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eats and is fed “has a larger impact on the personali-
ty than any other human experience,” according to
Bruno ‘Bettelheim, dlstmgumhed child psychologist.
“Eating experiences condition our entire attitude to
the world_-and again not so muoh because of how
nutritious is the food we are given, but with what
feelings and attitudes it is given. Around eating, for

example, attitudes are learned, or not learned, which -

are the preconditions for all academnc achievement,
-such as the~ab1hty to control oneself to wan‘t to work
now for future rewards,”
majority of teachers, district and school adminis-
trators, and school food servieE personnel must be
convinced that a food program is.an integral part of a
child’s .education program. Only afte

accepted are major changes likely to be/made in mass
feeding concepts and methods currently the rule in
many of the nation’s schools.

Children are well aware of adult attitudes towards
schodl luhch programs, which are generally set up to
require their conformity to certain adult standards of
behavior, eating habits and food preferences. Many
children do not participate because they are required
to accept, -and in some instances eat, all foods
provided in the menus. If the conceptual approach ‘to
nutrition education is to have a meaningful impact
upon the students’ actions and food selection pat-

‘terns, all educators and school, food service personnel .

need to modify present attitudes and standards:

“... . Anytime we rgqUi?e students to learn what is
not seen by them to be of value or anytime we require
a single standard of behavior, in other words-when-
ever we require conformity, we must rely on the use
of extrinsit or external motivation.
are to act differently through intrinsic motivation in

the selection of more nutritious foods as the result of .

nutrition education, the lunchroom needs to be
regarded by educators and school food service per-
sonnel as an effective learning cehter or classroom.
Students are. learning in the lunchrooms.each and
every -day, but often they are ‘not learning the

attitudes and ideas educators would wish to convey.?

Foods prepared and served without consideration of

the students’ self-respéct can poison young people's ’

relationships to learning and the school.

" School food service .personnel need to be re-

educated. They are often in a -position to win
parental and community support _$ improve the

eating environment if they realize that they do not

need to accept the status quo. The Mself” concept of
school lunch personnel needs to be changed. Short

“procedures and attitudes is essential.

Bettelhelm writes.? The,

this fact'is

" If children -

Introduction '

The psythological impingement of how a person *

courses’ and workshops for school food service per-

- sonnel should be planned to_produce intrinsic mo-

tivation and to teach u)n(e;\(\ which will prepare
them for an active, mvol»ed role in nutrition educa-
tmn

Before an effective nutrition education program
can be instigated, an &hsséssment of current
,This is one
purpose of the study which follows. Data obtained
from questionnaires submitted to principals, teach-
ers, school food service magagers, and students
provide an insight into the sta?us of nutrition educa-
tion in Wisconsin. Survey results will be used to
develop a plan to increase interest in teaching nutni-
tion, with the ultimate goal of improving the health
of Wisconsin school children. Survey results will not

> only help to create statewide interest in nutrition

education but may well be used by other states

. throughout the country in developmg \1mllar nutri-
" tion education programs.

Backéjound of the Study

A continuing prevalence of school food service
programs which ignore basic nutritional knowledge
and the eating habits" %nd food preferences of in-
volved students has been noted during qupernsor\

- assistarice visits to schools throughout Wisconsin.

Nutrition education was a vital component of ¢ach of
three short courses* planned for school food service
personnel in 1968. It has been apparent that.the °
short courses have not reached enough food service

- workers (approximately 76 per year) to make effec-

tive progress and desired changes in menu choices

" and the quality of foods served to students in schools

throughout the State It has also been apparent that
the information provnded in short courses for school

. personnel did not reach the other school oriented

populations. School, (students and culty) and com-
munity résidents should also be provided with sound
nutritional information if changes in eating habnts
are to be effected. _

Decisions to_ discontinue some lunch programs
rather than expand to meet the nutritional needs of
all of the studernits in the district, and increased lunch -

- charges to the students, further indicated that some
administrators, principals and teachers had no clear

conception of the role the Type A Lunch Progragn -
could have in the school curri¢ulum. To be effective, -
nutrition education must be provnded all of these
school populations.

An issue paper Nutrition Educatmn n the ( lass- -
room was developed and presented to the members of
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a Strategic Planning Task Force, a committee com-
pused of members of the Department of Public
Instruction.” on Mareh 26, 1970. The short term
objective of the paper was “to point up the lack of
awareness for the need for proper nutrition as
evidenced by the increasing number of inadeguate
diets, by the- attitudes of many school boards that
lunch programs be self-supporting and by the in-
fluence advertising has on shaping the eating habits™
of “the students. The issue paper “tequested the
formation of a seven-member task force committee to

consider the implications of classroom teaching of

nutrition and to make recommendations concerning
the development of nutrition education curricula for

~ students at -every grade level as well as for teachers

who wotild be responsible for nutrition instruction.®
The Strategic Planning Task Force recommended
that the issue paper be referred to an advisory

‘committee formed to implement Assembly Bill 1068.

They indicated ingness to reconsider the’ issue
upon receipt of reactions and_recommendations from
the ‘advisory committee. State Superintendent Wil-
liam C. Kahl concurred with the Task Force sugges-
tion and requested the Advisory Pagel on Critical
Health Problems in Education under¢the supervision
of Miss Luida Sanders assume the responsibility for
studying this issue. . . His letter stated, "My under-
standing of the legislative mandate to your panel is
that nutrition education is one of several areas that
comes within the broad category of health educa-
tion.” ' o S
Dr. George H. Handy, Secretary of the State

Advisory Comprehensive Health Planning Council,

in a letter to Superiptendent Kahl (August 25, 1970)
recommenged that top priority be given to providing
“new and innovative methods. . . and effective edu-

cational mechanisms which may be used to reach all -
groups in the community concerning the need for

adequate nutrition.” Dr. Handy further stated that
the provision of. fynds alone would not solve the
problem and suggested that education in nutrition,
among other factors must be provided. .
Twenty-four members of an ‘Advisory Panel on
Critical Health Problems in Education suggested by
Superintendent Kahl were selected by an ad hoc
committee to serve for one and two years beginning
in November, 1970. The panel decided that the
revised health educafion curricilum which was
planned would answer the needs for nutrition educa-
tion. Since that time, Wiseonsin has ,joined Wash-
ington and Oregon in preparing and field testing a
new Health Education Curriculum Guide which has’a
nutrition education component. T

Interest in nutrition education by elementary

“teachers and administrators in the Green Bay Dis-

trict had been communicated to the Chief, Nutrition

L3

- -y
’ . v

Section, Divisian of Health in 1970. A one-day
workshop was planned which was cosponsored by the
Liversity of Wiscongin-Green Bay, the Green Bay
Public School District, Green Bay Parochial Schools
and District #4, Division of Health. The purpose of
the workshop was to ‘be explordtory, motivational
hnd intended to sensitize participants to needg in the
area of nutrition education. A second purposej was to
obtain feedback from the participants- o what'’
guidance the Department of Public Instruttion might
provide in integrating nutrition . education in the
curriculum. [t was the consensus of the planners that
the results of this workshop would provide a basis for
either expanding ‘the workshop: geographically
thraurhout the State, or providing longer-workshops
or (iﬁlit courses in nutrition education for elemen-
tary teachers.

The workshop was d on the University of
Wisconsin-Green Bay, Deckiier Campus, on May 12,
1971 with more than 50 representatives of the public
and parochial elementary teachers in attendancé.
The time frame planned for the workshop did not
provide adequate time to obtain the desired feedback
from the participants as to their future needs and
help desired. An evaluation of the workshop led the
planners to conclude that other /fmeans should be
sought which would more quitKly provide needed
information concerning the cyrrent status of nutri-
tion education in Wisconsin public schools.

The possibility of oBtaining federal funds front
USDA under/Se(-tion 6 of the National School Lunch
Act, as amended, led ip the development of a
prohosal which  was submitted and received final

approval by USES in January, 1973.

Objectives of the Study
Specific objectives for the study were: .
. To obtain basic data on the attitudes a)id

practices related- to ,nutrition education in
Wisconsin public schools as seen by school (a)
attendance center principals, (b) teachers and
(¢) food service supervisors and cook-
managers. .

2. To obtain cprrent information about the fooc
selection practices of Wisconsin public schoo,
students, kindergarten through twelfth grades.

3. To‘impreve the nutrition education providec
students in Wisconsin elementary and secon
dary schools.

4. 'To positively influence the interest in nutritio!
education among all school. populations.

These objectives were to be attained by adminis

tering questionnaires,to stratified, randomly selectec

Jrepresentative samples of three public school popule
tions-and all' cook-managers and district supervisor:

-

1o



concerning current nutrmon educatlon uhits tau
in their schqols and their perception of.need fo
improvement. The atfitudes, preparation, practi
and opinions of teachers concerning nutritiogeduca-

tion would.be-solicited. The training and attitudes of
food service managers and super\:isors regarding.

\ . -

. .
‘ -
' N
A
- ’ Ji 1
-
~—
-~
~ &
N ~
r
\.
3
v
; L4
R
//
/i/‘ )
/ '\
. . Ny
) : S Vol
\‘ . - v‘ -

ERIC - - ‘ o R

Aruitoxt provided by Eic:

. naire. Copies of the tour queqtmnnalres may be tounctv

V. P . C -
S P o .
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The food’selection,practices of ‘public elementAry and
secondary school ‘students . would be ascertained. .+
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_ mabulation of, results. No niajor o
surveys. or problen\s in admlnlstratlon ot the surveys

- were encountered :

Analysis of data lndlcated a strongl\ felt need for .

