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N3STRACT

The need for healthier school environments and effective health
education tools in schools is well-esfablished. Childhood obesity rates
confinue to rise, putting children of risk for a variety of chronic diseases
as they enter adulthood. Developing educational cumicula that target
behaviors related to fruit ond vegetable consumption and physical
acfivity is one strategy fo improve childhood health through the school
environment. Gardening is a unigue context in which 1o link nulrition
educalion because the process of growing, tending, and harvesting
food provides numerous opportunities for children to understand the
ongins of food, taste food and develop a sense of appreciation for
authentic and nufrifious food. The aim of this project was to develop
an age-oppropriate gorden-enhanced nutrition and physical activity
curmiculum to improve student nutrition and activity behavior, The
Grow, Eat. Thrive - Growing Gardens for Health elementary curiculum
was crected as a series of lessons that connected the concepts of
planting a garden to healthy living. Its aim was to provide students with
a connection to gardening and allowing them to grow, harvest and
taste their own food, through simple container gardening methods, in
order to make students more willing to try fruits and vegetables, adopt
healthy eating behaviors and become more physically active. The
curiculum aligns with recommendations for fruit and vegetable
consumption endorsed by the USDA, Produce for Better Health
Foundation and National Cancer Institute. Behavioral objectives,
content and activities are bosed on principles of Social Cognifive
Theory. Five major concepts are addressed in the lessons: fruits and
vegetables are essentiol to health; connecting the garden fo health;
goal-setting in healthy habits; daily physical activity; and incorporating
fruits and vegetables into the everyday diet. Three versions of the
cumculum {K-1, 2-3 and 4-5} were created to cccommeodate
developmental differences across grade levels. Each version includes
lesson plans, worksheets, handouts, parent newsletters, assessment
rubrics, a matrix of content standards, teacher resources. and a
container gardening kit developed by an expert from the Colorado
Extension Service. Lessons are devoled lo planting the container
gardens, asking for fruits and vegetables at home, setting goals to eat
more fruits and vegetables, learning to prepare a simple healthy
snack; harvesting and tasting the food from the garden, and physical
aclivity. The cumriculum waos evaluated and shown fo be effecfive in six
Colorado schoolsin the 2004-07 school year.

This project was supported by United States Department of Agriculture
grant # 2005-33610-16469.
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Each lesson begins with a teacher
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PREPNRATION SIDEBAR

This section of each lesson shows teachers the time
necessary fo complete the lesson, the supplies provided
in the curriculum, the supplies needed to teach the
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SPECIHC AMS OF PROJECT

i Develop a complete theorefically-bosed nuirtion, 5 A Day and
physical activity curiculum to extend and enhance the reach of
science-focused gardening curticula to address health.

(& Evaluate the effectiveness of the cuniculum at increasing students’
fruit, vegetable ond physical activity knowledge, attitudes & behaviors.

(@) Evaluate enjoyment of the curiculum by elementary school students.

@ Evaluate satistaction with the curmiculum by elementary school
teachers and community/school gardening organizations.
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CURRICULUM DEVELOPMENT:

& Cumiculum wos developed using concepts primarily from the Social
Cognitive Theory including increasing seli-efficacy through skill
building. madeling and role playing.

(i Study staff conducted focus groups with both classroom teachers and
after-school education providers prior to devetoping the cumiculum fo
ensure that the cumiculum met a wide variety of needs.

@ Cumiculum connected the concept of gardening to eating fruits
and veggies and being active through planting and harvesting
from a container garden.

& Unit includes many skil-building lessons and taste education lessons
that provide students with sirategies for eating more fruits and
vegetables and for being more physically active to increase
self-efficacy for these behaviors.

(& Lessons incorporated a variety of content areas (writing, math,
science, efc.) in addition fo health fo be iinked to content standards.

& Unit cimed 1o meet the needs of schools implementing School
Wellness Policies, required beginning in the 2006-2007 school year.
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MNODITION AL FENTURES:

€1 An overall bockground and infroduction that oullines the lessons
and gives background information on the topic of nutrition and
physical activity education.

.—

@ Matrix of National and State Standards for each lesson.

& Resource list that includes additional literature selecfions and o
variety of resources related to the topics of nutifion, gardening and
physical activity.

@ Evaluation rubxics for each lesson.

@ A unit project wraps up each of the grade level cumiculum units.
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LESSONS LENRNED

) Teachers see value in teaching health education in their classrooms
but are also limited by time and testing pressures.

% Lessons should be presented in 30-40 minute segments.

@ Teachers cppreciate health education lessons that incorporate
multiple subject areas and are linked to content standards, % ™ %

) Teachers liked the hands-on nature of the lessons.
& Most teachers would prefer to implementithis unit in the spring semester, |

&) This unit has potential for use both in the classroom and i
affer-school educafion programs by school and community groups.



