sweetened beverages and drinking more water and milk. Results also demonstrate an 
increase in fruit and vegetable consumption and positive food resource management 
behavior changes, which may have resulted in the significant decrease in the number of 
people who run out of food before the end of the month. Finally, the number of people who 
exercised the nationally recommended three or more days a week for at least 30-minutes 
each day showed a statistically significant increase.  

 

  



46 
 

Table 5. Analysis Results for Catholic Charities Diocese of Stockton Food Behavior 
Checklist (N=68)6 

Individual Questions (Range) 
Pre-Test 

Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

Q1. Eat fruits and vegetables as snacks 2.51 2.90 0.38 *.000 

Q2. Drink sports drinks or punch 2.19 2.01 -0.18 .165 

Q3. Consumed citrus fruit or juice in past 
week 

0.78 0.93 0.15 *.017 

Q4. Drink regular soda 2.09 1.78 -0.31 *.007 

Q5. Consumed milk in past week 0.82 0.90 0.07 .199 

Q6. Cups of fruit eaten per day 1.29 1.67 0.38 *.000 

Q7. Cups of vegetables eaten per day 1.19 1.56 0.37 *.000 

Q8. Eat different kinds of fruit daily 2.37 2.60 0.24 .020 

Q9. Eat different kinds of vegetables daily 2.16 2.47 0.31 *.001 

Q10. Drink milk 2.42 2.49 0.07 .551 

Q11. Take skin off chicken 2.57 3.10 0.53 *.000 

Q12. Consumed fish in past week 0.44 0.68 0.24 *.002 

Q13. Eat >2 vegetables at main meal 2.01 2.54 0.53 *.000 

Q14. Read nutrition facts when shopping 1.99 2.81 0.82 *.000 

Q15. Run out of food before month end 2.03 1.74 -0.29 *.003 

Q16. Self-rating of eating habits 5.50 6.51 1.01 *.000 

Q17. Eat whole grain foods 2.22 2.63 0.41 *.000 

Q18. Eat low-fat or fat-free dairy products 2.18 2.46 0.28 *.007 

Q19. Cups of water consumed daily 1.99 2.21 0.22 *.013 

Q20. Make a list of ingredients before grocery 
shopping 

2.63 2.83 0.20 .159 

Q21. Buy foods with lower added salt/sodium  2.09 2.56 0.47 *.001 

Q22. Number of days with at least 30 minutes 
of exercise in past week 

3.23 3.79 0.56 *.010 

Q23. Defrost frozen foods at room 
temperature 

2.71 2.40 -0.31 *.039 

Q24. Compare unit prices before buying food 2.54 2.73 0.19 .229 
 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level.  

                                            
6 * Level of significance is p<0.05 
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Healthy Food & Beverage Standards 
 

CCST drafted a Healthy Food and Beverage 
Policy for its Stockton Food Bank in 2016. This 
policy led to a variety of supporting initiatives, 
including the Healthy Food Bag Program in 
FFY 2017, formal efforts to improve pantry 
quality, as well as coalition meetings and 
coordinated activities with partners to provide 
more high-quality food to those most 
vulnerable in the Stockton area. CCST 
continues to offer the Eatfresh.org Mini Course 
which includes 15 nutrition, cooking, and 
healthy living topics. A Stockton Food Bank 
assistant was certified in FFY2019, and two 
other staff members were in the process of 
acquiring certification in 2020. 

The Stockton Food Bank also partnered with 
Lowe’s Home Improvement store in 2019 and 
received a 15 cubic foot freezer, which allowed 
the food bank to store meat when available. 
Lowe’s also provided volunteers to build 12 
donated pantry shelves, used to store dry 
goods and display fresh produce in baskets for 
food bank clients. The volunteers replaced 
blinds and painted an accent wall “MyPlate 
green” to create more shopping appeal for 
clients using the pantry. CCST continued to 
revitalize the food bank by replacing some of 
the healthy messaging posters with new, 
larger, and more colorful posters. 

In FFY19, the CCST emergency food bank 
served 5,529 individuals. The facilitators to the 
success of this PSE are broad partnerships, 
including CCST’s Nutrition Assistance 
Services, CalFresh Healthy Living, the Hunger 
Taskforce, and San Joaquin County Public 
Health  

 

Services and local grocery stores that support 
the policy.  

Nutrition Pantry Program  
 

To further its commitment to providing healthy 
food access to low-income communities, CCST 
began partnering with Leah’s Pantry’s Nutrition 
Pantry Program (NPP) in FFY19. The NPP 
supports the implementation of PSEs at food 
distribution sites that lead to client-centered, 
health-focused distributions. The NPP offers 
resources, technical assistance, training, and 
supports pantries to adopt best practices that 
meet client needs. The program also provides 
a pathway to the organization’s gold or silver 
certification.  

To begin the NPP process, CCST completed 
the Healthy Food Pantry Assessment (HFPAT). 
Findings from the assessment showed that the 
agency had some NPP best practices in place 
at the time of the survey. For example, fruits 
and vegetables were available on the days of 
the food distribution, and the food bank had 
signs posted with the nutritional benefits of 
fruits and vegetables displayed. In 2019, CCST 
also collaborated with Leah’s Pantry to develop 
a client survey to gather information on clients’ 
dietary restrictions, the types of food clients 
would like to have offered, and challenges that 
might limit their ability to cook the products 
they receive from the pantry (e.g., lack of 
cooking facilities). Participant responses will 
help the food bank streamline their offerings to 
meet the needs of those accessing the food 
bank. The goal is to conduct the pantry client 
survey with Stockton Food Bank clients in early 
2020 and continue to work on NPP certification 
during FFY 2020. 
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Gardening Initiatives 
 

Community gardens can increase access and 
availability of fresh fruits and vegetables while 
increasing food security and helping CalFresh 
eligible families stretch their food budget. In 
FFY 2019, CCST partnered with schools and 
faith-based organizations to plan and develop 
four new community gardens. In addition, the 
agency maintained ongoing support of a Head 
Start garden sustained through efforts by the 
teachers and parents. 

CCST partnered with two faith-based 
communities in FFY19 to plan and establish 
gardens. St. Vincent de Paul staff and 
volunteers collaborated with CCST to support 
the St. Frances of Rome Church to develop 
their garden program, which complements 
other on-site direct education and pantry 
services that support vulnerable clients, 
including older adults, seasonal farmworkers, 
and the homeless. The garden supplies 
tomatoes, peppers, and green onions, which 
are added to the food pantry selection. CCST 
also identified a site for a garden one-half mile 
from their office on the grounds of the 
Cathedral of the Annunciation. This garden is 
in the planning phase. The agency plans to 
develop a survey to assess CCST food bank 
clients to determine interest in helping maintain 
the garden. The goal is for the garden to yield 
sufficient fresh produce to distribute to CCST 
food bank recipients in FFY20.  

 

CCST partnered with the Parent Wellness Club 
at California Avenue Elementary (CAE) School 
in FFY19 to plan an edible school garden. 
Students were asked what kinds of fruits and 
vegetables they would like in the garden. A 
garden committee was established in 
September 2019, and a memorandum of 
understanding was signed with the school 
district and other stakeholders to ensure the 
garden is implemented. The Garden Committee 
worked with CCST staff to develop a garden 
plan that will include raised beds for 
vegetables and herb plantings. Students will 
play a large part in establishing and 
maintaining this garden. 

In FFY19, CCST partnered with the childcare 
center staff at Casa de Esperanza to start a 
garden that would engage preschool children in 
the planting and maintenance of the garden 
beds. The Casa de Esperanza garden is 
located at a public housing site in Stockton. 
Many of the residents who live in the 
apartments are Latino/a families with young 
children. The children voted on what 
vegetables they wanted in the school garden; 
planted cucumber, lettuce, tomato, and 
strawberry seeds; and harvested the garden. 
CCST also gave the preschoolers broccoli 
seeds to start planting at home with their 
parents. A single session nutrition workshop 
was provided to parents, and the agency plans 
to conduct another nutrition workshop series 
for parents in FFY 2020. 
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Catholic Charities of the Diocese of Santa Rosa 

 

Agency Mission 
 

Catholic Charities of Santa Rosa (CCSR) 
reaches out to those in need, offers hope 
through service, and builds better 
communities by serving people in the 
following programs of service: 

 Food Assistance 

 Shelter & Housing 

 Supportive Services 

 Immigration Services 

 Senior Services 

Program Highlights 
 

 Delivered interactive education to 

over 1,100 low-income participants 

 Maintained a CSA market-match 

program that brings fresh local 

produce to low-income residents at 

half the price 

 Rescued over 3,000 meals from 

being tossed during the Summer 

Meals Program to be redistributed 

to clients in need 

 

Agency Reach FFY 2019 
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In FFY 19, CCSR implemented the practice-tested Food Smarts for Adults nutrition 
education series to reach 28 low income, primarily Latino/a adults and older adults. Each 
60-minute session included a variety of topics, such as the five food groups, healthy 
beverage consumption, food label reading, shopping on a budget, and chronic disease 
prevention through physical activity. Classes were taught by passionate nutrition educators 
in a fun and engaging atmosphere. Best practices used by the educators included 
interactive and hands-on activities as well as food demonstrations and recipe tastings to 
enhance participants’ learning. Supplemental materials include EatFresh.org recipes and 
Food Smarts session handouts. The direct education is supported by food distributions at 
seven rural emergency food distribution sites that meet the agency’s healthy food and 
beverage standards, a Community Supported Agriculture program, a farm gleaning project, 
and two edible gardens. 
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Statistically significant 
results were found among 
5 of the 24 questions 
contained in the FBC 
survey. The findings show 
significantly improved 
participant behaviors 
related to eating different 
kinds of vegetables daily, 
increasing the amount of 
fruit eaten daily, taking the 
skin off of chicken, and 
shopping with a grocery 
list. Surprisingly, there was 
a statistically significant 
decrease in eating citrus 
fruit or drinking citrus juice 
in the past week.  
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Table 6. Analysis Results for Catholic Charities of the Diocese of Santa Rosa Food 
Behavior Checklist (N=28)7 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

Q1. Eat fruits and vegetables as snacks 2.57 2.79 0.21 0.161 

Q2. Drink sports drinks or punch 2.11 2.04 -0.07 0.574 

Q3. Consumed citrus fruit or juice in past week 0.86 0.64 -0.21 *0.031 

Q4. Drink regular soda 2.11 1.89 -0.21 0.246 

Q5. Consumed milk in past week 0.63 0.70 0.07 0.425 

Q6. Cups of fruit eaten per day 1.13 1.38 0.25 *0.020 

Q7. Cups of vegetables eaten per day 1.32 1.39 0.07 0.515 

Q8. Eat different kinds of fruit daily 2.39 2.68 0.29 0.058 

Q9. Eat different kinds of vegetables daily 2.43 2.71 0.29 *0.043 

Q10. Drink milk 2.50 2.43 -0.07 0.573 

Q11. Take skin off chicken 2.33 2.81 0.48 *0.003 

Q12. Consumed fish in past week 0.54 0.54 0.00 1.000 

Q13. Eat >2 vegetables at main meal 2.39 2.54 0.14 0.326 

Q14. Read nutrition facts when shopping 2.21 2.61 0.39 0.062 

Q15. Run out of food before month end 1.93 2.00 0.07 0.702 

Q16. Self-rating of eating habits 5.11 5.46 0.36 0.252 

Q17. Eat whole grain foods 2.44 2.56 0.12 0.449 

Q18. Eat low-fat or fat-free dairy products 2.33 2.37 0.04 0.846 

Q19. Cups of water consumed daily 1.81 2.00 0.19 0.170 

Q20. Make a list of ingredients before grocery 
shopping 

2.26 2.67 0.41 *0.039 

Q21. Buy foods with lower added salt/sodium  1.96 2.07 0.11 0.501 

Q22. Number of days with at least 30 minutes of 
exercise in past week 

2.71 3.32 0.61 0.121 

Q23. Defrost frozen foods at room temperature  2.25 1.82 -0.43 0.069 

Q24. Compare unit prices before buying food 2.46 2.64 0.18 0.363 
 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level. It also shows Encouraging Behaviors that were statistically 
significant at the p<.10 level and also some that were not statistically significant. P-values 
for each behavior can be found in table 6. 

                                            
7 * Level of significance is p<0.05 
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Nutrition Standards & Healthy Procurement 
 

In 2016, CCSR adopted a system-wide 
Wellness Policy that defines food and 
beverage standards. In 2017 a Food System 
Assessment conducted by CCSR resulted in 
the development of healthy food procurement 
systems and procedures for the agency’s four 
shelters, two drop-in centers, eight mobile food 
distribution sites, and the agency’s Community 
Resource Center’s (CRC) programs, which 
includes an emergency food pantry, senior day 
respite, and immigration services. The policy 
and procedures reach over 20,000 people per 
year. 

 

Building on the agency’s accomplishments 
from 2016-2018, CCSR maintained and 
expanded the policy by utilizing creative, 
healthy procurement and food distribution 
approaches to increase the availability of fresh 
produce for CalFresh-eligible residents of 
Sonoma County in FFY 19. Some of their 
strategies include partnering with local farmers 
to glean excess produce, maintaining a 
community supported agriculture program 
(CSA), sustaining two CCSR high-yield garden 
sites, and teaching youth where their food 

comes from and how to grow their own 
vegetables. 