Durmg October, November and December 1973 ,a
statistically . representative “structured rangom
sampling of .attendance centes prlncrpals, teachers,

_schaol food service ‘managers and supervisors, \and
‘students. were surveyed to determine the current

status of nutntlon education and the eatlng patterns

of students in Wisconsin Public Schools. Returns of

98 .per cent, (prlnClpals) 96.7 per cent (cook-
managers), 93 per'cent (teachers) and approxrmate

ly 80 per cent. (students) were obtalned All four’
ical scanner for

survey lnstruments used - the 0p
osition to' the -

hutrition educatron K-12. Principals thought ‘the
Wisconsin Department of ‘Public Instructior should
provide a nutrition education curriculum’ gurde

Since 61 per'cent of bhe teachers in the state were
responsible for initiati

* need for a usable guide was considered.of paramoupt -
importance. The majority (approxrmatelv 2/3) of the -

" their own currlculum, the

teachers’ indicated a willingness to improve their

) knowledge and teaching skills-in nutrition education
through Zn-service meetings,workshops  or (ollege'

credlt courses. Only M3 of the food supervisors and

T —
o~

Overv1ew of the Study .' -

VN

managers percelved their, ‘rolé as resource persons.for
the teachers in nutrition educatlon units. .
The 24-hour, three-day ¢.food.. recall - survey
remtorced prevmus surveys*made in-other states.
‘Many tudents’ eating patterns did not contain
enough . foods " considered good or fair _sources of

A

". proteip, iron, calcium ‘and Vitamins A and C to

provrde a satisfactory daily eating pattern for each of
these food groups. Secondary level students exhib-
ited poorer* eating patterns than did elethentary
children: Girls, grades 10-12 consrstent]y had the
_’poorest eating patterns of both sexes and all age
- groups. Of the students who took daily vitarhin
‘supplements, 98 per cent. had a satisfactory daily
eating pattern without the supplements Students
who went without breakfast did not tend .to make up
.theriron, calcium and Vitamin C in the o"tl’rer twos
meals and snack periods. : :

' Height-weight means and standard . devratlon
_curves were developed for Wisconsin children ages 5-°
18.. All' data on under, nofmal.and overweight stu-
-dents were cross tabulated ‘by nutrient food groups,

. snack food¥ food supplements. satisfactory daily .

patterns, etc. None of these-cross tabulations’ pro- -
vided' significant differences in eating patterns be-.

** tween under, normal and overweight children.
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. Only a sample of the sélected studies which were °*

ms_trumental in the planning of the Wisconsin survey
are discussed below. Previous three-day dietary in-

ve been
nutri-

take patterns for large groups of stp.dgnts
reported by investigators concerned with/th

tional adequacy of food patterns for students of

7

various agest
The nutrmonal status of 1700 school chxldren in
three North Central states was assessed by Eppnght

étral, (1955) in an effort to determjne the effect of

participation in the school lunch pregram. Three-day
dietary records were kept by students with help from
parents and teachers and instruetj nd supervision
provided by trained dietitians. Serving sizes were

described as accurtely as possible.- Average daily

intakes of the various foods were tabulated by age,
sex, ‘population group and participation ip_the Type
A school lunch. Many individual intakes (?Vltamms
A and C and one or more other nutr ents were
reported as being somewhat low.

Children whose mean daily nutrient intake con-
formed to ‘the recommended dietary all()wances
(RDA) averages from 3 1/2 to 4 cups of milk,
‘serving of a food rich in Vitamin A, and 1 serving ()f a
food rich in Vitamin C, 2 servings of meat or other
protein foods and 5 1/2 servings of cereal foods.

Participation in the school Junch program tended
to reduce the frequency of low intakes of most
nutrients for boys and several nutrients for girls.
These changes were especially notable for Vitamins A
and C Ind calcium. However, the milk intake for the
non-lunch girls was hlgher than for the girls who ate
school lunch.*

Edwards et al., (1965) reported data from ten per
cent of 6200 teen-age students who had filled out 24-
hour food recall forms. Consumption of foods within

food groups during meals and-snacks were gathered.

and evaluated_ in terms of grade, school and sex:
Comparison between the 1964 RDA and nutrient
intake estimated from servings of the food groups;
meat, milk, bread and cereals, fruits and vegetables
rich in Vitamins A and C was made, with the study
indicating ‘a trend for young.adults to substitute
snack foods for meals missed during.the day.*

. Adelson (1968) had the responsibility for planning
the 1965 USDA household food consumption survey.
She reported that 20 per cent of American household
members had “‘poor” diets and only 50 per cent had
*good” diets. Diets which provided less than 2/3 of
the allowdance for one or more of the nutrients
studied were rated “poor’
which met the RDA for protein, calcium, iron and
Vitamin A, thiamin, riboflavin and ascorbic acid. The

". Diets were rated “good” -

<,

Rev1ew of Selected L1terature

changes in dietary levels »were due p imarily to
decreased- consumption of milk and products,
and fruits and veget‘mes nch in Vitamins A and C.

In the ‘North Central region, which includes Wis-
consin, more diets were rated “poor*’ in 1965*than in -
1955 due to lower consumption levels of calcuim and
Vitamins A and C .Publication of survey results
indicated that 25 per cent of the diets in this | _region

" had less than 2/3 of the recommendation for Vntamm

A value. Approxnmately 30 per cent of the dléts in the

.North CGentral region had less than 2/3 of the RDA

for Vitamin. C If the 1968 RDA were used in place of

~ the 1963 revm()ns, ten per cent m()re families would -

have met the Vitamin C RDA while ten per cent or

more would have failed to meet the recommendatmm

for iron and thiamin.'
Lund and Burke

reported the same dietary

‘deficiencies. For Vitamins A and C, particularly. a-

wide vanablhty of intake was noted indicating these
nutrients were problems to a relatively large portion
of the fourth grade children surveyed. The low

intakes of these vitamins were associated with low

consumption of vitamin rich fruits and vegetables.
Vitamin A was associated primarily with the moth-
er’s attitudes towards particular fruits and vegetables
considered excellent sources of this vitamin. Children
most likely to use vitamin supplements were children-
who already had adequate nutritional diets."

A report of Oklahoma food habits survey was made
by Dobbins (1970). Members of the School Lunch

" and Home Economics Divisions of the State Depart-

N1}

ment of Education and staff from six state teachers’
colleges, surveyed approximately ten thousand school

children in 1966-67, The survey was made for five age

groups in grades 1-12. Because of incomplete answers

‘on questionnaires, results were reported for only 62
.per cent of the students surveyed, or approximately

6,200 students. No mention was made of what grades

~'or age groups were most affected by the 38 per cent

not accepted. The sampling was not selected to be
representative of the state student population or of
particular grade level student populations. Results
were possibly biased by teachers who announced the
survey .. prior to its actual presentation. In the
Oklahoma study, therefore, children may have been
influenced in their responses -

When the number of servings of f()()ds rep()rted'

‘were compared with the 1964 RDA, 40 per cent of all

students ¢onsumed inadequate amounts of Vitamins
A, C and calcium. Approximately 8.6 per cent con-
sumed less than 1/3 of the RDA for Vitamin C. The
youngest children consumed smaller amounts of all
nutrients than older children.*

v
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In October 1969, khe Massachusetts Department of
Education, Bureau of Ngtrition Education and
School Food Services, conductgd a statewide one-day

1-12. The survey results were reported by Callahan in
1971. The sample included each tenth school selected

_®from a list of public schools. Additional schools were

selected’ to meet the economic parameters of the

. surveyv-objectives. , .

Survey questionnaires were sent.to. 272" schools

“with a total enrollment of 100,000 st’udenlg.'Approxi-

mately 80,000 forfns were received from 2334 schools.
Only 54000 forms from students grades 4-12 were
included in the schodl lunch survey: 50 per cent of*
each boys and glrls: Approximately 44.000 students,
had the Type A lunch availallle in therr schools. No
¢laim was made that the final sample was statistically
representative of the state public school population.*
Two new survey forms were developed ~ which

speéded tabulatiqn -of answers by processing the .

sheets through an optical scanner. An abbretiatec.
instrument with hand drawn pictures of some of the
foods listed was used for children in grades 1-3. This
was the first recorded attempt to obtain food intake
data on a scanning -form from primary school chil-
dren. A more detailed form was developed, for stu-
dents from grades 4-12,

Training sessions were held in 13 areas of the staté
for tgachers. health educators. principals and other
school personnel who would be responsible for.ad-
ministering the questionnaires. School lunch person-
nel were not involved in order to prevent any changes
of lunch menus which might affect résults. Wwitten

instruction sheets for teachers and students were

inchled with the questionnaires. _
One of the ()l)je('lives/uf‘ the survey was to deter-,

mine the exient to which students consumed foods

which meet the basic four recommendations. Onlv 45
per cent of the children reported_eating the recom-
mended four or more servings of fruit and vegetables
the day of the survey. Gf the students eating a T'vpe
A lunch. 55 per cent met the recommended number

food intake survey of public schootchildren in grades

. . 3
. . o
*‘lunch compared with only 47 per cent of the girls.
Fifteen per cent of the «irls'and nine per-cent of the
bovs at those grade levels did not eat any lunch.

Of the almost 80,000 children surveved, 24 per cent
did not .eat an adequate_ breakfast of t'ruiﬁiﬁgﬁ’uice,
cereal or protein food. bread of equivalent, milk or.
milk drink. Thirteen per cent ate no hreakfast the
dav of the survey. Of the junior ‘high agé children
only four per ‘ent ha®t consumed a good breakfast.
Among high school age children the . figure -had
" decreased to only three per cent.* . ' .

“The peed for infornfation o
instruction in-the nation's publi(: schools promoted a
significant. well planned survey in 1961-63 which was

- directed by Elena Sliepcevich. ‘A multistage, strati-

of servings of-these foods. At all grade levels children o

participating in the Tvpe A lunch had better records

for both Vitamins A and O _than childeen who'

_brought lunches from: home or h\*ughl their lunches

4

clsewhere. . - ') ‘, .
‘On the day of the survey, only H3 per cent of the
children in grades 4-12 até a satisfactory funch. The
critgria of a satisfactory orgood lungh was based .on
the T'vpe A lunch requirements of at least 2 ounces of
cooked meat or other protein such as cheese, eggs,
Beans: 3/4 (:UD' of fruit. and/or vegetable: Lxlice
enriched bread; 1 teaspoon butter or margarine: 1/2
pint of milk. Approximatély 58 per cénwol the boys
at the 10-12 gra)de !e've‘l were eating a satisfactory

~n . .

- fied cluster p;()('edure was devised by the Resea[ch
Division of {he National Education Association and

.

n the status of hea.lth'

]

¥ 3

used in selecting the samples. Public school systems

were grouped in four strata (large, medium, small,
very small) according to enj;()llmén,L </ O\ . .

A sample of systems from eachestTHtum 1th 300 or
more sll*den,t's was selected -by random "procedure.
The total sa\gple (135 school districts) consisted of
12 large, 23 medpum _an‘d 100 small systems.A cluster
design sampling of classes of students (6th, 9th and
12th grade), comprised the second phase of the study.
Participating sehool syvstéms were asked to select at

random three ('nysse's from each grade level. Approxi- -

mately 94 per cent of the systems returned cofapleted
: re§[)(ilmses for the first phase and 91 per cent an 0
per cent respectively of systems with elementary and
secondary grades participating in the second phase of
the study. 7 \ ’ L
Twelfth gta -students’ greatest knowledge
deficiencies were in_health areas concerned with
nutrition. community health and consumer_ health.-
Nutrition ranked lowest in the percentage of correct
responses of 12 health content areag. Food and
nu_lrilio(waé one .of only five health topics (out of
come 30 different topics) emphasized by a majority
of all district sizes in every grade from K-12. Weight
control was one of the additional topics introduced
by a majority of the districts in the 10th grade and
continued* for emphasis through the two remaining
vears of high school. '
The ninth grade Health Behavior Inventory was
subdivided into topics whichigvere intended to mea-
“sure knowledge, attitudes and practices. While ap-
proximately 75 per cent of the nutrition questions
were answered: ¢orrectly, the students scored_alm()st
twice as high on questions related to nutrition, health
knowledge and attitudes as they did on those con-
" cerned with nutrition health practices.