 

Approximately 250 lbs. of produce were 
harvested from the agency’s two gardens in 
2019. CCSR staff also gleaned over 2,400 lbs. 
of fresh produce (citrus crops, and vegetables) 
in the six-month period from February through 
July. Harvested veggies were used in food 
demos and food distributions. CCSR worked to 
reduce food waste by composting recyclable 
food in bins located at their Santa Rosa Office 
CRC and one of their garden sites. Their fine-
tuned food re-distribution methods reduced 
food waste by ensuring that all of their 
shelters, food pantries, and other programs 
had access to healthy food.  In the summer of 
2019, CCSR and other county partners 
collaborated to distribute meals not used in the 
federally-funded Summer Food Service 
Program. CCSR alone redistributed 800 meals, 
reducing food waste and providing meals to 
those in need.  
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CCSR’s CRC serves as an emergency food 
pantry for walk-ins and clients with 
appointments. Resource Workshops for Fire 
Survivors are taught here, and the site serves 
as a hub to redistribute produce from the 
agency’s rural food distribution program. Low-
income clients can also sign-up to receive a 
box of fresh fruits and vegetables from a local 
farm, through their CSA Program. Clients 
paying with EBT receive a 50% "CSA Match" 
using funds provided through a grant from the 
Interfaith Sustainable Food Collaborative.  

At CCSR’s eight food distribution sites, indirect 
education, including healthy messaging 
materials, EatFresh.org recipe cards, food 
demos, and tastings, educate clients on how to 
prepare the produce they receive. At the Palms 
food distribution, CCSR was able to add food 
products from the federally-funded Emergency 
Food Assistance Project in 2019. The added 
healthy foods increased food security for the 
older adults frequenting the food pantry. 
CCSR’s healthy food distribution program 
reached 37,754 unduplicated individuals in 
FFY 19. 

In FFY 19, CCSR received a donation of a 
“Farmacy Cart” through its partnership with the 
California Association of Food Bank’s Farm to 
Family program. Farm to Family develops 
agreements with farmers throughout the state 
to purchase produce at a reduced cost. The 
“Farmacy Cart” filled with colorful fruits and 
vegetables is easy to see as you enter the 
agency’s Community Resource Center. CCSR 
staff report that clients are now more likely to 
take the appealing produce from the cart. 

 

CCSR also began healthy meal planning in 
2019 at its emergency shelters and temporary 
housing locations. Healthy cooking approaches 
were implemented at Sam Jones Hall, one of 
the agency’s temporary shelters. The chef 
attended a Food Smarts series conducted at 
the facility and collaborated with CCSR 
educators to incorporate more fruits and 
vegetables into the hot meals served to the 
homeless clients residing in the hall. In support 
of these changes, nutrition education classes 
were taught at the agency’s shelters for 
homeless adults and children, fruits were made 
available for snacks, as was fresh drinking 
water. 
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Nutrition Pantry Program 
 

CCSR partnered with Leah’s Pantry’s Nutrition Pantry Program (NPP) in FFY 18 to assess 
the agency’s food distribution sites. With a goal of achieving Gold NPP status for each of 
its food pantries, CCSR began with its main office location to implement strategies based 
on the NPP recommendations. Subsequently, the agency was awarded a Gold -level 
certification, the highest level of recognition within the NPP program. In FFY 19, CCSR 
once again partnered with Leah’s Pantry to identify the next food pantry to begin the NPP 
Assessment. The Middletown rural food distribution location, operated in collaboration with 
United Methodist Church in Lake County, was chosen. The pantry already adheres to 
CCSR’s health and wellness policy. In addition, nutrition educators conduct food demos, 
recipe tastings, and distribute EatFresh.org recipes to food pantry clients. To begin the 
NPP process for this site, CCSR staff attended an NPP for Implementers Training in 
September 2019 and will work toward NPP Gold certification in FFY 20.  
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Catholic Charities Diocese of Monterey

 

Agency Mission 
 

Catholic Charities Diocese of Monterey 
(CCMO) provides help and creates hope to 
people of all cultures and beliefs to rise up 
from poverty and overcome barriers to self-
sufficiency through a range of services: 

 Nutrition Support 

 Financial Stability Services 

 Immigration Support 

 Citizenship Classes 

 Tattoo Removal 

 Healthcare Access 

Program Highlights 
 

 Delivered education and nutrition 
promotion messaging to over 2,400 
low-income clients 

 Partnered with an affordable housing 
developer to offer multi-generational 
physical activity opportunities for 
residents, such as Bingocize and 
Zumba classes 

 Collaborated with several community 
partners to plan and organize a youth 
race community event at a low-
income residential complex 

Agency Reach 
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The Food Smarts for Adults nutrition education curriculum consisting of a series of five 30-
minute lessons was used by the CCMO educators to deliver impactful lessons in FFY 19 to 
101 people in Monterey County. Each Food Smarts lesson includes one to three key 
messages. Sessions addressed a variety of topics, including the five food groups of 
MyPlate, ReThink Your Drink, food label reading, shopping on a budget, and chronic 
disease prevention through physical activity. A healthy recipe demonstration, tasting, and 
recipe distribution were included in each class. Attendees were given a packet of 
supplemental materials that corresponded to the lesson, which included shopping tips, a 
grocery list, and information on how to create a meal plan. Information on nutrition 
assistance programs was also provided. Culturally relevant materials available in multiple 
languages, sessions enhanced by visually appealing presentations,  and interactive and 
participatory activities were some of the best practices used by the CalFresh Healthy Living 
nutrition educators in the delivery of their education. At the end of each series, participants 
received a certificate of completion. 
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Statistically significant results were found among 67% of the intervention topics (16 of 24) 
addressed by the survey questions listed below. The findings show significantly improved 
participant behaviors around the drinking of water, with 81% drinking four or more cups per 
day, and a significant decrease in the drinking of sports drinks/punch and regular sodas.  

There was also a statistically significant increase in the number of cups of fruits and 
vegetables consumed per day, fruits and vegetables consumed as snacks, eating different 
kinds of fruits and vegetables daily, and in the consumption of two or more vege tables as a 
part of main meals. Other significant increases in behavior included consuming whole grain 
foods and taking the skin off of chicken. There were also positive food resource 
management behavior changes such as shopping with a grocery list, utiliz ing nutrition 
labels, and purchasing foods low in sodium. Finally, the number of people who exercised 
the nationally recommended three or more days a week for at least 30-minutes each day 
showed a statistically significant increase.  
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Table 7. Analysis Results for Catholic Charities Diocese of Monterey for the Food 
Behavior Checklist (N=101)8 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

Q1. Eat fruits and vegetables as snacks 2.58 2.85 0.27 *0.000 

Q2. Drink sports drinks or punch 2.02 1.82 -0.20 *0.002 

Q3. Consumed citrus fruit or juice in past week 0.75 0.83 0.08 0.059 

Q4. Drink regular soda 1.85 1.63 -0.22 *0.000 

Q5. Consumed milk in past week 0.86 0.88 0.02 0.417 

Q6. Cups of fruit eaten per day 1.08 1.39 0.31 *0.000 

Q7. Cups of vegetables eaten per day 1.09 1.45 0.36 *0.000 

Q8. Eat different kinds of fruit daily 2.38 2.63 0.26 *0.000 

Q9. Eat different kinds of vegetables daily 2.42 2.70 0.28 *0.000 

Q10. Drink milk 2.64 2.64 0.00 1.000 

Q11. Take skin off chicken 3.11 3.35 0.24 *0.000 

Q12. Consumed fish in past week 0.56 0.51 -0.05 0.438 

Q13. Eat >2 vegetables at main meal 2.31 2.67 0.35 *0.000 

Q14. Read nutrition facts when shopping 2.07 2.56 0.49 *0.000 

Q15. Run out of food before month end 2.10 2.02 -0.08 0.260 

Q16. Self-rating of eating habits 5.18 6.27 1.09 *0.000 

Q17. Eat whole grain foods 2.72 2.90 0.18 *0.003 

Q18. Eat low-fat or fat-free dairy products 2.39 2.49 0.10 0.114 

Q19. Cups of water consumed daily 1.68 2.05 0.37 *0.000 

Q20. Make a list of ingredients before grocery 
shopping 

2.46 2.70 0.24 *0.003 

Q21. Buy foods with lower added salt/sodium  2.35 2.65 0.30 *0.000 

Q22. Number of days with at least 30 minutes of 
exercise in past week 

2.74 3.41 0.67 *0.000 

Q23. Defrost frozen foods at room temperature  2.52 2.44 -0.08 0.348 

Q24. Compare unit prices before buying food 2.80 2.94 0.14 0.075 

 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level.  

                                            
8 * Level of significance is p<0.05 



62 
 

  



63 
 

Increasing Availability of Physical Activity 
Opportunities 

 
CCMO focused their CalFresh Healthy Living 
PSE work-around programs to improve access 
and availability of PA. Collaboration with Mid-
Pen Housing, an affordable housing builder 
and property owner serving low-income 
residents, led to a partnership with five of their 
managers in FFY 19 to offer nutrition education 
classes at their housing sites. In addition, 
CCMO engaged residents in multi-generational 
physical activity opportunities with Zumba 
sessions for adults and Bingocize9 for older 
adults. CCMO taught Zumba at one site during 
the fiscal year, with 12 consistent participants 
attending 60-minute sessions once a month. In 
addition, single-session Zumba classes were 
taught at four other sites managed by Mid-Pen 
Housing. Weekly Bingocize classes were also 
taught by CCMO staff at one low-income 
apartment complex with six regular older adult 
attendees.  

In FFY 19, CCMO staff also introduced Zumba 
to class participants at each site where they 
taught a nutrition education series, with the 

                                            
9  Bingocize® is an evidence-based 10-week program that combines a bingo-like game with exercise and health education. The 
unique addition of bingo addresses many of the barriers to older adults’ participation because the game is fun, familiar, and  
done in a group setting. The program has been shown to  increase older adults’ functional fitness. Health knowledge, and social 
engagement in a variety of settings.   

goal of assessing participants’ interest in 
attending Zumba classes. Subsequently, 
discussions with residential managers were 
successful in having them include physical 
activity opportunities for their residents in their 
FFY 20 partnership contracts. They also 
investigated starting walking clubs at some of 
the housing sites with the hope of creating 
Circuit Training Physical Activity Stations in 
FFY 20. CCMO plans to assess the sites 
before developing these self-directed workout 
stations.  

 

To increase staff development to be able to 
teach a range of physical activity programs, the 
staff was trained in the Coordinated Approach 
to Child Health (CATCH) physical activity 
curriculum. CATCH aims to prevent childhood 
obesity in school-age children by helping 
children identify and choose healthy foods and 
increase moderate-to-vigorous physical 
activity. At four of the Mid-Pen Housing low-
income apartment complexes in Monterey 
County, CCMO is in the planning phase of 
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collaboration. They are working on including 
CATCH in their FFY 20 contracts to train the 
sites’ after-school program coordinators to 
teach CATCH to children residing in the 
apartments.  

Physical activity (PA) promotion and PA 
availability, are complemented by a direct 
education series for adults and older adults, 
access to fresh and infused water, healthy 
messaging (posters, EatFresh.org recipes, and 
EatFresh.org Mini Course promotion), and on-
site food distributions supported by other 
providers.  

 

Community Gardens 
 

In FFY 18, CCMO worked to establish a 
community garden housed at the CCMO’s 
Seaside office. The local Master Gardener 
Program, Salinas Valley Seed Company, and 
the Salinas Valley Recycling Center were key 
partners in establishing an Americans with 
Disabilities Act compliant edible garden.  

In December 2018, CCMO held a garden party. 
University of California (UC) Master Gardeners 
helped with developing the plan and layout of 
the garden. Three raised garden beds were 
created by the UC Master Gardeners with the 
assistance of youth and adult volunteers. 
Twelve youth volunteers also assisted with 
building a white picket fence for the garden and 
an inviting sign to promote the garden. 

Unfortunately, the hope of increasing the 
availability of fresh produce to CalFresh 
eligible residents in Seaside was not 
successful in FFY 19. Problems with the 
garden persisted throughout the year. The 
community garden was vandalized on multiple 
occasions and the concept had to be 
abandoned. CCMO is working on developing 
an edible garden in Salinas that they hope to 
establish in FFY 20. Produce harvested would 
be distributed to low-income residents 
frequenting the Cesar Chavez Library in 
Salinas. Areas of the City of Salinas are a food 
desert with little access to fresh and affordable 
produce. The CCMO garden would address this 
need in California’s salad bowl region where 
produce is abundant but less so for low-income 
farmworkers and their families. 
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Individual Agency Reports 

Youth Survey 
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C a t h o l i c  C h a r i t i e s  o f  S a n t a  C l a r a  C o u n t y

 

Agency Mission 
 

Catholic Charities of Santa Clara County 
(CCSCC) serves and advocates for families 
and individuals in need, especially those 
living in poverty, through the following 
program and services:  

 Children, Youth & Family Development  

 Economic Security Services  

 Behavioral Health Services  

 Older Adult Services  

 Housing and Refugee Resettlement  

Program Highlights 
 

 Provided structured physical activity in 

coordination with nutrition education 

as an active partner at 13 after-school 

programs for youth, benefiting over 

600 students 

 Delivered nutrition education to 

seniors at Congregate Meal Sites and 

offered a weekly Walking Group using 

the Walk with Ease program 

 Participated in county-wide monthly 

health theme to reinforce messages of 

healthy eating and active living 

 

Agency Reach FFY 2019 
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In FFY 2019, CCSCC conducted nutrition education classes for elementary school children 
in grades three through six during after-school hours at 13 CalFresh Healthy Living funded 
sites in the Franklin-McKinley School District in Santa Clara County. The program used the 
practice-tested Food Smarts for Kids five-session, 60-minute series conducted in English. 
Food Smarts is a learner-centered interactive nutrition education and cooking curriculum 
developed for low-income and low-literacy youth and adults. Lessons focus on a variety of 
topics, including food groups, healthy beverage consumption, food label reading, and 
physical activity promotion. Lessons engaged youth in recipe preparation, food demo 
tastings, and fun interactive activities. For example, students learning about the five food 
groups tested the knowledge they gained from the lesson in a fun, interactive game called 
Food Bingo. In effect, CCSCC educators engaged students through participatory activities 
that focused on skill-building and behavior change. Direct education was further supported 
by nutrition boards posted at each school with healthy messages, water availability, 
physical activity promotion, and a school district wellness policy that provides lunch -time 
salad bars with a variety of fresh salad items and fruit. The Santa Clara intervention group 
consisted of 118 elementary school youth from five schools. The youth ranged in age from 
9 to 13 years with a mean of 10.2 years of age. Forty-nine percent were female, and 51% 
were male. Forty percent were Latino, 48% Asian, 4% were two or more races, 3% White, 
4% Black, and 1% Native Hawaiian/or Other Pacific Islander. 
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As shown in the following table, there were statistically significant increases in the 
consumption of milk, whole-grain foods, fruit, and eating breakfast. Many of the other healthy 
eating behaviors, although not statistically significant, did show encouraging increases from 
pre- to post-test.  

 

 

Table 8. Analysis Results for Catholic Charities Diocese of Santa Clara Youth (N=118)10 

Individual Questions (Range) 
Pre-
Test  

Post-
Test  

Difference 
in means 

p-Value 

4. Milk 1.13 1.37 0.24 *.002 

5. Low/Non-Fat Milk 0.54 0.48 -0.06 .251 

6. Cheese 0.80 0.77 -0.03 .745 

7. Yogurt or cottage cheese 0.21 0.25 0.03 .574 

8. Whole grain bread products 0.70 0.81 0.11 .149 

9. Whole grain rice and pasta 0.61 0.81 0.20 *.025 

10. Vegetables 1.66 1.65 -0.01 .950 

11. Fruit 1.56 1.86 0.30 *.032 

12. 100% Juice 0.76 0.82 0.06 .551 

13. Water 3.65 3.73 0.08 .590 

14. Punch, sports drinks, fruit-flavored drinks 0.68 0.56 -0.12 .112 

15. Soda or soft drinks 0.29 0.28 -0.01 .887 

16. French fries or chips 0.56 0.64 0.08 .233 

17. Cookies, cakes, other sweets 0.53 0.48 -0.06 .484 

18. Breakfast 0.69 0.77 0.08 *.038 

19. Like trying new fruits 1.29 1.34 0.05 .345 

20. Like trying new vegetables 0.93 0.99 0.07 .184 

21. Have fruits to eat at home 1.69 1.65 -0.04 .426 

22. Have vegetables to eat at home 1.58 1.50 -0.07 .219 

23. Hours of screen time on a typical school day 2.38 2.36 -0.02 .871 

24. Days of 60+ minutes moderate/vigorous activity 3.45  3.51 0.06 .763 

† Question format (4-18): “Yesterday, did you eat/drink___?”  

The following graphic depicts Indicators of Success that were statistically significant at 
p<.05 level. Encouraging Behaviors that were statistically significant at the p<.10 level and 
some that were not statistically significant are also shown. P-values for each behavior can be 
found in table 8. 

                                            
10 * Level of significance is p<0.05 
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Nutrition Standards for After-School 
Programs 
 

In FFY19, CCSCC continued to implement its 
healthy food and beverage standards adopted 
in 2017 at schools and community centers in 
the City of San Jose’s Franklin-McKinley 
School District. The Healthy Food and 
Beverage Policies and Guidelines for CalFresh 
Healthy Living funded sites outline allowable 
healthy food and beverages that can be served 
to students in the agency’s after-school 
program. Special events throughout the year, 
such as Thanksgiving potlucks hosted by 
CCSCC, are also required to adhere to the 
healthy standards.  

All staff received training on the standards in 
August 2018, including the newly hired 
educators. Site managers trained additional 
staff at other points during the year, as 
needed. To support the nutrition standards and 
healthy messaging, CCSCC erected a Nutrition 
Bulletin Board at 13 school and community 
sites. 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 reduced 
consumption of sweetened beverages.  

The healthy food and beverage policy 
benefitted 1,080 after-school students who 
attended 11 CFHL served schools in 2019. 
Although CCSCC created the policy for the 
sites receiving CalFresh Healthy Living 
services, the agency encourages its 12 
additional CORAL (Communities Organizing 
Resources to Advance Learning) sites to also 
adhere to the guidelines. A total of 23 after-

school sites are governed by the policy that 
reaches approximately 1,745 students.  

The CCSCC Healthy Food and Beverage 
Policy is supported by direct and indirect 
education and a school wellness policy 
implemented by the Franklin-McKinley School 
District that includes water stations and salad 
bars. Additionally, the policy is complementary 
to the agency’s very popular physical activity 
PSE, described below. During the PA 
programs, students are advised to hydrate by 
drinking plenty of water as a healthy beverage 
option instead of a sports drink. 

 

Physical Activity in After-School Programs 
 

CCSCC implements a physical activity PSE at 
its 11 CalFresh Healthy Living after-school 
sites using a multi-program approach. During 
FFY 2019, CCSCC maintained partnerships 
with programs that support the two physical 
activity curricula: FIT Kids and H.I.T.S. 
(Honest, Inspiration, Teamwork, and 
Sportsmanship). FIT Kids is a physical activity 
conditioning and endurance program, and 
H.I.T.S. is a tennis program. CCSCC receives 
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on-going support from the two programs via 
annual training for agency staff, equipment, 
and lesson plans to implement the courses. In 
FFY19, the FIT Kids and H.I.T.S programs 
reached 1,080 students with a minimum of one 
hour per week of physical education during the 
academic year.  

CCSCC supervisors and staff continue to be 
instrumental in the success and expansion of 
this PSE. Nutrition education classes and 
healthy messaging posters in the school 
cafeterias, along with CCSCC’s nutrition 
boards, also contribute to its success. The 
shared goals, ongoing support, and 
collaboration between the school district, the 
agency’s CORAL program, and the CalFresh 
Healthy Living program successfully leverages 
resources to educate, empower, and 
encourage youth to lead healthy lives.  

Community Access to Physical Activity 
Opportunities  
 

 

In FFY 2019, CCSCC began implementing 
physical activity PSEs for Older Adults at two 

community centers in Santa Clara County: 
Eastside Community Center and John XXIII 
Multi-Services Center (Congregant Meal senior 
center in San Jose). The program utilizes the 
Walk with Ease (WWE) curriculum, developed 
by the Arthritis Foundation. WWE is an 
evidence-based program that has been proven 
to help people with arthritis or other related 
physical conditions to reduce pain, increase 
balance, strengthen muscles, increase walking, 
and improve overall health. The WWE six-week 
sessions are offered three times per week for 
one hour. The class includes light stretching, 
ten minutes of low impact aerobics, after which 
participants walk several blocks around the 
community center for 30 - 45 minutes and 
approximately 0.6 miles. 

 

Part of the success of this PSE includes the 
collaboration with the City of San Jose’s 
Department of Transportation, which provides 
participants with high visibility, bright green 
Vision Zero* vests, keychains with flashing 
lights, and reflective stickers. During the 
classes, participants are reminded about the 
HAWK system (High-Intensity Activated 
Crosswalk Beacon), how to use it, and the 
beacon’s locations on the route. 
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Additionally, participants are given pedestrian safety tips such as making eye contact  
with the driver before crossing the street, and where the safest crosswalks and most 
dangerous crossing points exist. This physical activity PSE is supported by nutrition 
education classes for older adults, healthy messaging nutrition boards, and the 
availability of drinking water. CCSCC hopes that continued offering of the walking 
groups, in conjunction with the nutrition classes, will provide the older adult participants 
with opportunities for increased social engagement, increased fitness, and greater 
independence that will improve their quality of life11. 

 

 

 

 

                                            
11 Vision Zero is a strategy to eliminate all traffic fatalities and severe injuries while 
increasing safe, healthy, equitable mobility for all. First implemented in Sweden in the 
1990s, Vision Zero has proved successful across Europe, and now it’s gaining 
momentum in major American cities.  
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C a t h o l i c  C h a r i t i e s  o f  S a n  F r a n c i s c o

 

Agency Mission 
 

Catholic Charities of San Francisco, Marin, 
and San Mateo (CCSF) strengthens families 
and reduces poverty. CCSF’s CalFresh 
Healthy Living Program partners with Catholic 
Youth Organization to provide the following 
programming to youth: 

 Athletic leagues 

 Summer programs 

 Physical Education 

 Summer programs 

 Transportation services 

Program Highlights 
 

 Delivered interactive education to more 
than 800 youth at low-income schools 

 Collaborated with and improved quality 
of physical education programs through 
a well-established partnership 

 Collaborated with county partners to 
train staff in the Coordinated Approach 
to Child Health (CATCH) physical 
activity program 

 Held events for parents and caretakers 
to reinforce healthy messaging in the 
home 

 

Agency Reach FFY 2019 
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In FFY 19, CCSF delivered the Food Smarts for Kids 
nutrition education five-session series to 100 elementary 
and middle school-age youth attending Catholic schools in 
the City of San Francisco. Food Smarts is a learner-
centered 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 tastings. The nutrition education 
sessions occurred once a month between November 2018 
and May 2019. Pre- and pos-tests were conducted in 
November and May, respectively. Youth ranged in age from 
8 to 13 years, with a mean of 11.2 years. Forty-nine percent 
were female and 51% were male. Seventy-one percent were 
Latino/a, 14% two or more races, 4% Asian, 4% Black, and 
4% Native Hawaiian/or other Pacific Islander, 2% White, and 
1% American Indian/Alaska Native.
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As shown in table 9, there was a statistically significant increase at the p<.05 level in  fruit 
consumption and the number of days that San Francisco youth exercised vigorously for at 
least 60 minutes per day. Fifty percent of youth participated in at least 60 minutes of the 
United States Department of Health and Human Service’s highly recommended 5 -days or 
more of vigorous physical activity in the past week, while 79% participated in the minimum 
recommended 3-days or more in the past week. Surprisingly, there was a significant  increase 
in sedentary behavior, but this may be due to the seven months between the pre - and post-
test.  
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Table 9. Analysis Results for Catholic Charities Diocese of San Francisco Youth 
Survey (N=100)12 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

4. Milk 1.19 1.19 0.00 1.000 

5. Low/Non-Fat Milk 0.27 0.36 0.09 .096 

6. Cheese 0.67 0.83 0.16 .095 

7. Yogurt or cottage cheese 0.32 0.35 0.03 .698 

8. Whole grain bread products 0.95 1.03 0.08 .489 

9. Whole grain rice and pasta 0.65 0.48 -0.17 .068 

10. Vegetables 1.66 1.67 0.01 .955 

11. Fruit 1.63 2.01 0.38 *.039 

12. 100% Juice 1.00 0.97 -0.03 .830 

13. Water 3.23 3.44 0.20 .244 

14. Punch, sports drinks, fruit-flavored drinks 0.65 0.71 0.06 .539 

15. Soda or soft drinks 0.40 0.47 0.07 .439 

16. French fries or chips 0.68 0.77 0.09 .337 

17. Cookies, cakes, other sweets 0.73 0.57 -0.16 .092 

18. Breakfast 0.72 0.71 -0.01 .820 

19. Like trying new fruits 1.36 1.36 0.00 1.000 

20. Like trying new vegetables 1.07 0.95 -0.12 .070 

21. Have fruits to eat at home 1.77 1.82 0.05 .320 

22. Have vegetables to eat at home 1.71 1.78 0.07 .203 

23. Hours of screen time on a typical school day 2.83 3.21 0.39 *.035 

24. Days of 60+ minutes moderate/vigorous activity 3.87 4.53 0.66 *.003 

† Question format (4-18): “Yesterday, did you eat/drink___?” 

 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level. It also shows Encouraging Behaviors that were statistically 
significant at the p<.10 level and also some that were not statistically significant. P-values 
for each behavior can be found in table 9. 