From the Schqol Health Fducation Studies
C{SHES). S_licpcm%(nd co-workers developed a

I4



_ conceptual approach’to health and nutrition educa-
* tion as the means of making the subject matter more
effective in the lives of the ‘students. The model
-developed first a general conceptual definition of
health. Three key concepts (growing ahd developing,
interaetifig and decision- maklng) which exemplify

the processes of health and serve to unify the K-12

health curriculum were the second level of the model.

*he third level confted of ten concepts . which
represented the major orgamzlng curriculum. ele-
ments and” reflected. the scope of, health education.
Feom these concepts the fourth level¢ served to
support the ideas of the ten concepts in three
dimenstons—physical, mental and social. The con-
cepts were indicators of what is to be learned.

Long range goals' which reflect what should be
expectet of the_student aft_er experiencing thé con-
ceptual appreach to- health education were also
d@veloped for each supporting or subcLept The
goals were stated for three domains: Cognitive or
intellectual skjlls and abilities, affective which stress

‘an emotional tone or feeling or a degree of accépfance

and rejection; and action or personal behavior.?* -
This conceptual approach is reported because the
same model has been used iri developing teach-
ing—learning guides for R-12 in nutrltlon education
for USDA. In fact, the SHES was used as the basis
for the -guides. Similar nutrition. education guides
were developed in the state of New York.? .
Investigators for the Wisconsin study W'ere espe-
cially interested in the SHES survey because:
1. 'The relatively small sampling of large popula-.
tions produced sighificant results which were
" representative of the total population.
2. The methods employed in the survey resulted
' an extremely good return of survey forms
(from 90 to 96 per cent).
3. Several populations of the public school system
were tested, namely, superintendents, teachers

. and students. T
4. Survey results have been well written and
reported. 4

@
will have far reaching effects on nutritional
“education were developed as a result of the
survey. . o -

Hampton and Huenemann et al., reported little
relationship between the questionnaire responses of
their subjects and their actual eating practices. There
was also no correlation between the students’ grade
point averages and the quallty of their diets as
measured- by the number of nutrients which fell
below 2/3 of the RDA. The need for improved, more
effective nutrition education was stressed.” A

Schubert reported on the effect of an effective

health and nutritioh program developed by the

-

5. New concepts and teaching approaches which *

- was considered \m()re a result of unamareness 0

need for their concerned support Tather thalrd;;r;f

v

: . . - ,
~ Superintendent of Schools in-San Diego, Texas.

Average daily attendarice in school has increased to
‘more than 95 per cent; school drop-out rates have
. decreased to less than ten per year; discipline prob-
lems are negligible, vandalism doesn’t exist and few
grade failures due to lack of interest or ill health have
been recorded.® \
" 'The Texas community was,included in a ten-state
comprehensjve . health, and nutrition survey.

were low'or deficient in serum Vitamin C and only six

No 7
+ school-aged, child had low hemoglobin levels, None

per cent were low or deficient in. plasma¥itamin A.

Their teeth were described as the best examined in
“the survey of lhe entire state, The health and
Vnutrition ptogram was designed to carry over to the
adult p()pulgmn . 2 :
O’Farrell in 1971 reported the results ot a survey
project developed as a result of the analysis of
nutrition education data from a nationwide sampling .

o opinions from state school food service directors, .
) nutritionists,

food service supervisors- and: home
economists. A structured guestionnaire was mailed to

851 public school principals, teachers and school food’

service supervisors: Some 561 (65.29) complesed
questionnaires were returned. The sample was.sys-
tematically, not randomly selected and was not,
therefore, necessarily representative of the total state
population of these.groups. No attempt was made to
ascertain from the teachers, actual subject matter

content, methods or resource materialé and persons

used in nutrition education. The questions asked for
opinions and attitudes rather than facts.
The need for improved instruction, materials,

.

methods and concepts and teacher preparation was -

. evident, from the respondents’ comments awd ex-

pressed opinions. A nutrition education-supervisor to
coordinate nutrition education with other subjects
was deemed feasible only by the tood service supervi-
sors.' .

Food servrce programs were not considered as an
instructional resource  for nutrltmn education.
Garvue“et al., reasoned that because lncreasmg.ly

larger numbers of community citizens participate-in -

school oriented functions, the school is unequaled as

- the institution through which every igdividual could

receive the nutritional resources needed to achieve
_optlmum health to which he is entitled. In Florida,
less than 15 per cent of the principals and teachers

and only 34 per cent ()t' the food service supervisors

surveyed considered “the schoosl lunch prog.,rdm ¢
learning laboratary for nutrition education.

Lack of parental support for nutrition educatign
‘A he

scious non- support The majority of the respon
thought parents Should be lnvolved through’ special .

15
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*.classes” and community ‘activities. Survey Tesults sons” for nutrition education, they must be recog-

/'.ndicated' that nutrition education should be-in- nized as andntegral part of the instructional program :
: cluded at all grade levels and that if food service Fom-the inceggtion of any curriculum development.™
. supervisors are to be’ considered as ‘‘resource per- . . Y ¥ :
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Pu.bhc schoo*
(approximately one millign) of the total stafe popu-
lation of Wisconsin. I
students are teachd¥s, school food service personnel
and school admlmstﬂ'ators—-}oglcal practical .popula-
tion groups from which,to obtaifdata concerning the
. current status of nuttitign.education in Wisconsin.
" Four survey- msiru;nen,tg&v
ministered- to the four population gmyps, during-
~ October and November 4873. . The#four instruments

weére desxgned té facilitate completion without train-" .

ng sessions for the persons involved.-

The student’s 24- hpur foodfrecall. forms were
desighed to assess .eating patte:ns The investigators ~
of this survey developed ah instrument which did oot

rinsical® involved with- the

qalys'isofdafa , ! —

ere déveloped and ad-. ~

\

ébféren %mpnsa a large degment . 'I‘uesday, red for4Wednesday an,dabrown P(’)r Thurs-
survey. mstrume.nts used the opf,lcai scanner/

dav
for tabulating results on- tapes. and' th

* Numgber two 'Tea‘d pencils - were - p\u ;
dnstnhu Trred-the first twp days‘& d-sed by
‘the: respgmdents forxnarking the survey she.et,s

ﬁhe use ofea small representatlve sam'ple of an™

* entl[e st@te public school population saved mbney: -

for printed qpeﬁ'onnalres, for tabulation’ and analy- —~
sis of data and salar_ltzs of perso nel;o admingster th
urvey,. Itralso srmphfned the gdmlmsqau? of th
survey ' and- provided gtrategies for'' conducting -
projeﬁts which tould be déplicated int.other states.
Several 'aspects. Of the project fvere unlque in’

attempt to  list “all™oods whiech -might have. been & _Wisconsin. For the first time a statistical representa-

consumed by the respondents. Rather, foods were
listed which were considefedrgoodyor: fair.sourcesof -
particular nutrients; nainely, iron) calcnum and
Vitamins A.and C. Proteins and snack foods were:
included- as essential in assessing eating patterns.
Data was to be dnalyzed in terms of the four food

‘groups "and the number ‘of students who ate what

. eliminating the r

foods. Only data concerning the numbeér of .times
food was eaten was considered . necessary, .thus
ording and analyzing of amounts

of foods consumed. ttempt was made to compare
_the intake patterns of \various foods with recom- \

mended daily .dietary aHowances. These considera-
tiohs made possible the development of dn instru-
ment easy to read and camplete in approximately 20

'”mmutes ‘Detailed written instructions were sent to

each “bL.;lldmg principal ‘of selected schools. The-
principal was asked "to select a responsible adult
interested in nutrition to administer the survey:
Funds were budgeted to/pay for this service. The -
adult should have good rapport with and understand
young children because he or she was: requf'gd to fill
out the survey instruments for the children in K-3.
School food sgrvice personnel were not involved or.
notified s to the time and duration of the survey in
order to prevent changes or addltlons to the menus:
Survey forms were pre-coded to eliminate errors

avhich might prevent the forms from being used in
“tabulating results. For ease in disseminating teacher

and student instruments, the names" of persons
selected were written in pencil on each form. They
were inforined that the names could be erased before
returning them because the optical scanner would
pick up only, the coded number. Student forms were
color coded for each of the three days by ordering the
forms printed with different,‘co,lors of ink—blue for

NG

\ _participated in the study. , T e
" could be considered a. “satlsfactory daily patter;* of 1 4.« . N T . )

tive random sample of ‘the’ stite’s public school
children, grades K:12 was ‘used for-a three-day, 24-

hour food recall study. For the first time representa- *
tive selected’ populam‘{')ns of ‘teachers and principals® -

were questwaﬁed concernmg numtmn education.in
their schools. All school food ervnce..superws()rs

The Sample' .