                                            
12 * Level of significance is p<0.05 
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Physical Activity Opportunities in Schools 
 

Over 750 children in grades K-8 benefitted 
from CCSF’s physical education program in 
FFY19 at three Catholic schools in San 
Francisco. The physical activity complemented 
the Food Smarts for Kids nutrition education 
component. With an eye to the future, at the 
end of FFY19, program staff were trained in the 
Coordinated Approach to Child Health 
(CATCH) physical activity curriculum. They 
plan to implement CATCH at four CalFresh 
Healthy Living school sites in FFY20. 

 

 

 

Nutrition Standards 
 

In FFY18, CCSF implemented a healthy food 
and beverage policy at the Pickleweed 
Community Center in Marin County that 
reached 422 school-aged children attending 
the summer program. The policy requires that 
children bring only healthy snacks to the after-
school and summer programs. It was featured 
in the Center’s summer policy handbook and 
materials distributed to parents.  

In addition, CCSF partnered with Our Lady of 
Visitation Catholic School in San Francisco to 
increase access to healthy foods for low-
income school children and their families, and 
to reduce food waste in the school cafeteria. A 
“share table” was set-up in the cafeteria where 
students could place food they did not want to 
eat that became available to other students 
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who desired a second serving or to take home 
to consume later or share with their families. 
CCSF also collaborated with 8th-grade student 
volunteers who received extra credit for 
maintaining the “share table.” 

CCSF reached out to parents during the 2019 
school year with workshops, recipes, and 
handouts that supported what the students 
were learning about the importance of healthy 
eating and physical activity in the Food Smarts 
for Kids classes. CCSF created and 
administered parent surveys at the start of the 
school year to gather information on the 
barriers parents were experiencing to providing 
healthy food for their families. They found that 
stress and lack of time inhibited their ability to 
prepare a healthy breakfast for their child 
before he/she went to school. To address this 
need, CCSF created recipe cards for overnight 
oats and other quick breakfast meals. CCSF 
shared the breakfast recipes at parent/student 
events and provided an interactive 
demonstration where parents could prepare 
one of the recipes and take the “overnight oats” 
home in a mason jar. EatFresh.org recipes and 
Champions for Change recipes were provided 
to assist parents on how to shop on a budget 
and create healthy, low-cost meals. Information 
on the CalFresh Market Match program and 
where to access fresh produce at local 
Farmers’ Markets, promoted access to and 
availability of fresh fruits and vegetables for the 
low-income parents attending the events. 
Market Match increases the availability and 
consumption of fruits and vegetables by 
doubling customers' buying power when they 
spend their CalFresh EBT benefits at 
participating markets. 

School Garden 
 

During the 2019 fiscal year, CCSF 
complimented their Food Smarts lessons with 
activities to enhance students’ learning about 
healthy eating by providing hands-on education 
on how some of their food is grown. CCSF staff 
and students at St. James Catholic School 
collaborated to clean-up and revitalize an on-
site edible garden. CCSF provided donated 
materials and supplies, including shovels, soil, 
and seeds. Youth assisted with planting the 
seeds and watering the crop of asparagus, 
tomatoes, lettuce, and spinach, along with 
herbs such as mint, parsley, and cilantro that 
can add flavor to healthy recipes or infused 
water. Produce-specific lessons enhanced 
students’ learning about the health benefits 
and easy ways to prepare vegetables and 
herbs.  
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N o r t h e r n  V a l l e y  C a t h o l i c  S o c i a l  S e r v i c e

 

Agency Mission 
 

Northern Valley Catholic Social Service 
(NVCSS) inspires hope and transforms lives 
in communities of California’s Northern 
Sacramento Valley through the following low 
cost or free services to individuals and 
families:  

 Mental Health  

 Housing  

 Vocational  

 Support Services  

Program Highlights 
 

 Delivered interactive education to more 

than 2,800 participants 

 Maintained Nutrition Standards to 

increase the nutritional quality of snacks 

and foods distributed to clients at 

Residential Treatment Centers 

 Partnered with ECE Centers, Schools, 

and After-School programs to begin 

implementation of physical activity 

programming 

 

Agency Reach FFY 2019 
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In FFY 2019, Northern Valley Catholic Social Services (NVCSS) 
used the practice-tested Food Smarts for Kids nutrition education 
series of six, 60-minute sessions to reach students at two 
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 
promotion. Lessons engaged youth in recipe preparation, food 
demo tastings, and fun interactive activities. For example, a Food 
Label Scavenger Hunt focused on decreasing unhealthy eating 
by teaching students how to read a food label easily. Students 
worked in teams of two, read food labels, and then reported to 
their peers which products contained the most and least sugar. 
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 messages posted at some 
school sites and lunch-time salad bars containing a variety of 
fresh salad items and fruit. 
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As shown in the following table, there was a statistically significant increase in the number 
of days that youth exercised vigorously for at least 60 minutes per day. Thirty -one percent 
of youth participated in at least 5 days or more of 60 minutes of vigorous physical activity. 
Furthermore, 66% participated in the minimum recommended 3-days or more of physical 
activity in the past week. NVCSS youth showed encouraging behavior changes at the 
p<.10 significance level for drinking more low/nonfat milk (p=.090) and consuming more 
100% juice (p=.061). 

Table 10. Analysis Results for NVCSS Youth Survey (N=87)13 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

4. Milk 1.16 1.27 0.10 .404 

5. Low/Non-Fat Milk 0.29 0.44 0.15 .090 

6. Cheese 0.83 0.95 0.13 .401 

7. Yogurt or cottage cheese 0.30 0.38 0.07 .464 

8. Whole grain bread products 0.93 0.98 0.05 .705 

9. Whole grain rice and pasta 0.53 0.46 -0.07 .516 

10. Vegetables 1.58 1.70 0.12 .598 

11. Fruit 1.73 1.86 0.14 .574 

12. 100% Juice 0.70 1.06 0.36 .061 

13. Water 3.82 3.89 0.06 .756 

14. Punch, sports drinks, fruit-flavored drinks 0.77 0.80 0.03 .840 

15. Soda or soft drinks 0.47 0.68 0.21 .070 

16. French fries or chips 0.81 0.81 0.00 1.000 

17. Cookies, cakes, other sweets 0.77 0.72 -0.05 .683 

18. Breakfast 0.69 0.68 -0.01 .829 

19. Like trying new fruits 1.32 1.40 0.07 .399 

20. Like trying new vegetables 0.89 0.83 -0.06 .556 

21. Have fruits to eat at home 1.58 1.70 0.12 .172 

22. Have vegetables to eat at home 1.53 1.61 0.09 .380 

23. Hours of screen time on a typical school day 2.93 2.97 0.04 .860 

24. Days of 60+ minutes moderate/vigorous activity 3.27 4.12 0.85 *.011 

† Question format (4-18): “Yesterday, did you eat/drink___?” 

                                            
13 * Level of significance is p<0.05, Level of significance is p<0.10 for Q8 and Q12 
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The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level. It also shows Encouraging Behaviors that were statistically 
significant at the p<.10 level and also some that were not statist ically significant. P-values 
for each behavior can be found in table 10. 

 

Catholic Charities of the Diocese of Santa Rosa 
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In FFY 2019, CCSR conducted CalFresh Healthy Living nutrition education classes for 
elementary and middle school-age youth at two sites: The Kid Street Learning Center 
Charter School and the R.L. Stevens Elementary School in Santa Rosa. The agency used 
the practice-tested Food Smarts for Kids five-session, 60-minute series conducted in 
English. Food Smarts is an interactive, learner-centered curriculum for youth. Lessons 
focus on a variety of topics, including food groups, healthy beverage consumption, food 
label reading, and physical activity promotion. Engaging instructors educated students 
through participatory activities that focused on skill -building and behavior change. Each 
Food Smarts for Kids lesson included 1-3 learning objectives that increased students’ 
knowledge (e.g., MyPlate and the benefits of healthy eating), promoted skills (e.g., kitchen 
safety, how to read a recipe, and food label reading), and offered fun , participatory 
activities (e.g., physical activity charades, food bingo, bean game).  

The Santa Rosa intervention group consisted of 27 elementary school-age youth from two 
schools. The youth ranged in age from 8 to 12 years with a mean of 9.3 years of age. 
Forty-one percent were female and 59% were male. Forty-one percent were 
Latino/Hispanic, 26% White, 18% Black, 11% were two or more races, and 4% Native 
Hawaiian/or Other Pacific Islander. 
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As shown in the following table, there were statistically significant increases in the 
consumption of cheese, fruit, and vegetables (p<.05). Surprisingly, there was a statistically 
significant decrease in the consumption of breakfast, although 77% indicated they ate 
breakfast yesterday. Similarly, there was a significant increase in the consumption of 
cookies, cakes, and other sweets, although 57% indicated they did not  eat sweets 
yesterday. An encouraging result was the consumption of whole-grain rice and pasta which 
was borderline at the p<.10 level of significance. 
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Table 11. Analysis Results for Catholic Charities of the Diocese of Santa Rosa Youth 
Survey (N=27)14 

 

Individual Questions (Range) 
Pre-Test 

Mean 
Post-Test 

Mean 
Difference p-Value 

4. Milk 1.59 1.44 -0.15 0.404 

5. Low/Non-Fat Milk 0.35 0.35 0.00 1.000 

6. Cheese 0.52 1.26 0.74 *0.010 

7. Yogurt or cottage cheese 0.41 0.41 0.00 1.000 

8. Whole grain bread products 0.63 0.93 0.30 0.118 

9. Whole grain rice and pasta 0.41 0.70 0.30 0.103 

10. Vegetables 1.11 2.19 1.07 *0.005 

11. Fruit 1.78 2.59 0.81 *0.031 

12. 100% Juice 0.74 1.19 0.44 0.179 

13. Water 4.22 4.11 -0.11 0.754 

14. Punch, sports drinks, fruit-flavored drinks 0.52 0.93 0.41 0.078 

15. Soda or soft drinks 0.26 0.37 0.11 0.574 

16. French fries or chips 0.52 0.85 0.33 0.119 

17. Cookies, cakes, other sweets 0.22 0.63 0.41 *0.025 

18. Breakfast 0.92 0.77 -0.15 *0.043 

19. Trying new fruits 1.48 1.56 0.07 0.490 

20. Like trying new vegetables 1.11 1.26 0.15 0.256 

21. Have fruits to eat at home 1.80 1.88 0.08 0.425 

22. Have vegetables to eat at home 1.58 1.67 0.08 0.539 

23. Hours of screen time on a typical school 
day 

2.41 2.26 -0.15 0.731 

24. Days of 60+ minutes moderate/vigorous 
activity 

4.04 3.93 -0.11 0.842 

† Question format (4-18): “Yesterday, did you eat/drink___?” 

 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level. It also shows Encouraging Behaviors that were statistically 
significant at the p<.10 level and also some that were not statistically significant. P-values 
for each behavior can be found in table 11. 

                                            
14 * Level of significance is p<0.05 
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Individual Agency Reports 

High School Survey 
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Catholic Charities of the Diocese of Santa Rosa 

 

 

In FFY 2019, CCSR conducted nutrition education classes at 
Elsie Allen High School, the Catholic Charities Rainbow House, 
and the Voices Youth Center in Santa Rosa.  

The agency used the Food Smarts for Kids series of five lessons. 
Each session is 60 minutes and includes a variety of topics, 
including the five food groups that comprise MyPlate, Eat the 
Rainbow, Rethink Your Drink, food label reading, Best Practices 
for Healthy Living, and Chronic Disease Prevention through 
Physical Activity. The CCSR educators enhanced the Food 
Smarts curriculum with supplemental materials appropriate for 
high school youth such as PowerPoint slides and teaching aids 
that included hands-on plastic replicas of five pounds of fat and 
of lean muscle. They also provided the youth with food tastings 
such as a chicken wrap, and Mango Black Bean Salad. 
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Results 
As shown in the following table, none of the High School survey questions resulted in 
statistically significant behavioral changes at the p<.05 level of significance. Three 
intervention topics, including eating breakfast more often, drinking more water, and 
reducing the consumption of French fries and chips, showed statistically significant 
behavior changes at the p<.10 level of significance. 
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Table 12: Mean values, p-values and significance by question, (N=44)15 

Individual Questions (Range) 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Difference 
in means 

p-Value 

4. Milk 0.93 0.86 -0.07 0.607 

5. Lowfat/Nonfat Milk 0.22 0.15 -0.07 0.161 

6. Cheese 0.93 0.89 -0.05 0.762 

7. Yogurt or cottage cheese 0.32 0.25 -0.07 0.570 

8. Whole grain bread, tortillas, etc. 1.09 1.02 -0.07 0.596 

9. Whole grain rice and pasta 0.45 0.34 -0.11 0.323 

10. 100% Juice 1.02 1.09 0.07 0.754 

11. Fruit 1.73 1.64 -0.09 0.724 

12. Ate green salad 0.64 0.50 -0.14 0.372 

13. Ate potatoes 0.52 0.66 0.14 0.349 

14. Ate carrots 0.52 0.45 -0.07 0.570 

15. Ate other vegetables 0.95 1.18 0.23 0.262 

16. Water 3.25 3.52 0.27 0.083 

17. Punch, sports drinks, fruit-flavored drinks 0.50 0.45 -0.05 0.750 

18. Soda or soft drinks 0.41 0.48 0.07 0.538 

19. French fries or chips  0.86 0.64 -0.23 0.086 

20. Cookies, cakes, other sweets 0.45 0.36 -0.09 0.439 

21. Breakfast 0.55 0.64 0.09 0.103 

22. Like to try new fruits 1.27 1.39 0.11 0.229 

23. Like to try new vegetables 0.80 0.98 0.17 0.109 

24. Fruits to eat at home 1.86 1.86 0.00 1.000 

25. Vegetables to eat at home 1.84 1.81 -0.02 0.570 

26. Hours of screen time on typical school day  3.27 3.15 -0.13 0.579 

27. Days of 60 minutes moderate/vigorous 3.34 3.68 0.34 0.141 

† Question format (4-21): “Yesterday, did you eat/drink___?” 

 

The following graphics depict Encouraging Behaviors that were statistically significant at 
the p<.10 level and also some that were not statistically significant.  

                                            
15 * Level of significance is p<0.05, Level of significance is p<0.10 for Q16, Q19 and Q21  
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Individual Agency Reports 

Intent-to-Change 
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C a t h o l i c  C h a r i t i e s  o f  O r a n g e  C o u n t y

 

Agency Mission 
 

Catholic Charities of Orange County (CCOC) 
serves people in need, strengthens families 
and communities, and supports parish 
ministries. The agency provides quality 
services, advocates for justice and respect, 
and expands knowledge through the 
administration of the following programs: 

 Nutrition assistance 

 Housing 

 Disability services 

 Counseling 

 Immigration Services 

Program Highlights 
 

 Delivered interactive education to more 

than 850 participants 

 Successfully implemented nutrition policy 

and environmental improvements in a 

well-utilized food pantry that serves over 

126,000 individuals annually  

 Offered free physical activity 

programming to low-income adults 

 Conducted Healthy Food and Beverage 

training at parishes to improve nutritional 

quality of meals served 

 

Agency Reach FFY 2019 
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In FFY 2019, CCOC used The Dairy Council of California’s 
Activity + Eating and Champions for Change Eat Well, Move 
More, Feel Great! Curricula. The nutrition educators 
conducted one-hour, single-session nutrition education 
classes in English and Spanish, focusing on healthy 
nutrition, healthy beverages, and physical activity.  CCOC’s 
nutrition education program incorporated various best 
practices. Each session focused on one to three key 
nutritional objectives. The content was delivered by 
engaging educators and included interactive participatory 
activities focused on skill-building and behavior change. 
Educators used various visual enhancements including 
PowerPoint presentations in English and Spanish, and 
tangible examples (nutrition labels, food products, portion 
sizes, etc.). Session materials and handouts were available 
in multiple languages. Water and healthy snacks were also 
provided. Many classes were scheduled before a free 
physical activity opportunity led by the agency. Take-home 
recipes and cookbooks, informational handouts, and fresh 
produce were often provided as incentives at the end of 
each session. 
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A total of 1,101 Intent to Change (ITC) cards were collected in FFY19 by CCOC, across 11 
nutrition education topics. The results are shown in the following three tables. Table 13 
describes participant responses related to seven healthy eating behaviors. In  the Current 
Behavior Questions column below, the capital “N” shows the number of people who 
completed the ITC card and the percent who indicated that they were not practicing the 
healthy behavior. In the Intended Behavior Questions column, the lowercase “n” is the 
number of people who indicated they are not practicing the healthy behavior and the 
percent of those respondents who intend to practice the healthy behavior “more often.”  
 

 
 

As shown in Table 13, the proportion of respondents not practicing desirable behaviors 
ranged from 15% for eating more than one kind of fruit to 37% not eating from the five 
foods groups. However, when asked if they intended to do the desirable behavior, from 
77% to 100% percent indicated that they would do the desirable behavior more often.  
 

Table 13. Intent to Change for Behavior Related to Increasing the Consumption of 
Healthy Foods and Beverages 

During the past 
week, did you 
eat or drink… 

N 

% Not 
practicing 
the 
desirable 
behavior 

Within the next 
week, how often 
will you eat or 
drink … 

n 

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

Foods from all 5 
food groups?  

137 37% 
Foods from all 5 
food groups?  

50 98% 

Fruit at least 2 
times per day? 

102 16% 
Fruit at least 2 times 
per day? 

15 94% 

More than 1 
kind of 
vegetables? 

112 15% 
More than 1 kind of 
fruit? 17 100% 
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During the past 
week, did you 
eat or drink… 

N 

% Not 
practicing 
the 
desirable 
behavior 

Within the next 
week, how often 
will you eat or 
drink … 

n 

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

Whole grain 
products every 
day? 

60 32% 
Whole grain 
products every day? 18 95% 

Lower-fat milk 
products at 
least 2 times 
per day? 

103 25% 

Lower-fat milk 
products at least 2 
times per day? 

20 77% 

Breakfast that 
included at least 
3 food groups? 

55 31% 
Breakfast that 
included at least 3 
food groups? 

15 88% 

Choose smaller 
amounts of food 
or beverages at 
least 1 time? 

58 26% 

Choose smaller 
amounts of food or 
beverages at least 1 
time? 

15 100% 

 

As shown in table 14, 76% of respondents reported drinking sugar-sweetened beverages 
every day in the past week. However, 100% of respondents who drank sweetened 
beverages daily in the past week reported that they would drink less often in the next week. 
Similarly, between two-thirds and one-half of respondents ate fried food or fast food, 
respectively, in the past week, and nearly 100% said they would eat those foods less often 
in the next week. 

Table 14. Intent to Change for behaviors related to reducing the consumption of less 
healthy foods and beverages 

During the 
past week, 
did you eat 
or drink… 

N 

% practicing 
the 
undesirable 
behavior 

Within the next 
week, how often 
will you drink … 

n 

% reporting intent to 
undesirable 
behavior “Less 
Often” 

A sweetened 
beverage 
every day? 

62 76% 
A sweetened  
beverage? 

47 100% 

Fried food 2 or 
more times 

169 68% 
Fried food 2 or 
more times 

111 97% 

Fast food? 153 52% Fast food? 75 95%   

As shown in Table 15, 40% of respondents did not use nutrition facts labels when food 
shopping and 88% indicated that they would use the facts label within the next week.   

Table 15. Intent to Change for behaviors related to nutrition label reading 

The last time 
you shopped, 
did you…  

N 

% Not 
practicing 
the desirable 
behavior 

Within the next 
week, how often 
will you … 

n 
% reporting intent 
to use food labels 

Use the “Nutrition 
Facts” on the 
food label to 
choose foods? 

83 40% 

Use the “Nutrition 
Facts” on the food 
label to choose 
foods? 

33 88% 
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Nutrition Standards 
 

In FFY19, CCOC continued to support nutrition 
standards for faith-based organizations and to 
educate them on the benefits of a healthy food 
and beverage policy for parish meetings and 
events. In addition, they provided indirect and 
direct education at 11 local community centers 
and church food distribution sites. At food 
distribution sites where CalFresh Outreach was 
conducted, CCOC worked to implement new 
changes by providing a display with nutrition 
education material, healthy recipes, flyers, and 
a healthy eating poster that reached over 7,000 
individuals. 

 

To support healthy policy development and 
implementation, CCOC created a training in 
2017 that continued into 2019. These trainings 
were offered to parishes to educate their 
Kitchen Ministry volunteers and food pantry 
staff and volunteers. Session topics included: 
nutrition education, food safety, creating a 
balanced meal, shopping on a budget, 
portions/servings, nutrition label reading, and 
healthy beverages. 

In FFY19, CCOC continued to work with the 
Doris Cantlay Center in Santa Ana, to support 
and maintain their healthy food and beverage 
policy for donated and purchased food, which 
was adopted in January of 2017. The Cantlay 
Center provides CalFresh outreach and 

emergency food assistance and other 
necessities to individuals and families in need. 
In May 2018, the Cantlay Center moved to a 
new 10,000 square foot facility, ten times 
larger than their previous warehouse, thereby 
increasing access to fresh fruits and 
vegetables and healthy food options for 
Orange County residents in need. Since the 
move, the reach has increased exponentially, 
from approximately 8,000 individuals served 
each month in FFY 2018 to an average of 
13,593 persons served monthly in 2019. 
Increased donations of healthy food from 
frequent donors, such as the Community Action 
Partnership of Orange County and a 
partnership with the Love Community that has 
trucks and drivers, increased their ability to 
collect and distribute more donated food while 
decreasing their transportation costs. The 
Cantlay Center also receives support from local 
grocers and the Second Harvest Food Bank of 
Orange County. From 2018 to 2019, there was 
a 25% increase in the number of unduplicated 
individuals receiving emergency food, with 
126,500 reached in 2019. 

 

Families can access the food pantry twice 
monthly, while homeless individuals can 
receive a day-bag each week containing a 
portable (small) package of food. More food 
bags were distributed to homeless individuals 
in FFY19 than in recent years. The healthy 
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foods distributed include fresh fruits and 
vegetables, low-fat and fat-free proteins and 
dairy, 100% whole grains, low-sodium and low-
sugar canned goods, and healthy beverages. A 
“Donated Food Flow Chart” helps pantry 
volunteers sort allowable and unacceptable 
food. Foods that do not meet the encouraged 
food criteria do not pass the sorting process 
and will not be included for distribution.  

 

In support of the policy, direct education is also 
offered, and clients are provided with take-
home nutrition education materials in their 
healthy food bag, as well as healthy recipes. 
CCOC also provides the Cantlay Center staff 
and volunteer’s ongoing training and technical 
assistance in support of the policy. 

Improve Access and Availability of Physical 
Activity (PA) Opportunities 
 

CCOC continued to maintain its PA PSE at five 
community sites in Orange County in 2019. 
These classes further support the PA 
promotion messages included in on-site direct 
education classes. PA sessions utilize one of 
three modules developed by CCOC in 2018 
with the assistance of a physical activity 
professional. The sessions include a cardio 
class, a strength training class, and one class 
providing low-impact exercises designed for 
seniors. Sessions include warm-up and cool-
down stretching exercises as well as cardio 
routines developed from the Physical Activity 
Guidelines for Americans. Participants are 
given a water break while the instructor 
educates them about the importance of regular 
physical activity and hydration. Participants are 
also provided nutrition education handouts, 
healthy recipes, and raffle tickets to win 
additional cookbooks and other nutrition 

education reinforcement items. This PA PSE 
has been very successful. At a recent site visit, 
there were 18 Spanish speaking seniors that 
participated in the PA activity, which followed 
the direct education session. The education 
and PA activity was culturally-relevant and 
age-appropriate. The conveniently offered 
community-driven sessions help reinforce 
messaging, and opportunities for clients to be 
more physically active. Indeed, the popular PA 
sessions attract repeat participants who share 
their enthusiasm for what they’re learning with 
the CCOC educators. Some are incorporating 
the aerobics and strength training lessons into 
their everyday activities. 

 

 

 



100 
 

C a t h o l i c  C h a r i t i e s  o f  S a n  B e r n a r d i n o  &  R i v e r s i d e  C o u n t i e s

Agency Mission 
 

Catholic Charities Diocese of San Bernardino & 
Riverside (CCSBRiv) works to impact 
individuals, families, and communities through 
advocacy, support, and the delivery of 
programs in the following service areas:  

 Higher Education Professional 
Development Program 

 Family & Community Services 

 Counseling Services 

 Refugee & Immigration Services  

 Immigration Services 

Program Highlights 
 

 Educated over 1,700 participants and 

distributed materials to over 17,000 

clients 

 Expanded and maintained community 

gardens to provide produce for over 100 

families 

 Maintained implementation of purchased 

and donated food policy to improve the 

nutrition of items donated through food 

pantries 

Agency Reach FFY 2019 
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In FFY 2019, CCSBRiv used the Eat Healthy, Be Active, Eat Well, Move More, Feel Great!, 
and the Activity + Eating curricula. The nutrition educators conducted one hour, single-
session classes in English and Spanish, focusing on healthy nutrition, healthy beverages, 
and physical activity. Various best practices were used in the implementation of direct 
education. Instructors displayed posters and provided participants with a packet of 
informational handouts for message reinforcement. Materials were available in multiple 
languages, and culturally-relevant examples were used throughout the lesson. The packet 
also included materials for participatory activities, such as worksheets and goal setting 
templates. Interactive discussion, including question and answer sessions, were 
encouraged, and many participants shared experiences that made the classes more 
engaging and personal for community members. Participants were provided  with healthy 
snacks and healthy recipes that reinforced messages and learning objectives covered 
during the session. Some sessions were also accompanied by a cooking demonstration.  
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The following tables describe participant responses related to healthy behaviors. In the 
Current Behavior Questions column below, the capital “N” shows the number of people who 
completed the Intent to Change (ITC) card and the percent who indicated that they were not 
practicing the healthy behavior. In the Intended Behavior Questions column, the lowercase 
“n” is the number of people who indicated they are not practicing the healthy behavior and 
the percent of those respondents who intend to do the healthy behavior “more often.”  

As shown in Table 16, nearly one-quarter of respondents were not practicing the desirable 
behavior of eating from the five food groups each day. However, when asked if they intended 
to do the desirable behavior more often within the next week, half of those respondents 
indicated that they would do the behavior more often.  