From the Department ()f_Publ'ic' Instruction Data
Processing Division - computer* printout lists "of all ’

2,340 publlc school "huildings in Wlsumsm were
obtamed The lists were orgamzed in c6lumns and -
ranked according to the. dlstrlbu'ymn of sizes of
institutions with students represented in four grade
level categories (K-3. 4-6, 7-9 and 10-12). The

columns were blocked off in terms of schoel sizé (e.g.,

large,medium and small) as determined by student
enrollment. Because of its: size, Milwaukee was sam-
pled separately. ‘ - :

Schools were getected i eaéh of thé three sch()()l‘
size and four grade fatefory (\cks by using a table of -
random numbers. S&hodls wifre essentially reordered

_in likelihood of safipling actording”to the set of”
“numbers selected: Numbers in the set were chosen

without replacement 50 as to have an exhauSted set
of numbers between 1 and n, For example,if n = 15
and the rand&%& ordered set of numbers were (9, 4,

2, 1, 12,10, 3,87, 14,5, 6, 11, ¥}, then the largest
school in block A, B, would be ;selected fourth,
whereas the ninth largest would he the first to be
selected, etc. The procedure was followed for each of
the identified blocks in stddent selectmn

The number of schools to he selected from a given
block was based upon the total number of schools

within the grade category. A proportionate halance

.,17'.
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was retarned from each) school srze block Each
schoots—inclusién was then a function of its order in
“the random set the. proportlon of schools already

* . included- ahd 'the Trelationship bétween the. total

/A were actually needed "as alternative for the,

number of subjects in that block and the maximum,
, of 275 for any block. |

*% L
FIGURE | STRATII%[E? RANDOM
: SAMPLING OF NUMBER OF

R . N ]
~ . B}

N

\

. » ’ . . . '\
grades The name‘_
numbered from 1

ere alpha‘netically.« listed and .. =
y n,. A table of randonnumbers

‘Swas used to select the teachers. If a school had less

f‘the number (\)f’
~additional t8acher

. STUDENTS.
scho\o-l Size K3 146 79 10412 -
" Latge "25- .18 71 79 -
. Medium “ 11"~ 8 25 29 -
Small 4 .8 8 1t _»
. Milw, - . 20" 14 44 . 44

Once the-total number of schools had been selected‘

for each block, the'numbers of students to be tested
wighin each school became a function of the ratio “of
_the school’s nuggber of students within. the grade -
category to the total number of students in all
schools selected in that/ grade tategory, times the
maximum sample size for that block. Rosters were
requested and received from €ach selected school and
all students were arranged in an alphabetical order-
ing across grades withim ‘the category. A simple
random sample of the size already determined was
made, agann using the table ‘of random numbers. One
and one half times as many students-were selected*as
full
sample. Thus, if students were absent.one or more of -
the three days, replacements or extra test days would
not be necessafy -to provide needed data. Tables 18

‘through 22 in the @pendnx present the sampllng

data used for the study. ,

Three hundred and eight schools in 185 districts
were selected. Seventeen schools in- seven districts
(5.4 per cent)_ of sampled students did not pamcr—
pa-te in the National Schael Lunch Program. " Only.
‘one district refused to participate after the selection.

process was completed. One unified high school .

ecause class
within the

selected district did not participate

schedules made it impossible to do s
fundng parameters of the - project. Eig
involving nine schools and 156 students did not
_complete the survey *within the time frame of the

-districts’

N

" tion, scnence an.d social studles

“than the number of teachers teaching. the respective
grade level or courses, all teachers were surveyed. [f
‘hers was _af least 2 x n, an.
lected. In secondary schools,
teachers were selected from among the faculty who,
taught home economics, health and ’ph'vsrCal educa-
s
. N >
Prmcrpals . T e~
Selection of prrnclpals was ccompllshe hv using a
comp#ter print- out - of sghdol buildings arranged
according: to students in grades K-6, mlddle school, *
.Jyni(’ir high school, six-year secondary, four-year
secondary and three-year secondary. Fach of these .
groups were numbered from 1 to n, A table of °

" rgpdom - numbers was’ used to select ‘each burldrn‘g

principal until the number in each category had been
selected. ! , e

~

Foodéérvrce SuperVISors

The entite populatmn of Schoel P(x)d Servrce
Managers and“bupervrsors was included.in the sur-
vey. : - :

- Study Time Schedule

" District admrnlstrators were notified of the project
with a letter dated September 5, 1973: A copy may be
tound in the appendix. Principals of buildings from
whrch _students and teachers were’selected received
n()trce at the same time.  Principal questionnaires
were mailed October 3, 1973. Student and ‘teacher
guestionnaires with code numbers and names
recorded on each were mailed October 29 through
November 5, 1973. Food supervisors' questipnnaires

-were mailed Nopvember 5, 1973. The student ques- -

tionnaires were to be- administered on a Tuesday, ’

/Wednesday and Thursday prior to Thanksgiving

o

o

e

w_roject and. were not included in the results. Four .

~selected schools were closed the year of the project.

AThey 1ncluded only 15 selected children.’

eachers : S

- The teachers’ “sample was selected from. the same .
¢ teache ple was + ' were visited personally by the projectirector prior«

school as were the students..Principals were aSked to
submnt teacher’s names for the student selected

W

10

week. With very few exceptions this ‘'schedule was
accomplished and the forms returned to the project
director the first week in December .

'All questionnaires were submitted for optrcal scan-
ning and computer analysis prior to the Christmas
holidays. Computer print-outs of data anaIVsrs were ~
ready for- tabulatmn and 1nterpretatmn bv March,

1!9 4. . . .
In@rumentation ‘ K

© Survey instrumentst were pre- tested in varidus
schools throughout the state in April and May 1g73.
School districts which had® several schools selected

-t

to mailing "any lntormatron (); cover letters.. The

b

+
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~ ' purpose and requlrements of the surveys wpre €x- master list. As returned instrumenits- were p'rocessed
plained to the district administratgr and his support-- .and chedked by the’ project dlrector the date recelved ‘
of the pro;ect was solicited and obtamed . Without was recorded. o - -
exception, the districts thus Wgite cooperated fully Because of the kigh rate of reSponse on each survey .
in the project. When possrble isconstn Digigion .  very liftle follow-up effort was Considered necessary,
- of Health area-nutrition consultant made the visits . Contact? wete made with @ few of the principals -

with- the pheject director. In'a memo to prmdlpals of .+ which reslh'fed in que tlonnalres}zemg nfailed 2 =~ -
selected ‘schools "the -afea Butriticnist’s name and, second time. V y few problerds were notéd duning -
phone "number were. p1’0vrded as. the local contact _ thesurveﬁ)enod Some secondary school\prmcnpals
.* person. During the 8arly phases ‘of the pr’o_|ect these were conce:“ed bécayse’ evendzl;ough selected: stu-
" area nutn))omsts were most coope'ratlve i answermg - dents wéregranted elease time from classes npmedl- g
.questions. In some instarrces, )they met with the* ‘*ately folluwmg{th Er lunch perlod, “som¥ students °
individuals hired t(r&umster.the children’ s survey _/ refused, to complete .the questlonnalres he second

to éxplaip theirrole in the project. 4 '\ andthird days. o~ y *
Instrugctions . for admlmstermg and returning the - ] - -
instrumentsfor data processirng, forms-for recording , s Data“Collectlon and Analysrs - oL
- expenses to be billed to the project and cover letters.. \1 /
were ‘prepared prlor"to the beginning of the 1973-74\" As, the completecf mstr ments were re(elved the"
school year, Schools anld princippls were selected as . forins werehecked and edifed ang if necessary* held
described in the sampling procedure. . . unti] infofmation whi¢h was not wmple:{ed concern- _“_
_ As soon ‘as schools had completed thﬁl( new ql%s\ ing the respondents age, hgight and welghit and grade
rosters, superinteridents ‘and pgincipals were in- was obtained from the scbool All instruments were
formed of .the proposed surve);, (Ske letgers, ap- submiffed  to. the university 3based firm which had
pendix) . Letters.were sent to dfstrict administratofs . COntE cted to perform the-collection and analysis of
at least one month prior to the survey m, order to data Student labor was used in coding the forms. A .

obtain school board approval lf‘necessary ‘A sarng, * grdduate student teacher in computer programming -
letter for pacgntal apptoval was sent to the principals tabulated the data’ through the. university computer -
of the schools selected. They were asked to submit  during génerally unused night-time ho“"

class rostery of the’_grades from which student ¢ For-each questionnaire a list of mformatlon statis-

respondents would be chosen. The. rosters were ticat tests and correlations was prepared tor>the‘
combined across g'ade Tlevels by llstmg ‘children’s computer programmer pripr to startmg the surve»s .
‘surnames alphabetlcally In large elementary schoofs Only fop the student food habit survey were addi- ~
‘-there wefe as man.y as 17. classes- of third grade v tionalor. reorganization of date required. R N
pupils, efc. The alphabetlzed lists were numbered All forms were processed through an orglca'[ scan-
. from 1 to n, and students selected by using a table of ner which recorded responses on tape. Bec) use of the
' random dumbers. The lists of students selected were = Care used by respondents iin completing the instru-
typedan " a copy sent to the school witif#he student  .ments very few were discarded because of incomplete
.~ Questionnaires. Teachers were selected from the 1r.1formatxonb The tapes were ~ then programmed -
" same schools ir like manner. , ‘thrqugh the. computer and print-out ,data. sheets
Student and teacher numbers and names and * provided to the project director. Analysis of data for
district and school humbers were recorded on each the four surveys was accomplished with extensive
instrument before mailing themto$he principals. A help from a nutritionist froxl Health and Social
form for recording expenses connected’ with -the Services, an assistant nutriti professor from the

“survey “and ‘stamped, addressed envelopes were . Umverslty of Wisconsin and several persons hlred to )
mailed with the questionnaires. As each set of ques- ° analyzeand tabulate the data.

tionnaires was mailed, the date was recorded on the APUTO Yy -

N o oo ) ) . 11 4/ . -
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e Food Manag:ars a d_Supervjsoi-s - -
Ta ' ~ . . .
*Questionnaires® '_echmpleted and retdrned .by

969 cook-managers and supervisers, representing 96

per cent of the total population. From-this*segment

of the .Suggey, data was gathered concerning the

_length of service and preparhtion for employment,

types'o'f meénus offered in théschool'ﬂ_fnch pr'og.rarhs,‘

. "student invelvement in4Qe program, and dttitudes of
'{%nagers concerning theit tole in,community educa- '
; - tiorkabout nutrition.” N

DA TP

>
.

\ ‘Length o_fb Service and Preparation fo‘r Position -
o The majority (67.7. per cent) “of food service”

managérs and supervisors have worked in the se¢hool
lunch pyogram for eight oy more years (see Tahlé 1). ~

-With few exceptions, these people live in the com-
~Tunities where they work. : !

& 1

.

;P‘OOD'SERVICE MANAGERS AND
"SUPERVISORS HAVE WORKED IN

-

o f THE LUNCH PROGRAM.. ..
" Years : . __Number_ = *Fer Cent
0-2 years 63 6.5
. '3-5 years 124 12.8 «

. 6-7 years - 119 12.3
8 or more » 656 67.7

©, Other & T 07

o Motals 969 L1007

» .
Until the last decade, very few districts had job
requirements which involved special education or
“ work skills for food service positi)’ns. In 1968, under
the direction of Mr. Gordon Grunderson. two staff
members in the Food and Nutrition Services in
“cooperation with staff members of the University of
Wisconsin Extension Division, produced three short"
courses for school food service personnel manage-
ment developmept. Phese courses were taught in
seyeral geographical areas of tHe state in. order to
make them as conveniemt as possiblé for _pei‘sonne{to
" attend. From 35-40 hours of instructions were pro--
vided in each offhTee levels of management develop-
‘ment. ' ) ‘ -
Overall objectives of the courses were—the devel-
opment of food service managers who should” be
~ qualified to: Y P -
" serve nutritionally adequate; attractive, ac-
ceptable and moderately priced Type A meals.
rec()gni'ze and pramote-schuol food, service as

£
9

e

12

-Survey Res

N

N

' -
ults -
- an opportunity to_prdvide children with learn-

ing experiences in nutrition.- " o

demonstrate responsibility for the manage-

ment ¢f the school food Serviee préﬁrams;
4, communicate effectively with students, faculty,
“and parents coggerning variousispects of*the
~schqol food serdt e-programs. ‘- :

5. " demonstrate an understanding of

' rohlems in schooMood services.

6. wnderstand and -apply basit .

o :, procedurés and cautis sary * to

produce quality fodd in a safe and sanitary

~ manner. -

When the short courses were started, some 4,600
persons ‘were employed in food service in public
elementary #hd secondary schools in_Wisconsin. The
first level short course was planned for alb'Q{\Q}e§é ’

~ &

3.

»

2

.t'l‘eﬁds ar;d C

, . . : "/t food service peigonnel.
. : . . s
TABLE 1: NUMBER OF YEARS .SCHOOL -

In 1969 the responsibility R)r teaching this course
was presented to the state vocational school program
staff. Since 1970, it has been taught as requests'made
‘by personnel in the various vocational districts were
receivéd within the vocational districts. :

The other two short courses were planned for cook-
managers and district supervisors, Originally known’
as the “intermediate” and “advancid” short courses,
they contained some course content which was simi-
lar to a>ufse I because participants were nQLrequir-

" ed to complete Courst L before registering for the
other management development courses.

"Thése two courses were taught throughout the
state until 1973. The ormatwas changed so that one
course need riot e faken before the other. All food
rélated managemeijt ‘functions were grouped in
Course “A’ and the \ther food services management
skills were provided for in Course “B”. The .twg
courses have beertoffered each June on three Univer-
sity of Wisconsin campuses: Stout, Stevens Point and
Madison since 1973. Four hundred and forty cook-
managers and supérvisors have taken these, two
courses. During the 1975-76 school year 437 non-
public schodl lunch program schools were added ‘to
the roster of public schools under the supervision of

*the Food and Natrition Services. If schools are to
- effectively meet the ch:allenges.presented in nutrition
", education, better participation in continuing e%téca-‘

tign courses for, food service personnel.seems n es- .
sary.®? :

- Other courses of interest to food service personnel

~are available in Wisconsin. Eath year the Wisconsin

School Mood Service Association condicts a state-
wide workshop or convention of-from two to three
. t
. ) » v

Rl

.
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days, :during which many classes and training ses-

sions are offered. The University of 'Wisco;nsi‘n sys- _

tem has offered courses of interest to’ food service
. workers, Approximately 78 school _ food service
‘managers and supervnsors have attended these
classes.

*Since 1973 supervisory assistance visits of school
food service programs. within a gwen geographical
area have been followed by a workshopconducted by
the state supervisots for the section of 'Food and
Nutrition Services of the ‘Department -of Public
" Instryction. However, these workshops had not been
offered in. nine areas of the state,  including
Milwaukee, at the time of this survey. o

‘Table 2 shows the extent of participation in the
various . preparation eourses for school fodd sérvice
personnel and the length of service of parti¢ipants. A

single respondent may have taken more than one

course

TABLE 2: NUMBER AND PER CENT OF
PREPARATION COURSES TAKEN
BY FOOD SERVICE PERSONNEL
COMPARED WITH NUMBER OF

ARS WORKED IN SCHOOL
FOOD SERVICE

P eparatlon
urse.

-

' Number of Years in
_—School Food Servrces

02 3-5 6-7 80rTotal

No correlation was found between the number of’-.,

- not th

a

respondent was a cook-manager or district-’
food ‘supervisor. Approximately 75 per cent of the
training- and educational courses were taken by
managers-who have worked eight years or longer in

the foo,d'servi.ce'program. Howevergy the length of

service indicated total years of food service employ- -
ment and not the number of years in a supervisory
capacity. Districts have customiarily promoted from "
among their own staff- No cook-manager who had
worked two . years or less had: taken the advanced
short course and only two had taken the intermediate

© course. Supervisory personnel have indicated in. per-

~sonal contacts’ with the project director, that they

needed time to become accustomed to their posmons .

. before they-felt confidemt-enough to take the course.

After analyzing data, the investigator concluded that
there is a need for more continuing edueation,
enrichment programs, inservice meetings and other
means of improving skills and knowledge of school
food service personnel which would be available
immediately upon their promotlon to or being hlred 3
in a supervisory capacity.

Of questionnaire respondents, 34.1 per cent ‘r’
ported-having taken short Course I; 20.1 per cent, the
intermediate short course; 11.8 per cent, the ad-
vanced short courses; 38.9 per cent had attended
WSFSA workshops and 26.6 per cent, DPI work-
shops. Of the total respondents, 330 or 34 per cent
reported having Waken a course ‘in nutrition- educa-

“tion. Of this number, 243 or 73.6 per cent had worked

eight years or more. Using the 'chi.square test,

investigators noted significant correlation betwéen - -

the courses taken in preparation .for the managerial
position-and; the number of years worked in school

. .food service. Fourteen home economics teachers were

more
onMnmg N' 46 95 93 468 702
- _ % 6.6.13.5 132 66.7 . 100
Short Course J. - N - 5 31 41 254 331
% 15 9.4 124 767 100
IntermedmfgS,lort N 2 11 22 .160 19
" Course “% 1.0 56 113 821 100
Advanced " N™.0 9 9 9 114
Shortcourse %o 0-.79 7.9 842 .100
WSFSA Workshops N = 4 "24 38 311 377
. : % 1.0 64°10.1 825 100 .
DPI Workshops® N 3 16 32 205 256
. N % 1.2 62 125% 80.1 100
"College Courseor N =5 7 5 )
Workshop - % 64 90 64 78_.2 - 100
Nutrition Education N 16 31 40 243 330
Course % 49 94 121 736, 100
Other "N 9 7-11 48 75
: % 12.0 9.3 147 64,0 100
Total Numbers 90 .231 291 1846 2458'

‘ &

" grams

years worked in school food service and whether ()r"'-.__

I3

used in various districts to either supervise, prepare
or review lunch program ‘thenus. None of these
teachers had taken any of the training courses.

The director. of this study is convinced that in
order to make real progress in improving the educa-
tion and skills of school food service personnel, they
should be included in certain school inservice meet-
ings with' teachers as part of the total educational
team. Additional separate inservice training pro- .
grams should be planned and provided for food
service workers within the district or school as an aid
to improving the knowledge, skills, image and educa- -
tional concepts of such personnel. If food service

" workers hesitate to leave their geographic area-to

improve their knowledge and\skills, an ‘inservice
program seems the most feasible way of meeting their
needs for contmumg education. Information
gathered in this study augments other evidence that
new and more effective training and education :pro-
are essential for school food service
empl{)yees." 18 23 27 31 32 : C .

’
’
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.352 (36.3 per cent)

.resppndents becau

-
o -

BEAY

Menu Plénning ' .

Per‘sons“ilefj(_)nsible {pr.. planning schoal lunch "

menus” innWigconsin public schools_ineldde cook-
managers, 628 (64.8 p ‘cen})’ijﬁs&g{c@ Supervisors,
; and home econofigs teachers, 14
(1.4 per cent). This;?ﬁg"QS more thag: the 969 total
& some individy#ly' made mare

than one Tesponse since in-ls%pe_ distticts the menus - '

.are prepared jointl§ by the distriét sypervisor-and
_the” cook-manager (s). In' some districts the home

econompes teachers review the menus prepased by
cdok-managers. v : ' o

- No significant correlation was found »'betﬁveen the -

~_person(s) responsible. for menu planning and the

number of main dishi foods or the number of different

vegetables used-in menus. - .

o

The number of main dish foods and number of
different vegetables * served. during September is

-shown ’i‘n Table 3. Some schools served lunch 19 days’

" during the month, whereas others served 15 days,

"TABLE 3:

depending on the starting date. for the school
calendar that year. B . AR

Y¥UMBER OF DIFFERENT MAIN
'DISH FOODS AND KINDS OF-

- VEGETABLES SERVED DURING
SEPTEMBER 1973

Main dish

Number of Kinds of
foods respondents vegetables
0-5 o 5 <3 .- 03
6-10 36 - 54 47
11-15 289._ 263 -8-11
16-20 511 354 12-15
20 or more - 120 290 16 or more
Totals 961 964 o B

: s, R e
There was a highly significant correlation between
the number of main dish foods Tncluded in the menus
and the number of different vegetables used. Super-
visors or managers who planned larger varieties . of

- main dish foods also planned a greater assortment of

vegetables. When this data was compared with that
concerning the preparation courses, it was noted that -
a significant positive correlation existed between
attendance at ‘intermediate and -advanced short
courses and the number of main dish foods and’
different vegetables. -

No significant différence in menu planning was;
noted among managers, district supervisors, or home
economics teachers. Twelve (86 per cent) of the

" teachers provided 16-20 or more main dish foods

during the month, while 64 per cent of the district

‘supervisors and 68-per cent of the cook-managers did

SO. |

‘food preparation, and- portion

-~ e .

Since 1968, supervisors for the sectign of Food and
Nutrition Services have encouragfd®hd.taught the
use of a?te{gatye choice menus,” Approximately 12.4.~
per cent of the managers and supervisors allowed for
alternate choice in their menu planning when twenty

. or more main djsh foods were used during the month.

Views About Student Involvement’in the Lunch

Program _ : -
One indication of studeny accatance of the Tlenu,
s the

ize servings

. .amount of food returned uneaten. Eighty six. and, :

“one-half per cent of the food personnel respondents

indicated that théy checked plate return each-day.
Significzst correlations were optained between

" checking plate return and_aftendance at the ad- -

vanced:Short Course and WSRKSA workshops.
According to cook manager and district supefvisor :
respondents, students are encéuraged by the follow-
ing persons to taste all foods served: teachers, 48.7
per cent; cooks and servers, 95.4"per cent; prificipal,

© 21.5. per cent; administrators, 6.5 pef- cent; food

seryice- supervisor, 35.6 per cent. Respondents said
that no one gives this encouragement in 2.3 per cent

" of the cases. There were no significant correlations

between this question and any of the training courses
except between WSFSA workshops and - cooks ‘and

servers.