 

 

  



103 
 

Table 16. Intent to Change for Behavior Related to Increasing the Consumption of 
Healthy Foods and Beverages 

During the past 
week, did you eat 
or drink… 

N 

% Not 
practicing the 
desirable 
behavior 

Within the next week, 
how often will you eat 
or drink … 

n 

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

Foods from all 5 
food groups each 
day?  

284 24% 
Foods from all 5 food 
groups each day?  35 51% 

  

As shown in Table 17, approximately two-thirds of respondents reported drinking a 
sweetened beverage every day in the past week. However, 77% of respondents who drank 
a sweetened beverage daily in the past week reported that they would drink them less often 
in the next week.  

 

Table 17. Intent to Change for behaviors related to reducing the consumption of less 
healthy foods and beverages 

During the past 
week, did you 
drink… 

N 
% practicing the 
undesirable 
behavior 

Within the next week, 
how often will you 
drink … 

n 

% 
reporting 
intent to 
do it 
“Less 
Often” 

a sweetened 
beverage every 
day? 

1121 62% 
a sweetened beverage 
every day? 700 77% 

 

As shown in table 18, 50% respondents did not use nutrition facts labels when food 
shopping, and 100% of those respondents indicated that they will use the facts label within 
the next week.  

 

Table 18. Intent to Change for behaviors related to nutrition label reading 

The last time you 
shopped, did you…  

N 

% Not 
practicing the 
desirable 
behavior 

Within the next 
week, how often 
will you … 

n 

% 
reporting 
intent to 
use food 

labels 

Use the “Nutrition 
Facts” on the food 
label to choose 
foods? 

12 50% 

Use the “Nutrition 
Facts” on the food 
label to choose 
foods? 

6 100% 
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Nutrition Standards 
 

CCSBRiv has a long-standing dedication to 
providing healthy food access to low-income 
communities and those who find themselves 
nutritionally vulnerable. The CCSBRiv mission 
includes the commitment to ensure, when 
possible, the food obtained and distributed is 
healthy, humane, affordable, and culturally-
appropriate. Promoting food security ensures a 
strong foundation for community members, 
enabling them to focus on other areas in their 
lives that support health, such as social 
support and physical activity. In support of its 
mission, CCSBRiv’s Healthy Food Pantry 
Policy, adopted in FFY16, provides guidelines 
for the agency’s food purchasing, procurement, 
and distribution for its nine emergency food 
distribution centers across two counties. 

 
The policy encourages the purchase and 
donation of healthy foods and beverages. 
These include fruits and vegetables, whole 
grains, dairy, lean protein, and water, flavored 
water with no added sugar, 100% fruit juice, 
and milk or milk substitutes. Staff is trained 
regularly to support continuous program and 
policy implementation. In FFY19, over 22,000 
unduplicated individuals benefitted from the 

healthy food offerings at the agency’s food 
distribution sites. CCSBRiv continued to 
improve on its policy, by harvesting and 
distributing an array of fresh, healthy foods 
from the community gardens (see the 
“Community Gardens” section below), as well 
as providing clients with access to clean 
drinking water.  

 

At the Riverside Regional Center, the food 
pantry operates on a choice system, and 
clients can access healthy food once a month. 
They can bring their own shopping carts and 
are assisted by a volunteer when it is their turn 
to “shop.” The food provided comes from the 
local food bank, and on occasion, they receive 
food from the Indio food bank. Common food 
options include dairy products like milk and 
yogurt, canned vegetables and soup, rice, 
pasta, and some frozen meats such as chicken 
and ground turkey. Produce distribution often 
includes corn on the cob, apples, tomatillos, 
bananas, potatoes, Mandarin oranges, and 
cilantro. 

At the West End Regional Center, the large 
food distribution site is open daily on a walk-in 
basis. In addition to distributing foods that 
meet CCSBRiv’s nutrition guidelines, this 
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location has citrus trees on the premises, 
available to the community that frequent the 
food distribution site. Over 80 pounds of citrus 
was shared with the community in FFY19. 

 

In the high desert region of the City of 
Victorville, large amounts of excess produce 
close to their freshness expiration were going 
unused. A local chef assisted CCSBRiv with 

addressing that challenge by partnering to 
collect excess produce and turn it into home-
baked loaves of bread (banana and zucchini) 
for distribution to food pantry clients. This 
creative approach provided nutritious 
supplemental food to pantry recipients and 
reduced food waste. 

To further its commitment to providing healthy 
food access to low-income communities, 
CCSBRiv began partnering with the Leah’s 
Pantry Nutrition Pantry Program (NPP) in 
FFY19. The NPP supports policy, systems, and 
environmental changes at food distribution 
sites that lead to client-centered, health-
focused distributions. The NPP offers 
resources, technical assistance, and training 
for non-profits in six focus areas, and supports 
pantries to adopt best practices that better 
meet client needs. The program also provides 
a pathway to the organization’s gold or silver 
certification. Leah’s Pantry provides direct 
implementation, data analysis, and support for 
agencies, including CalFresh Healthy Living 
partners, who want to implement the NPP at 
multiple sites.
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Initial meetings between the LIA staff and 
Leah’s Pantry began in September 2019, to 
gather information regarding CCSBRiv’s 
current pantry and food distribution processes, 
needs, and goals. The NPP assessment and 
work plan will be completed sometime in early 
2020, with the goal of receiving a Gold-Level 
NPP Certification. Once certification is 
achieved, ongoing NPP support is available to 
CCSBRiv free of charge through CalFresh 
Healthy Living funding.  

Community Gardens 
 

CCSBRiv established two high-yield edible 
gardens at its regional offices in Riverside and 
San Bernardino counties in FFY16. The 
gardens were maintained and continued to 
thrive in FFY19. 

 

At the Riverside Center of Hope garden, herbs 
and vegetables were planted in raised beds 
and in family-sized gardens made from kiddie 
pools. Direct Education participants and food 
pantry clients were encouraged to visit the 
gardens and take advantage of the yield. In 
FFY 2019, the Riverside Center food pantry 
clients had increased access to 350 pounds of 
fresh produce harvested from the garden. The 
garden yield included tomatoes, onions, 
peppers, radishes, lettuce, cilantro, parsley, 
squash, beans, and peppermint. The San 
Bernardino Regional Center’s 197 x 100 
square foot garden produced approximately 
2,400 pounds of veggies, including Samoan 
spinach, peppers, zucchini, tomatoes, and 
squash.  

 

At both locations, the harvest was added to the 
healthy foods distributed to food pantry clients, 
and at the San Bernardino Regional Center, 
produce was used in the weekly family meals 
offered by the Center and prepared by 
volunteers. Garden yields were also used 
during cooking demonstrations in classes and 
during events. The Healthy Food Pantry Policy 
and Community Garden PSE’s are supported 
by indirect education and single-session direct 
education classes available for food pantry 
participants. Key topics discussed in the 
classes include the importance of eating 
breakfast, MyPlate, limiting sweetened 
beverages, and promoting physical activity. 
Posters that promote the consumption of more 
fruits and vegetables and reduction of 
sweetened beverages appear on the walls of 
the CCSBRiv’s two regional centers.  
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Individual Agency Reports 

Walk With Ease 
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Catholic Charities Diocese of San Diego

 
Agency Mission 
 

Catholic Charities Diocese of San Diego 
(CCDSD) values mercy and hospitality, works 
to enhance the quality of life of each individual, 
and advocates for a just society by calling 
people to action on behalf of the poor through 
delivery in the following service areas: 

 Emergency Food, Case Management, 
and Residential Facilities 

 Homeless Men and Women’s Services  

 Clinical Counseling 

 Immigrant Services and Refugee 
Services 

 Pregnancy and Adoption Services 

 Senior Services 

Program Highlights 
 

 Delivered interactive education to over 

2,200 low-income participants 

 Increased the nutritional quality of food 

and beverages distributed, and improved 

the environment in well-utilized Food 

Resource Centers 

 Implemented Walk with Ease 

programming for seniors at low-income 

residential housing complexes 

 Reached and supported vulnerable 

populations including refugees, 

homeless, seniors, and food-insecure 

households 

 

Agency Reach FFY 2019
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Nutrition Education 
 

The CCDSD adapted the six-week, 18 session 
Walk with Ease (WWE) curriculum developed 
by the Arthritis Foundation for implementation 
in spring and summer of 2019. WWE is a multi-
component program that also includes health 
education, stretching and strengthening 
exercises, and motivational strategies. The 
national WWE Program has been shown to: 
reduce the pain & discomfort of arthritis, 
increase balance, strength, and walking pace, 
build confidence to be physically active, and 
improve overall health. 

The CCDSD version of WWE was implemented 
for the first time in FFY19 and had a focus on 
balance, stretching, light strengthening, and 
special emphasis on walking 15-30 minutes 
outdoors. Each class session ranged from 50-
95 minutes, depending on the length of the 
walking portion of the class session. The WWE 
curriculum was given to 35 participants in two 
distinct phases. The first phase was conducted 
in two different low-income senior housing sites 
in San Diego (N=24) from February 11, 2019, 
to March 22, 2019 (N=7) and then from April 2, 

2019, to May 10, 2019 (N=17). The second 
phase was conducted from May 21, 2019, to 
June 30, 2019, with a third group of seniors 
residing in a mixed-age low-income apartment 
complex in Escondido (N=11).  

Intervention and Evaluation Modifications  
 

The intervention and evaluation lessons 
learned during the first phase, from the first 
two senior residence sites in San Diego, 
resulted in some revisions to the educational 
approaches and to the evaluation instrument 
that were administered during the second 
phase at the Escondido site. 

Special Note: After phase two was completed 
in late June 2019, the Catholic Charities of 
California Evaluation Team developed a new, 
visually enhanced WWE Evaluation Instrument. 
This tool was given to CCDSD staff for 
feedback, and they, in turn, shared it with 
several of the previous WWE participants living 
in one of the San Diego sites. The combined 
staff and participant feedback resulted in a new 
WWE evaluation instrument that will be 
implemented in FFY20
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Due to the changes in educational and 
evaluation approaches between the two phases 
described above, the results are shown 
separately for each phase.  

As shown in Table 19, Phase 1 participants 
showed a statistically significant decrease in 
their perception of physical pain. While there 
was a decrease in their perception of fatigue, it 
was not statistically significant. 

Table 19: Phase 1 (N=24): Perceptions of 
pain and fatigue16 

Question 
Pre-
test 
Mean 

Post-
test 
Mean 

Diff 
**p-
value 

1. How much 
physical pain 
you have 
experienced 
in the past 7 
days from 
arthritis, back 
pain, and 
other 
physical 
conditions? 

5.17 3.74 -1.44 **.019 

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

4.17 3.35 -0.82 .255 

 

Table 20 shows a significant decrease in 
perceptions about limitations related to walking 
long distances and bathing or dressing oneself. 
Encouraging, but not statistically significant, 
decreases in perceptions of physical limitations 
due to health include lifting or carrying 

                                            
16 ** Level of significance is p<0.05 

groceries (p=.058), doing moderate physical 
activities (p=.104), and climbing one flight of 
stairs (p=.110). All three were below or near an 
acceptable ten percent level of statistical 
significance.  

Table 20: Phase 1 (N=24): Perceptions of 
physical limitations due to health 
conditions 17 

How much 
does your 
health limit 
you in doing 
these 
activities? 

Pre-
test 
Mean 

Post-
test 
Mean 

Diff 
p-
value 

1. Vigorous 
activities 

2.25 2.00 -0.25 .309 

2. Moderate 
activities 

2.00 1.64 -0.36 .104 

3. Lifting or 
carrying 
groceries 

2.14 1.71 -0.43 .058 

4. Climbing 
flights of 
stairs 

2.14 1.76 -0.38 .148 

5. Climbing 1 
flight of stairs 

1.89 1.50 -0.39 .110 

6. Bending, 
kneeling or 
stooping 

2.04 1.74 -0.30 .166 

7. Walking > 
than 1 mile 

2.30 1.52 -0.78 **.001 

8. Walking 
several 100 
yards 

2.08 1.58 -0.50 **.011 

9. Walking 
100 yards 

1.96 1.42 -0.54 **.009 

10. Bathing 
or dressing 
yourself 

1.87 1.22 -0.65 **.004 

17 ** Level of significance is p<0.05 



111 
 

As shown in table 21, Phase 1 respondents 
reported a significant increase in the number of 
days they walked per week from approximately 
two and a half days to nearly five days. While 
there was no significant increase in the number 
of times participants walked per day or the 
number of minutes they walked each time, the 
results show that participants reported walking 
twice a day for approximately one-half hour 
each day they walked. 

Table 21. Phase 1 (N=24): Walkability 
Assessment: 18 

Participants 
were asked: 

Pre-
test 
Mea
n 

Post
-test 
Mea
n 

Diff 
p-
value 

How many days 
per week do 
you walk? 

2.71 4.86 2.14 **.000 

Number of 
times per day 
participants 
walked 

1.4 2.0 0.6 .131 

Number of 
minutes walked 
per day 

25.6 28.7 3.1 .736 

 

 

As shown in table 22, Phase 2 participants did 
not indicate a statistically significant decrease 
in their perception of physical pain or fatigue. 