Accordifips to food service managers and school
principals, students are involved-in the lunch pro-
gram in several ways. A comparison of responses for
managers and principals as to the form of student
involvement can be seen in Table 4. C

RN

. e ) .
INVOLVEMENT OF STUDENTS IN
THE SCHOOL_LUNCH PROGRAM
AS SEEN BY COOK MAN_AGERS

TABLE 4:

AND PRINCIPALS :
Food Service ’
, ' Managers - Principals
Student -; L :
Involvement N %o N. %o
Suggesting menu
items 347 35.8 62 11.2
Making posters ‘191 19.9 86 15.5
Tasting panels 90, 93 15 2.7
Suggesting policies _ : '
and procedures 111,115 71 12.8
- Offering opinions of A .
foods served’ 484 499 126 227
Working in the . _ '
" program . 470 485 194 350
Not involved in any N B
way 163 168 191 ' 345

22
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\‘,Food service ‘supervisors have encouraged student
participation in decision-making activities on the
basis that such involvement is bengficial to both
" students and the lunch program. -Food s'ervice‘ per-
sommel can become a “more integral part of the
= educational team through active contact with stu-
- dents during the planntng processes. :
Another concern of this study was the' amount of
’-'t'ime~ allowed for lunch during the school day. Stu-
dents, cook-managers; and principals were all ques-

tioned about the length of the lunch period, and-

answers are presented in Table ‘5. Since school
prmcxpals generally desngnate the length of the lunch
‘period, it may be expected that they responded
accurately to this question. The data m(ﬂcated some
students and cook-managers are unaware of the exact
amount-of time‘a‘l‘lbwed for lunch.

k4

TABLE 5: LENGTH OF STUDENT LUNCH
PERIODS IN WISGONSIN
SCHOOLS AS REPORTED BY

STUPENTS, COOK MANAGERS
ANJ PRINCHPALS. =~ .
Lunch Period Students  Cook  Principals
(in minutes): Managers
less than20 74 49 29 30 6 LI
twenty = 197 13.0 129 1337 32
A twenty-one to .
" thirty 351 23.2 349 36.0 147" 26.5
. thirty-one to _ .
forty 117 7.7 256 26.4 150 27.1
more than - . ' .
468 30.9 173

_forty . 17.9

a4
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Extremes exist in:the amount of time allowed and in

- blast signals that they may get up

-\
receive their lunch trays. Then students return to the
tables to eat and must remain seated until a whistle
E\d return trays to
the soiled dish windows. Such re}imentation is not
conducive to a happy lunch period.
Still another example of a poor lunch environment

“isone in which §tudents are forced to go through the

cafeteria line af{d eat in caps and warm winter coats
because they are not allowed to return to lockers
after lunch. In this situation students have been -

_observed to*be seated at tables so crowded that with

- their coats on they can scarcely move thelr arms to

the environment in which lunch is served. Where'
schools allow only twenty minutes, students often do

not have suﬁic:ent time to select and enj()y{hexr food,
. and ma¥ chGose to skxptlunch rather than eat under

rushed conditions. At the other extreme, students*

may have_as much as an hour for lunch but are con-

finedto the dining area during the entife period, with

" - no provision being made for student activities. or
-games. This practice can also encourage studente to
avoid the school lunch program.

In some schools it has been observed that students

are marched into the-luhchroom and seated-at tables .
on both sides of the room. The teacher. supervisor

blows a whistle to signal that students may line up to

eat.

At other schools principals and administrators
have demonstrated genuine interest in the food
service and - lunch time activities for students. In
these cases, many schools have hired aides to

‘supervisé lunchrooms and playgrounds, and a few

schools have provided games and indoor recreational
programs for students during the lunch period.
Whese 40 minutes or more is allowed for [unch, this
can be an excellent opportunity for nutrition educa-
tion games, activities, and weight control “buzz”
sessions. However, food service supervisors and
managers have not considered this time perwd imme-
diately after lunch to be part of their responsibilities .
and concern.

Items were mcluded on the questionnaire to deter-
mine how students, cook- managers, and principals
preceived the physical environment of the dining
area.. Responses concerning 'the cleanliness, attrac-
tiveness, lighting, decoration, and amount of space
are recorded in Table 6. Fewer students than adults
might consider the area clean because tables are not
always washed between groups of diners, espec:ally if

~ txme is.very limited for the lunch period.

-

v‘TABLE 6: SCHOOL DINING ENVIRONMENT

AS REPORTED BY STUDENTS,
FOOD SERVICE MANAGERS AND

- PRINCIPALS -
Dlmng Area Students .Cook Principals

, Condltlons Managers
,,,,,, ... N % N % N _%_
(lean 1131 74.7 945 97.5 528 95.3
Aftractive 71068 70.5 839 86.6 457 82.5
Well lighted = 1152 76.0 926 " 95.6 503 90.8
Decorated - -
posters 713 471 617 637 288 520
Too crowded 317 20.9 116 120 105 19.0
- - - \
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TABLE 7 RELATIVE IMPORTANCE OF REASONS FOR HAVING A SCHOOL FOOD SERVICE
BY COOK MANAGERS AND SUPERVISORS (S) AND PRINCIPALS (P)

i
~ .

) Moderately
Reason for Program— Very Importagt . - Important Slightly Important ot Important
~ N _ P s P S P - S~ P s
' . i * Per Cent _
A convemence for parents 305 - 265 . 310 359 15.5 19.4 11.7 14.3
A means of meeting at - l " ' ) ‘ ’: ' . ST
least 1/3 of student’s - 471 796  '25.6 140 101 3.2 54 \. 09
" daily dletary needs i J Cn . o i \ '
A learning laboratory for , o o E S
trition sducation 56 335 222 . 294 sl 207 256 106
A means of providing a_ ' e s i S ,‘
meal for children of 9,7 300 - 350 31.8¢ 226 22:4; S110 - 118
working mothets - SuT _ . o oo i ‘ L
To provide free meals for B ' - v o S
- economically depnved 390 703 2274 L1740 184 84 0 40 - ‘1874
children L N B ' ) O
To help children- Eorm ' L sl ' e
\ good food habits " 21.8 6:3_1—7;1:””_37‘3 .0 o )(,)j__,_ "“—‘?‘2.0 o 69 3 97 2.0
Views Compared with Principal’s Conceriiing TABLE 8 RANI{ING QF REASONS FOR
’ Lunch Program i : HAVING A.FOOD SERVICE =/
Cook-managers, district SUPErVisors, and pnncxpals : ' - PROGRAM, BY COOK MANAGERS
were asked to rate six reasons for having the food A ~ AND PRINCIPALS (a'= MOST
~ service program in their school. Table 7 presents the : IMPORTANT) X i
rela;lve importance - given each reason . by - ;- . Rank Order
re%pondents The. differences in attitudes l?y'een . Reason for L Cook " .
the cook-managers and supervisors and pr ipals Program . ° . Managers Princ:pdlé g
might be attributable to the impact of workshops and X . for - — T .
short courses. sconvenience {or AL
One third of the cook-managers and supervisors parents ' 6. . » .- 8 e
reported that thev considered. the lunch program, a A means of meeting , ’
learning laboratory fof-nutrition education as very at least 1/3-of ' :
important. Less than six per cent of the principals students’ daily :
gave this responge. Sllghtly more than 1/4 of the dietary needs , N |
prlncnpals rated this as a “'not important” reason for Al in - :
having a school food service, but only 11 per cent of I earning.
aboratory for
the food service personnel gave this ranking. utrition education 4 : P
As seen in Table 8, the six reasons for providing a :
school food service program are ranked according to A means of
the percentage of respondents which rated the reason =~ providing a meal for
“Very important”. When the data is approached from, children of working A
. this viewpoint, cook-managers and prlnupals agree mothers 5 b

,r on the two most important reasons: “A 1neans of

T ide f
meeting at least 1/3 of the students' daily dietary © provide free

Is for. . .-

needs” (ranked No. 1) afil “To provide free meals - meals f(‘)r '
) economically
for economically deprived ¢hildren” (ranked No. 2). . " .
deprived-children. 2 2
However, whlle pringipals consndered *A convenience, E
for parents’ to be the third most important reason To help children o
for the existence of the lunch program, cook- form-good food )
managers rated this at the bottom of the list. habits -~ 3 ' 4 L
16




".'14 per -cent" of the teachers nated that
-~ concerning children’s nutrition problems Wwere Sent
“home with the students .The school nurse was

.

When food 'service personnel were questroned

about their role in providing nutrition education for
students, 13.5 per cent indicated that they had no
such role. Nrneteen per, cent reported acting as a
resource -person for teachers in nutrition education
and 83.1 per cent indicated that their gole consisted
of encouraging students to try new foods.

Questioned about nutfition education programs for
parents, 1/5 of the nianagers indicated that student

« . - . .
was selected and a Questionnaire was'tnailed to each.
Tb.e response rate for principals was 98 per cent. !

Attltudes and Knowledge about‘Nutrltlon
‘Education

While 88.6 per cent of the respondrng principals
said that nutrition was taught in their schools, the

"grade levels and subject areas in which it was

included varied widely. More than half of the ele-

nutrition problems wgre discussed with parents at ~. Mmentary school principals said that nutrition educa-

PTA ‘meetings. Only four per cent of the teacher

“respondents reported this means of parent nutrition-
.~ communication.
“managers and teachers said that parent-teacher con?
B fe;;ences were * desirable times. for such nutrition

Approximately 1/3 of both

discussions. Only 10.5 per cent of the managers and

considered helpful in- drscussmg child nutrition: ;prob=.
. lems with parents. by 20 per cent of. the respondents

both food service personnel and’ teachers. 3

~ Forty-one per cent of:the food service respondents " ‘.

aferials

marked “ho comment” when asked whether adults i in -
the commumty -were. .interested. in learmng ‘more.

about. nutrition. More: than.1/3 (37.5 per. cent)

agreed that an mterest in- nutrmon ‘was - evident-in’ ﬁ"f

“their. commumty, while 13 per cent dlsagreed with
. that opinion. Frve per cent “‘strongly agreed™ and less:
" than- twp ‘per cent

strongly drsagreed" with the
premise.. @« :

Respondents were. presented with ' a lrst of’ toprcs
and asked to rate.them as to rmportance for’ parent

" nutrition- educatron programs-vTeachers and ‘food ™

personnel: were in strong.agreement on only. one~rtem
the subject of organic foods. Both groups ranked thrs
at the. bottOm in-terms.of . rmportance e

..BotH food service. personne} and. teachers"'Wére in -
general ‘agreement concerhing_the- best methods for’

tion was offered in theirschools. .