Table 22: Phase 2 (N=11): Perceptions of 
pain and fatigue*19 

 

                                            
18 ** Level of significance is p<0.05 
19 ** Level of significance is p<0.05 

Question 
Pre-
test 
Mean 

Post-
test 
Mean 

Diff 
p-
value 

1. How much 
physical pain 
you have 
experienced 
in the past 7 
days from 
arthritis, back 
pain, and 
other physical 
conditions. 

4.54 5.18 0.64 .685 

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

3.63 3.36 -0.27 .783 

 

Table 23 shows a significant decrease in 
perceptions about limitations related to 
moderate physical activities, lifting or carrying 
groceries, climbing several flights of stairs, and 
walking more than a mile. An encouraging, but 
not statistically significant, decrease in 
perceptions of physical limitations due to 
health was doing vigorous physical activity 
(p=0.82) at the ten percent level of statistical 
significance.  

 

Table 23. Phase 2 (N=11): Perceptions of 
physical limitations due to health 
conditions 20 

How much 
does your 
health limit 
you in doing 
these 
activities 

Pre-
test 
Mean 

Post
-test 
Mea
n 

diff 
p-
value 

1. Vigorous 
activities 

2.54 2.27 -0.27 .082 

2. Moderate 
activities 

2.09 1.45 -0.64 **.011 

20 ** Level of significance is p<0.05 
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How much 
does your 
health limit 
you in doing 
these 
activities 

Pre-
test 
Mean 

Post
-test 
Mea
n 

diff 
p-
value 

3. Lifting or 
carrying 
groceries 

1.81 1.27 -0.54 **.006 

4. Climbing 
several 
flights of 
stairs 

2.54 2.00 -0.54 **.025 

5. Climbing 1 
flight of stairs 

1.91 1.73 -0.18 .341 

6. Bending, 
kneeling or 
stooping 

2.27 2.09 -0.18 .441 

7. Walking > 
than 1 mile 

2.09 1.45 -0.64 **.046 

8. Walking 
several 100 
yards 

1.81 1.45 -0.36 .221 

9. Walking 
100 yards 

1.81 1.45 -0.36 .267 

10. Bathing 
or dressing 
yourself 

1.18 1.09 -0.09 .341 

 

One of the primary goals of the WWE 
curriculum is to encourage participants to 
become more active and mobile. As shown in 
table 24, Phase 2 respondents reported a 
statistically significant three-hour decrease in 
sedentary behavior from pre to post-test. Table 
25 shows a significant increase of 2.4 days 

walked per week from pre to post-test and an 
encouraging increase of 2.2 times of walking 
per week.  

Table 24. Phase 2 (N=11): Sedentary 
Behaviors: 21 

Participants 
were asked: 

Pre-
test 
Mean 

Post-
test 
Mean 

Diff 
p-
value 

On a typical 
day, how  

7.45 4.45 3.00 **.012 

 

Table 25. Phase 2 (N=11): Walkability 
Assessment22 

Participants 
were asked: 

Pre-
test 
Mean 

Post-
test 
Mean 

Diff 
p-
value 

How many 
days per 
week do you 
walk? 

2.90 5.30 2.40 **.010 

Number of 
times 
participants 
walked per 
week 

3.90 6.10 2.20 .075 

 

The following graphics depict behavioral 
Indicators of Success that were 
statistically significant at p<.05 level. It 
also shows Encouraging Behaviors that 
were statistically significant at the p<.10 
level and also some that were not 
statistically significant. The intervention 
topics that yielded statistically significant 
results and encouraging are highlighted in 
the previous tables.  

  

                                            
21 ** Level of significance is p<0.05 22 ** Level of significance is p<0.05 
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Nutrition Standards & Healthy Procurement  
 

In FFY 19, CCDSD continued the 
implementation and maintenance of its Healthy 
Food and Beverage Policy adopted in 2015. 
The policy began with improvement of food 
purchasing specifications for vendors and 
donors, a color-coded client choice system, 
and physical improvements to the agency’s 
four Family Resource Centers (FRC) to 
increase the appeal of and to promote healthier 
food pantry selections. Additionally, a 
partnership with the Salvation Army 
established in FFY 18 continued to expand the 
amount of food distributed by these pantries. In 
San Diego County alone, CCDSD distributed 
430,315 pounds of healthy food and produce in 
FFY 19.  

CCDSD staff expanded on the policy in FFY 19 
through training for FRC pantry staff and 
educating administrative staff on the 
importance of healthy procurement at its four 
affordable senior housing complexes and two 
of its emergency shelters for homeless men, 
women, and children. In doing so, CCDSD was 
able to provide social services to 13,000 
unduplicated, low-income CalFresh-eligible 
individuals in FFY 19. 

 

 

CCDSD worked with staff at the Our Lady of 
Guadalupe Men’s shelter in Calexico to 
conduct a baseline assessment of procurement 
and food storage methods, types of food 
donations, and meal preparation practices. 
After the initial assessment, the CCDSD 
Community Services Program Manager was 
contacted for a “Best Practices” healthy menu, 
for use at the shelter. CCDSD staff used this 
menu as a template and included recipes from 
EatFresh.org. The menu is being refined in 
consultation with CalFresh Healthy Living staff 
and will be presented to the shelter’s site 
manager for feedback and will be used as a 
tool to promote nutrition at the shelter going 
forward in 2020.  

In FFY 19, women and children residing at the 
House of Hope transitional supportive shelter 
learned that growing your own food can 
increase food security and provide a respite 
from life’s challenges. Mothers and children 
enjoyed assisting with reinvigorating the onsite 
edible garden. Children enjoyed having the 
cherry tomatoes they grew as their afternoon 
snacks. Shelter residents frequently used the 
herbs in salsa, spa waters, and meals at the 
shelter.  
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Nutrition education sessions at the FRC’s, 
shelters, and older adult housing sites, along 
with healthy messaging posters, water 
availability, and the distribution of EatFresh.org 
recipes, support this policy, systems, and 
environmental change.  

Nutrition Pantry Program 
 

In FFY 18, CCDSD began to partner with 
Leah’s Pantry and its Nutrition Pantry Program 
(NPP) with a goal of achieving NPP Gold 
Certification for its four FRCs. The NPP 
provides a process for implementing practical, 
client-centered strategies for health-focused 
food distribution. The partnership offers 
support for the assessment, planning, and 
implementation of the program, including 
technical assistance, training, and other 
capacity-building resources. CCDSD began 
working toward NPP Gold Certification in 2018 
at its College FRC. This FRC is located near 
the San Diego State University college 
campus. During the 2019 evaluation team site 
visit, the FRC staff noted that 30 percent of 
their clients were food-insecure college 
students.  

In November 2018, CCDSD’s College FRC was 
awarded the Gold NPP Certification. Best 
practices already at this FRC at the time of 
certification was the agency’s healthy food and 
beverage policy and procedures, and a client 
food choice system. Other changes made as a 
result of the NPP included training food pantry 
staff and volunteers and involving volunteers in 
the pantry’s nutrition and client-focused 
mission. 

 

In early 2019, CCDSD began working toward 
NPP Gold Certification at its El Centro FRC in 
Imperial County. During a site visit from Leah’s 
Pantry staff, the team toured the FRC and 
collaborated with CCDSD staff to complete the 
Healthy Food Pantry Assessment (HFPAT). 
The HFPAT results showed that many of the 
systems changes that the NPP team examined 
were already in place in El Centro, including 
the availability of fresh fruits and vegetables 
and direct education. There is also indirect 
education via nutrition signage such as posters 
that promote the use of MyPlate, an increase in 
consumption of fruits and veggies, an increase 
in the drinking of water, and a decrease in 
consumption of sugar-sweetened beverages. 
One of the changes the FRC made based on 
the HFPAT recommendations was to offer the 
EatFresh.org Mini Course for FRC staff, 
volunteers, and clients. Twenty participants 
completed the training using the FRC 
computers, and four staff attended the NPP for 
Implementers Training in September 2019.  

CCDSD’s goal is to achieve Gold NPP 
Certification at the El Centro FRC in 2020 and 
to begin implementing the program at a third 
FRC in the City of Vista in northwestern San 
Diego County.   
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Individual Agency Reports 

Cooking Matters 
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C a t h o l i c  C h a r i t i e s  D i o c e s e  o f  S t o c k t o n 

 

Nutrition Education: Cooking Matters 
 

The Cooking Matters six-session series consists of five lessons, with the sixth class serving 
as a review of the series, a celebration, and administration of the Cooking Matters post-
test. Each session is two hours in duration and includes nutrition education, food 
preparation, a recipe tasting, and distribution of Cooking Matters bags with produce and 
ingredients for the recipe of the day. Most sessions also include some form of light physical 
activity. Instructors used several best practices in their lesson delivery, including providing 
hands-on skill-building, participatory activities taught in multip le languages and using 
culturally-appropriate foods. Participants are invited to celebrate the knowledge they 
gained from the program with a certificate of completion distributed to graduates in the last 
class.  

Each participant received a 150-page Cooking Matters for Adults spiral-bound book (in 
Spanish or English, as preferred by participant) that contained sections on Making Healthy 
Choices (e.g., MyPlate, portion distortion, eating smart when eating out, food labels, and 
sugary beverages), Kitchen Tips and Tricks (e.g., food safety, smart snacks, etc.),  Smart 
Planning and Shopping (e.g., meal planning, price comparisons, etc.), and Weekly 
Challenges, Key Messages, and Recipes.  
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Evaluation Results 
 

Questions 1-16: Healthy Eating Behaviors 

As shown in table 27, the analysis of questions 1-16 revealed one question that showed a 
statistically significant change from pre- to post-test. There was a statistically significant 
increase in the consumption of whole-grain products. There was also an encouraging 
increase in the consumption of fruit and a decrease in eating fried food. Both were at the 
p<.10 level of significance. 

 

Table 27: Healthy Eating Behaviors, N = (18)23 

How often do you typically eat/drink…  Pre-
Test 
Mean 

Post-
Test 
Mean 

Diff 
*p-
Value 

Q1. Fruit like apples, bananas, melon, or other fruit 3.65 4.18 0.53 .070 

Q2. Green salad 3.65 3.29 -0.36 .163 

Q3. French fries or other fried potatoes like home fries, 
hash browns, or tater tots 

2.35 1.94 -0.41 .090 

Q4. Other kind of non-friend potatoes 2.41 2.35 -0.06 .835 

Q5. Refried, baked, pinto, black or other cooked beans 3.28 3.33 0.05 .717 

Q6. Non-fried vegetables like carrots, broccoli, green 
beans 

3.76 3.82 0.06 .718 

Q7. How many times a week do you typically eat a meal 
from a fast food or sit-down restaurant? 

2.06 1.94 -0.12 .163 

Q8. 100% fruit juice like orange, apple, or grape juice 2.61 2.89 0.28 .205 

Q9. A can, bottle, or glass of regular soda or pop, sports 
drink, or energy drink 

1.94 1.89 -0.05 .668 

Q10. A bottle or glass of water 4.67 4.44 -0.23 .163 

Q11. When you have milk, how often do you choose low-
fat (skim or 1%) 

4.00 4.12 0.12 .727 

Q12. When you eat dairy products, how often do you 
choose low-fat or fat-free 

3.41 3.71 0.30 .385 

Q13. When you eat grain products like bread, how often 
do you choose whole-grain 

3.59 4.18 0.59 *.037 

Q14. How often do you choose low-sodium options when 
you buy packaged foods 

3.06 3.31 0.25 .164 

Q15. When you buy meat or protein, how often do you 
choose lean or low-fat, 90% or above lean ground beef, or 
beans 

4.06 4.29 0.23 .482 

Q16. When you eat at fast food or sit down restaurants, 
how often do you choose healthy foods 

3.53 3.67 0.14 .546 

                                            
23 * Level of significance is p<0.05 
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Questions 17-29: Cooking, shopping, and eating behaviors 

As seen in table 28, two questions showed a statistically significant change from pre- to 
post-test. There were significant increases in using nutrition facts on food labels to make 
purchasing decisions and in making meals mainly from whole ingredients (e.g., “from 
scratch”). There was also an encouraging increase in eating from the five food groups, at 
the 10% level of significance.  
 

Table 28: Cooking, shopping, and healthy eating behaviors, N = (18)24 

Individual Questions  Pre-
Test 
Mean 

Post-
Test 
Mean 

Diff *p-Value 

Q17. Cooking takes too much time 2.67 2.56 -0.11 .742 

Q18. Cooking is frustrating 2.17 1.94 -0.23 .430 

Q19. It is too much work to cook 1.94 2.00 0.06 .816 

Q20. How often do you compare prices before you buy 
food? 

3.50 3.94 0.44 .203 

Q21. How often do you plan meals ahead of time? 3.61 3.78 0.17 .547 

Q22. How often do you use a grocery list when you go 
grocery shopping? 

3.75 4.13 0.38 .164 

Q23. How often do you worry that your food might run 
out? 

3.39 3.06 -0.33 .138 

Q24. How often do you use the “nutrition facts” on food 
labels? 

2.93 3.60 0.67 *.003 

Q25. How often do you eat breakfast within two hours of 
waking up? 