‘Nutrition was most often included as par't of .
elementary 'science ‘(51.3 per cent) and general
health education (47.7 per cent). with home
economics listed in third place (34.3 per. cent).
According to the principals, teachers most often
initiated nutrition programs. In the principals’ views,
‘however, teachers made very limited use of resource
people other than nurses and other teachers. Tradi-
““tional ‘resource materlaIs 'such as books, filmstrips,
frlms and magazines were generally available.

More nutrition education is offered at the K-6
gfade level than at higher grades. Nutrition educa-
“tion is offered in 59:9 per cent of the schools at the K-
"3 level. In 55.8 per“cent of the schools nutrition
trarnrng is offered' at grades 4-6. At the junior high or
‘middle school level (7-9 or 5-6); the percéntage drops
t() 28. 'l,.,In grades 10- 12, ‘nutrition education  is
avallable* to ‘students.. m onlyr 21.3 per cent of the
schools e

Only 2. 2 per tent of the prrncrpals reported that

nutrrtron is offered as'a- separate ‘course ‘with an -

1dent1fy1n§ title. ‘The grade level was not indicated.

" Another 1.6 per cent said ‘that nutrition was both in _
‘separate ‘nutrition’ courses and integrated in other

— subject , areas; “while 588 per cent of the 554"

respondents indicated that only integrated work was

: offered in their schools. No answer to this questron

. Presenting future parent nutrition edeation in the "

community, as both ranked: newspaper_,m magazine -

articles. at the top of the list’ -Other means of
communication which rated hrgh withboth groups ‘of
respondents were educational television and parent-
teacher organizations. Neither group rated special
classes for parents or special workshops as.especially
good means for a nutrition educatron program

Prmcrpals B 7

Slnce prrncrpals are in large part responsrble for

~ the curricula wrthrn*—therr supervisqry jurisdiction, it

was considered important to determine their atti-
tudes and knowledge concerning nutrition educatrono

“A random sample of 600 building pfrnupa]s K-1g,...

P

. . 3
- . . - 0
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:was given'on 207 of the questionnaires.

—Of the 993 principals who responded that nutrition
education was. 1ntegrated’ with other courses, 69. 9(‘
per cent indicated that elementary teachers were the'
most approprrate persons to teach nutrition educa- .
tion. However, 83.56 per cent of these respondents
indicated that nutrition educatron shou]d he offered
at every gfade level. . -

Of 218 respondents who reported that principals
were responsible forinitiating nutrition education-in
their sc* y almost 90 per cent'thought it shou]d be
taught a ry grade level.

In a recent. survey of Florida principals and ad-
‘ministrators, the authof-noted _that nutrition educa-
“tion would be more acceptable to principals and
other educafion oriented persons if offered to them in .
the form of a currrcu]um gurde " Srnce teﬁchers in .

-

» . . ?



Wisconsin are largelv respnnslhle for initiating any

* nutrition.education in their own curriculum (82.1 per

[

ERI

Aruitoxt provided by Eic:

RIC

)

~ cent of the cases), the most logical and effective way

to promote the teaching of nutrition education-would
he the preparation of a curriculum guide “for the
subject. Teachers and principals (responslble dor
initiating nutrition education in 42.6 Per-cent of the

_»Oplmons about Improving

LY
-4

utrition Education

" Ahmnost all prifcipals agreedithat a comprehensive
health education curriculum shduld incliade nutrition
and about nine out of tenthoughy the Department of
Public Instfuction should providesa nutrition guxde

. for teachers® use. Table 9 sumgnarizes the opinions of
pnnupals mn(ernmg the intlusion of nutrition ina

cases) should: be involved . in “the preparation of the i

guidé. A philosophy anck vehl(le for 1mplementatmn_

of nutritien education into existing teacher cur-
riculums without burdening thé teacher with addi-

tional subject matter must be found. In order to be.

. effective it should utilize the existing educational

structure of all districts in the state. .
_Forty-one per ¢ent of the prmupals kesponding to
the questmnnaxre said elementarv teachers were the

most appropriate persons to teach nutrmon educa-

tion. Specialists such as home ec()n()ml(s or health
science teachers wére named by 17.9 per, cent of the
principals. Almos{ 3/6 of the principals said that
they would like inservice training about nutrition for
" their teachers in content, principles. use ‘of teac hing
aides and methodologv In. fact. there was general

agreement among the principals that regardless of

‘the nutrition education focus, inservice. workshops
provide the best means of pmwdmg tramlng in
nutrition education for teachers. - .

Another section of the questionnaire. for principals
concerned the school lunch program . and included
both factual information and the opinions -of the

respondents. About 90 per cent of the schools partici-:

pate in a school lunch | program. Howewer 3/4 of the
principals responded that some children -in their

schools go home for lunch, and 1/3 of the principals

- said that some c¢hildren in their s(huols do not ‘eat
Jlunch. ‘Lunch periods vary from 20 minutes to more
"than 40 minutes in length, they said, and most permit
children to leave the lumh drea when thev have
finished eatmg :

In the opinion of most prm(lpals, the dining area is -

clean, well-lighted and attractively  painteg.
Principals said that except for eatmg students are
not often involved in the lunch. progran in other
capacities. When principals rated reasons.for having

a school lunch program, the use. ot the school food .

service as a learning laboratory “was rated at the
hottom of the list.. (See Table 11), The fact that 25.6
- per cent of the principals said’ thdl the school food
program was not important as a-learning laboratory
for nutrition education (only 56 per cent rated it as

“important” in this respect) mdncate‘; that principals

need to be provided with a- phllmophy of nutrition
education which will help theri‘to see the advantages
“of utilizing the lunchroom as the school’s largest
classroom. o a

u)mprehenslve health education currigulum.
3 L]

TABLE 9: SUMMARY OF PRINCIPALS’:

e e . — L .

.- s

OPINIONS ON INCLUDING et
' NUTRITION IN A - o
, ., COMPREHENSIVE HEALTH
o _»EQUCATION CURRICULUM
© 07 " Number 6 PM
Strongly. Agree 309 55.8
Agree * 292 + 40.1
‘No opinion 13 2.3
Disagree _ . 0.0
Strongly disagree 1 0.2
No answer + 9 1.6

A large majority. (96‘;) of "the prmcxpals were in -
agreement that a K-12 comprehenqlve health educa-

tion curriculum should ‘include mnutrition educatlon*

There are no means by which all elementary teachers
or se¢ondary health teachers can be required to teach
nutrition. Until 1974, tHe academic program for
health teachers did:not include a course in nutrition.

It would require several years of extensive ‘and .

intensive effort in workshops and inservice meétings
with health teachers to help them see the importance

of the nutrition education curriculum guide and to:

implement it into their curricula before results with
the studentq could be noted in the lunchrooms of the
state. ~ N

Table 10 presents fﬁe oplmom of prlnc1pals con-
cerning whether a rutrition curriculum guide should
«come from the States Department of Public Instruc-

TABLE 10: SUMMARY OF PRINCIPALS’
OPINIONS ON WHETHER OR
NOT THE DEPARTMENT OF

~

PUBLIC INSTRUCTION SHOULD

- PROVIDE A CURRICULUM
'GUIDE FOR TEACHERS' USE

~

/-77.

.. o . Number _PerCent
Strongly Agree 199 ‘ 359 .
- oAgree 272 81

No opinion 48. 8.7

Disagree 18 3.2

Strongly disagree 9 ‘1.6

No answer 8 e 14
. . .
<6
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tion. More disagreement about providing the guide
‘than about including nutrition education in the
health education curriculum was evident. Some ad-
_ ministrators and teachers are protective of district
rights to determine what is taught within the schools
*in.their Junsdlctxon
Fifty per cent of the principals responding said
that all prospective teachers should be required to
‘take a course in nutrition. This is important because
the support of principals will aid the implementation
" of a nutrition education curriculum guide. One-
fourth of the principals said they “disagreed” that all
prospective teachers should be required to take a
course in nutrition, and four per cent said they
strongly dlsagreed Twao per cent gave no answer to
this questlon and 186 per cent said they had no
oplmon

~

~ Teachers -

A representative sample of Wisconsin teachers,

. grade levels K-12, were asked questions about nutri-

tion education in their school and community and

about their backgrounds in nutrition. Questionnaires

" were sent to 1,100 teachers and 1,025 were completed
and returned (93.2 per cent). T

' Background, Attitudes, RespOnsnbnlmes in
. Nutrition Education

‘A majority of the teachers queqtioned (all hut 65 of .

.a ‘total of 1,025) said they had some educational
. trammg in nutrition. About 1/3 reported that they
. had studied nutrition on their own, while 1/2 said

they had learned about nutrition as ‘part of a general

course, and about 1/4 of the respondents had had at
least one college course in foods and nutrition. About

2/3 of the teachers questioned indicated a willingness

toattend future nutrition education courses. .

-Since the attitudes and practices in teaching nutri-
tion-might be influenced by teachers’ responsibility

/in supervising schog! lunch periods, respondents were

questloned about the extent to which they had such

responsibility. A total of 243 teachers said that they

_supervised the school lunchroom every day, with 189

.of these reporting..compensatory free time for this

" duty. This supervision seemed to have an effect on .

~ the teachers’ beliefs about the adequacy of student
diets because teachers who supervised the lunchroom

-every day made higher estimates .of the number of
students havigg well-balanced diets than did teach-
ers who did not supervise the school lunchroom.

" A higher percentage of teachers who supervised the
school lunchroom every day (90.9 per cent) indicated

that they believed that lower grades, especially K-3,

. were the best grades for starting nutrition education.

.. . , . .

’ ) X , b )
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HAVE LUNCH DUTY AGANN, uamlsou ?

-—Beprlnted from The Wzaconsm State Journal courtesy

of King Features Syndicate (C)

Among teachers who never supervised the lunch-
room, 77.9 per cent believed grades K-3 were the best
time for beginning such nutrition education. A
Only- 6.6 per cent of teachers who supervise the
lunchroom every day thought grades 4-6 would be the

best time while 4.1 per cent of the teachers who never

supervise the lunchroom indicated grades 4-6. By
grades 10-12 the response rate for both groups of
teachers was .4 per cent and.1.1 per cent respectively.

When teachers were asked to select the most
neglected meal of the day, about 95 per cent said
breakfast. Teachers who supervised. the school lun-
chroom every day were more apt to judge breakfast
as the most neglected meal than were teachers who
had no supervisory duty in’the-lunchroom. This

. ‘survey’s. results corresponded with a 195'1. Elmo
Roper study in which 85 per cent of 1,330 public .

school teachers said breakfast was the- most neglected
“meal for students.? .
A great majority of the teachers (893 or 87 .per

cent). agreed*with.the statement, ‘“Teaching children -

nutrition concepts will lead to better eating ‘hablts

Forty-eight respondents (4.6 per cent) had no opin- -

ion and 62°(6 per cent) sald thev dlsagreed w1th the
statement.