3.82 3.65 -0.17 .593 

Q26. How often do you eat food from each food group 
every day? 

3.53 4.06 0.53 .095 

Q27. How often do you make homemade meals “from 
scratch” using mainly basic whole ingredients like 
vegetables, raw meats, rice, etc.? 

4.11 4.56 0.45 *.042 

Q28. How often do you adjust meals to include specific 
ingredients that are more “budget-friendly,” like those on 
sale or in your refrigerator or pantry? 

3.94 4.06 0.12 .651 

Q29. How often do you adjust meals to be more healthy, 
like adding vegetables to a recipe, using whole-grain 
ingredients, or baking instead of frying? 

4.06 4.28 0.22 .215 

 

 

                                            
24 * Level of significance is p<0.05 
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Questions 30-35: Healthy foods related self-confidence 

As noted in table 29, participants’ confidence levels showed statistically significant 
increases in five of the six questions. Participants reported an increase in self -confidence 
related to their cooking skills, including using the same healthy ingredients in more than 
one meal, using basic cooking skills such as chopping fresh produce, measuring 
ingredients, and following a recipe and in cooking healthy foods for their family on a 
budget. Participants reported a significant increase in their shopping self -confidence, 
indicating they can choose the best-priced fruits and vegetables when they shop and that 
they can buy healthy foods for their family on a budget. Finally, an encouraging response at 
the 10% level of significance showed that participants were more confident that t hey can 
help their family eat more healthy.  

 

Table 29: Healthy foods self-confidence, N=(18)25 

Individual Questions 
Pre-
Test 
Mean 

Post-
Test 
Mean 

Diff *p-Value 

Q30. How confident are you that you can use the 
same healthy ingredient in more than one meal? 

3.94 4.38 0.44 *.069 

Q31. How confident are you that you can choose the 
best-priced form of fruits and vegetables (fresh, 
frozen, or canned)?  

3.29 4.12 0.83 *.004 

Q32. How confident are you that you can use basic 
cooking skills, like cutting fruits and vegetables, 
measuring out ingredients, or following a recipe? 

3.56 4.31 0.75 *.018 

Q33. How confident are you that you can buy healthy 
foods for your family on a budget? 

3.53 4.29 0.76 *.003 

Q34. How confident are you that you can cook 
healthy foods for your family on a budget? 

3.76 4.47 0.71 *.006 

Q35. How confident are you that you can help your 
family eat more healthy 

4.00 4.47 0.47 .072 

 

The following graphics depict behavioral Indicators of Success that were statistically 
significant at p<.05 level. It also shows Encouraging Behaviors that were statistically 
significant at the p<.10 level and also some that were not statistically significant. P-values 
for each behavior can be found in the previous tables.  

                                            
25 * Level of significance is p<0.05 
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Individual Agency Reports 

Success Stories 
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CCSCC and Partner Provide Access to Safe 
Walking Groups for Older Adults 
 

 

Catholic Charities of Santa Clara County 

(CCSCC) provides CalFresh Healthy Living 

services such as nutrition education and 

access to physical education opportunities to 

the older adult population that they work with. 

This population often faces many barriers to 

accessing safe opportunities to engage in 

physical activity. In response to this need, 

CCSCC staff and volunteers provide a walking 

group activity using the Walk with Ease 

curriculum three times a week to older adults at 

the Eastside Neighborhood Center (ENC) in 

San Jose.  

CCSCC partnered with San Jose's Department 

of Transportation to provide the older adults 

with proper reflective safety gear that makes 

them more visible to drivers as they participate 

in the walking group around the neighborhood. 

This allows older adults to participate in fun, 

engaging, and safe physical activity.  

Below is a story written by Uyen Pham, the 

walking group leader, about one of her “Walk 

with Ease” participants, Mr. Tru Nguyen*:  

“Mr. Tru Nguyen took part in my 2017 Walk 

with Ease group and eagerly participated in 

each session. During our walks, the seniors got 

the opportunity to interact with our neighbors 

and develop a better sense of community. We 

admired peoples' gardens and all the flowers 

and trees that have been carefully grown and 

nurtured by long-time residents. Seniors 

developed friendships with each other as they 

spent so much time together and would pair up 

and talk about everything they saw on the 

walks. Although some didn't speak the same 

language, they were able to communicate with 

hand gestures, smiles, and laughter. Mr. 

Nguyen showed up for every session and out-

paced nearly everyone, which is impressive for 

someone who is in his mid-80s.  

 

When the group finished for the season, Mr. 

Nguyen asked me if he could keep one of the 

vests. Out of curiosity, I asked him what he 

planned to do with it. His response was that he 



124 
 

enjoyed the walks so much that he wanted to 

continue on his own: “It keeps you healthy and 

reminds me that I am 82 years old,” he said. 

Two years later, I still see Mr. Nguyen taking 

his walks around the center and carefully 

folding up his vest after he goes inside for 

lunch. He doesn't join us on the Walk with 

Ease groups anymore because in his words: 

“the rest of you can't keep up!” 

CCSCC hopes that the walking groups will 

have long-term positive impacts on the older 

adult population. Providing these walking 

groups in conjunction with nutrition education 

will positively impact the health status of the 

older adult population.  

Boosting Imperial County Nutrition Security 
through Nutrition Pantry Program 
Partnership 
 

In San Diego County, 1 in 8 adults and more 

than 1 in 5 children are food insecure, 

according to the San Diego Hunger Coalition’s 

analysis of the California Health Interview 

Survey conducted by UCLA. Rates for Imperial 

County are even more alarming. According to 

Imperial Valley Food Bank, "the food insecurity 

rate in Imperial Valley is estimated at 17% for 

all residents. Tragically, it is 33% for children. 

These rates remain one of the worst in the 

nation and the highest in childhood hunger in 

the state of California.” In a critical response to 

such need, Catholic Charities Diocese of San 

Diego (CCDSD) operates three full-time Food 

Resource Centers; two in San Diego County 

and one in Imperial County. These centers not 

only provide much-needed emergency food, 

CalFresh application assistance, and other 

important resources, but they also provide 

USDA approved nutrition education to 

individuals who come in for services. 

When CCDSD’s CalFresh Healthy Living 

introduced Leah’s Pantry’s Nutrition Pantry 

Program (NPP) in early 2018, the department 

saw it as an opportunity to further refine their 

service delivery and bolster accreditation 

through NPP’s certification process. The 

Nutrition Pantry Program partners with and 

empowers food distribution sites to make 

client-centered changes that address nutrition 

security and lead to health-focused 

distributions. The term nutrition security is 

Leah’s Pantry’s positive tweak on the 

traditional term, food insecurity, and reflects 

the need for getting quality, nutritious foods 

into hungry bellies rather than just filling them 

with calories. As pantries make changes based 

on NPP recommendations, they have the 

opportunity to receive accreditation in the form 

of Gold, Silver, or Bronze certification. 

CCDSD’s College Area FRC was the first of the 

three sites to pilot NPP, and in November 

2018, the site earned its Gold Certification, 

NPP’s highest. Additionally, NPP provided new 

resources to the site – such as bundling and 

displaying samples of healthy, complete meals 

with recipe ideas and utilizing informal client 

assessments like marble-jar surveys to identify 

needs among the population. During the 

implementation of NPP, College Area FRC was 

able to increase fresh produce by partnering 

with a nearby grocery store for “fresh rescue” 

efforts. In addition, Leah’s Pantry and CCDSD 

collaborated on a Food Systems poster entitled 

“Nutrition Pantry Bright Spot: CCDSD” and 

presented it during the annual CalFresh 

Healthy Living Local Implementing Agency 

(LIA) Forum in January 2019. 

Due to CCDSD’s success with NPP, along with 

some strategic networking, the Imperial County 

LIAs began discussing the possibility of 

bringing NPP to the county on a broader scale 

to address the need for healthy food access in 

Imperial County. In addition to the high rate of  

childhood food insecurity, Imperial County is 

also known to be a food desert and an urban 

area in which it is difficult to buy affordable or 

good-quality fresh food. Jorge Torres from 

Imperial County Public Health Department 

shares, “Our County wanted to start working 

more around food pantries and we thought 

NPP was a great strategy given all the recent 

work being done in our county around nutrition 

security. We felt more comfortable selecting 

NPP as a core strategy for the next three 

year’s Integrated Work Plan (IWP) because we 

knew Catholic Charities had experience and 

success with it. We knew we could count on 

them for any questions or support we might 
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have in the future.” As the LIAs worked closely 

on drafting the IWP, they committed to 

implementing NPP in multiple food assistance 

sites throughout the county over the next three 

years. Initially, CCDSD will expand NPP to its 

El Centro FRC and the Public Health 

Department will build upon the successful 

opening of the community-led Westmorland 

Food Pantry with the hope to boost nutrition 

security across the county through NPP 

collaboration and expansion. 

Since Catholic Charities’ CalFresh Healthy 

Living pilot of NPP in San Diego, the program 

and agency continues to grow and leverage its 

resources to have a greater and more 

meaningful impact on the communities and 

individuals it serves. This exciting work will be 

strengthened by the recently appointed Food 

Access Workgroup under the Community 

Obesity Prevention Alliance (COPA). The Food 

Access Workgroup will partner closely with the 

County Nutrition Action Partnership (CNAP) 

which is led by the CalFresh Healthy Living 

LIAs in Imperial County to address nutrition 

security and increase access to healthy foods. 

Additionally, the Local Health Authority (LHA) 

has created working groups based around the 

Priority Areas identified in the Community 

Health Improvement Plan. One such working 

group is Priority Area #1: Healthy Eating & 

Active Living, which also targets food security. 

Imperial Valley Food Bank is also closely 

involved as its Executive Director is co-lead of 

the Priority Area #1 workgroup. With the 

collaborative work of these partners, the county 

will be able to better address nutrition security 

across tables throughout Imperial County for 

years to come. 

Gleaning to Reduce Food Waste and 
Increase Food Access 
 

Sonoma County faces food insecurity despite 

its proximity to agricultural zones and high 

levels of food production. According to the 

Sonoma County Hunger Index, in 2018, about 

60,000 low-income residents (about 1/3 of the 

county's population) cannot afford three 

healthy meals per day. After the 2017 

firestorm, the cost of living in the area has 

increased, forcing many to choose between 

rent and basic necessities like food. Based on 

a 2014 Sonoma County Waste Management 

Agency characterization study, 45,000 tons of 

food waste goes to Sonoma County landfills. 

Catholic Charities of the Diocese of Santa 

Rosa (CCSR) addresses this with work focused 

on increased healthy food access that also 

reduces food waste and supports local 

agriculture with local nonprofits like Farm to 

Pantry. CCSR also works with our local CNAP 

group, the Sonoma County Hunger Coalition 

(SCHC), to create a network of nonprofits who 

glean (harvest) leftover meals at Free Summer 

Lunch program sites throughout the county.  

 

Farm to Pantry aims to provide a continuous 

supply of fresh, healthy produce to the 

community's vulnerable residents who lack 

access to it. Once a week, CCSR staff and 

volunteers glean from local farms, found by 

Farm to Pantry, and redistribute the produce 

out to the community. The produce is used for 

meals at shelters and after-school programs or 

distributed to residents in need. New and 

unfamiliar produce is introduced through 

cooking demonstrations and taste tests 

supplemented with nutrition education and 

take-home recipes. 

Continuing the theme of gleaning, CCSR and 

other members of SCHC exercised Assembly 
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Bill 1219, the California Good Samaritan Food 

Donation Act, which specifies that any food 

facility that donates food fit for human 

consumption is not liable for any damage or 

injury resulting from consumption of the food. 

Utilizing this law, Free Summer Lunch 

providers donated leftover complete and 

incomplete lunches to other members of the 

coalition. These lunches would then be 

distributed to parents onsite or redistributed to 

nearby sites where the most vulnerable and 

food-insecure residents would be, such as local 

shelters and homeless service centers.  The 

coalition has donated hundreds of pounds of 

food that would otherwise enter our landfills 

while feeding the food insecure in our 

community. 

 

The gleaned produce and lunches provide 
much-needed nutrition to food insecure 
residents. Through CCSR’s partnership with 
Farm to Pantry, locally procured produce 
reaches over 300 low-income residents in 
Sonoma County. Additionally, CCSR’s 
collaboration with the SCHC has helped to 
reduce food waste by several hundreds of 
pounds. This increase in healthy food access in 
conjunction with nutrition education resulted in 
the majority of CalFresh Healthy Living 
participants demonstrating significant positive 
change in consuming the recommended 
amounts of fruits and vegetables per day as 
well as consuming a variety of fruits and 
vegetables. This increased access to healthy 
foods has been crucial for firestorm survivors 
and others in need. 

In the future, CCSR hopes to build on a 

successful partnership with Farm to Pantry and 

provide them with additional human resources 

to glean more produce, as well as additional 

support with gleaning remaining produce from 

local farmer’s markets. CCSR also seeks to 

partner with more local community meal 

centers who can receive the gleaned produce 

and use it in their meals, allowing for greater 

consumption of seasonal fruits and vegetables. 

To impact the health of clients further, CCSR 

hopes to work with these partners to establish 

healthy food and beverage standards and train 

staff on how to create healthy meals. 
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