8 i
2
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Teachers were also questioned about their ideas

concerning preferred methods and specific subjects
“covered in nutrition units currently being taught in.

Al N .
World,” receive little attention in ~nutrition units
points up the need to.involve individuals who are up-
to-date im their nutrition expertise in formation of

Wisconsin. About 53 per cent of the teachers. saﬁ\ curricula. It is important that the prevalent nutri- .

they taught nutrition units using currlcula develope
largely by themselves. ~ °

A relatively small amount of time during the gchool
year was devoted to nutrition education in any of the
grades. For example, at the lower grades, more than

75 per cent of the teachers devoted less than 11 hours
‘a year to t,each-mg nutrition. At the secondary IYEIS}
nl

(which .included "home economics teachers),

. about 1/3 of the respondents reported spending more

than 11 hours teaching nutrition.

There was a correlation between the nutrition
education background of the teacher.and whether or ~

not the teacher taught a nutrition unit in his or her.
classes. For éxample, of the teachers who had.never
studied nutrition, 17.8 per cerlt were teaching a
nutrition unit, while 82.2 per cent were not. Among
teachers who had attended a nutrition workshop, 80
per cent were teaching nutrition. Such workshop
attendance was to be the most ¢ommon nutrition
education background, although 69.9 per cent who
taught nutrition had attended ! regular college
course in food or nutritiqn.

Teachers (61 per cent) said they had more Yespon-
ucation than any

sibility for mmatmg nutriti
other person at all grade le For this reason,
development of nutrition currrculum should involve

~ teachers durmg all stages of preparation. Others who

were less apt to assume responsiblity for initiation of

- nutrition educatron were school prmcrpals board of

educatron members, and dlstrrct administrators.

_Teachers reported that parents initiated nutrition

education in schools very infrequently.
, Nutrition was. usually integrated with
courses rather’ than bemg offered as a- separ

This is seen as a good trend because mor

" can be reached in this manner. The choice of lntegra-

tion .with other subjects was.made by local school
persgnnel since there was no state nutrition educa-
tion guide in use at the time of the survey.

Teachers in the survey were presented:with a ltst of

topics which might-be included in nutrition classes .
“and were asked to indicate those which they.em-

phasized in their nutrition units. As presented in

. Table 11, many of the topics named are quite varied”

and can be easily integrated with other subject

matter, such as biology or social studies. The fact

that ‘respogdents indicated that some, important
topics, such® as “Results of Overeating,” “Weight
-Reduction Diets,” and *“Problems of Hunger in the

€y

other

tional problems in our society be addressed more
~s adequately than is presently the case.

TABLE 11: NUMBERS OF TEACHERS
EMPHASIZING SELECTED-
BIOLOGICAL OR SOCIAL
TOPICS IN NUTRITION UNIT

Number of Teachers

Eating Well Balanced Diet 539
Importance of Good Breakfast 468
Positive Results of Good Nutrition

(Strong Bones, Good Complexion,

General Well Being) 449
Individual Food Habits 384 .
Which Foods are Sources of Nutrlents :

(Protein, Minerals, etc.) 367
Source of Food 331
How Food is Digested 239
Results of Deficiencies of Nutrients

(such as.rickets) 209
Function of Nutrients 204
How Food Nourishes Cells 159 .
Problems of Hunger in the World 144
Results of Overeating (obesity) 134
Weight Reduction Diets ‘ 121
Culture Food Patterns 115
Importance of Food in Hlstory 62
Other ‘ 21 ,

The greatest number of resource persons used by
elementary teachers in teaching nutrition units were
school nurses, followed closély by honie ecoriomics

»teachers in. the secondary schools. Other teachers in
school as Well as school lunch supervisors are being*
called upon to act as resource persons in nutrition ed-
ucation. Very-few teachers indicated that they look’ to -
hospltaldretrtlans public health nutritionists, univer-
sity nutritionists, or county extension home econo-
mists as resource people Of course, not all schools are
located in areaswhere these potential resource people
are readily availablé.

Development of nutrition concepts will be much
more successful if actual foods can be used in
teaching: However, many teachers; partrcularly those -
in elementary schools, reported that food was not
available . for use in the actual classroom teaching
about nutrition. This is a deficiency which School
Food Service personnel should.be able to remedy.
The relative lack of avarlabllrty of resource materials

o &
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at the lower grade levels is a wmajor reason why

o nutrmon 1s not gwen much emphasis in elementary

schools
. A
_TABLE 12: TEACHERS’ OPINIONS ABOUT
"QUALITY OF NUTRITION
TEXTBOOKS OR REFERENCES,
BY GRADE LEVEL o
. Grade Level
Opinions about
Textbooks "K3 - 46 - 79 10-12
o . Per Cent
Not‘Enough‘ -
Material on
Nutrition - . 43.1 . 5l 425 43.4
I .
Material Too _
Advanced for o, : . “
Grade Level '20.‘8 11.3 125 145
Material Too Simple i .
for Grade Level 09 52 25 27
Material Out of ' ,
Date . Q 309 200 342
Material Not : * .
Interestmg 129 392 400 408
No Problems 162 113 175 (107 -

- schools, and over twentz"r cent of the

As may be noted in Table 12

cerning the quality of nutrition textbooks or'refer-
ence materials. Most teachers said there was simply
not enough material. on nutrition available at their
3 teachers
felt that the material t had was too advanced for
the grade level. Less than'one per cent of the teachers
at K-3 believed the nutrition-related material to be
too simple for the grade level. At grades 7-12, a
common complaint (40 per cent of the teachers so
respondel) was that the material was simply" not

. interesting.

“Opinions about Iml;rov\ing Nutriion Education

Teachers -were asked to indicate which of 23

. specific teaching methods they had used and which

they found to be most successful. Ironically, some’ of
the more commonly used methods were rarely rated
“most successful.” For example, lectures and discus-

" sion ‘of how much of various foods are needed for

‘growth apd health are commonly used, but~few

teachers rated them “most successful.” On.the other
hand, certain" methods considered *“‘most successful”
are rarely used. Into this category would go field trips

to show how foods are prbduced and/or marketed in

, the majority of -
.teachers at all grade levels reported problems con-

materials.

"data on meth()ds chosen “most successful”

-

the community and tasting new and unfamiliar foods.

'l“he School Food Service worker is a ,pbtential
resource for both of these learning activities. Plans .
have been made by the staff of the Wisconsin Food ~

.and Nutrition Service of the Department of Public |

Instruction and the University of Wisconsin to in-
volve school food supervisors in short courses de:
signed to improve their knowlédge of nutrition and to
increase their participation as resource persons for
nutrition education in the schools. Table 13 presents
by teach-
ers of different grade levels. These results have many
implications. for development of nutritional learmng
o

In order to ¢hange childrens’ food habits; parents
must. be educated to help children eat nutritious
foods at home. Teachers can be an important bridge
between the child who needs nutritional help and the
parent.- However, 434 (42 per cent) teachers said
they did not discuss nutrition problems with parents.’
Parent-teacher conferences provided 347+ (33 per
cent) teachers in the survey with a chance to talk
about studénts’ nutritichal needs. The school nurse
was enlisted to help in this area in ‘300 (21 per cent)
cases: while seven teachers said they sént material
home with students. . Only 41 (4 per cent) teachers

‘indicated that PTA meetings were- used for dlSCUS-\‘

sions ab(\)ut nutrition education.
When teachers were asked their ()pmmns as to

.meth()\ds of reaching and improving parents’ nutri-
“tion knowledge and practices, more than half (530 or

51 per cerit) mdxcated mass media, especially articles
in newspapers or magzines, as bemg an. 1mportant
tool. Parent-teacher organizations were name_d‘i
403 (39 per cent) teachers, and 380 (37 per cent)
said educatiopel television would be the best vehicle
for ‘accomplishing this goal. Special classes for par-
ents were named by-370 (36 per cent) teachers, while’
267 (26 per cent) said the University or the Depart-
ment of Public Instruction should present special
workshops for parents. One third of the respondent .
teachers indicated that adults in the community were
interested in learning more about nutrition.  Of 984

_ teachers who responded to the statement, “Do you

agree or disagree that adults in your community are
interested in learning more about nutrition?” Thlrty
three per cent agreed or strongly agreed, 46 per cent
had no opinion, and 21:per cent disagreed or strongly
disagreed.

Teachers in the survey were asked which ()f a series
of selected topics would be best to cover in parent
nutrition education programs. Teachers could check
more than one topic. Topics ranked in the following
order: “Foo(LNe'eds at Different Ages,” *“How Food
Affects Physical Development;” “Advantages of Eat-

| A
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Learning Activities

- Conducting 'small

~ Evaluation progress

¥ |NDICATING “MOST
SUCCESSFUL” LEARNING
ACTIVITIES

\

<« TEACHERS ACCORDING

: ' . TO GRADE LEVELS
' : " TAUGHT °*

K-3 4-6 7-9 . 10-12

- Per Cent

Tasting new and’
unfamiliar. foods
Learning to identify
new foods )
‘Using food: models

Encouraging
_ children to taste
all food served at
school lunch
"Planning menus for
. s¢hool lunch
Having children
check if they are
"eating enough of a
particular food
Having children S ,
develop plan for . - . -
improving food ,
practices ' 5.2
Keeping and/or Co
revising records of
food eaten in one
day

187 2098 348

104 -

26.9 "139.1 284
animal feeding
demonstrations

Classification of
foods according to
four food groups . 32.5

' “Planting vegetable

" seeds and
watching them
grow . :

Discussing h()w
much of variogs _
foods are needed , . )
for growth and

" health

0.0 '

500 263

11.9 4157 14.7
_in improving
children’s food .

practices

o
o
(8]

52

‘

42

44 1.1

o

. Using resource

Studying food habits

Lectures 1.

/~ . : ) ’ 5 . ‘ o\

? P o

TABLE 13 TEACHERS BY GRADE LEVE\S\ Making surveys of-

t()od wasted by
’ grade groups at
school lunch
Surveying food
habits of members .
of class and their ) - -
* families v 4.4 - BT
Comparing costs of  ° -
different kinds ()t _ v
- foods 1.6
(x()lng on field trips .
to show how foods - ‘ .
are produced L ’ '
and/or marketed .
in community

1.2 - 1.7 0.0 2.1

13.0.

151 61 44
of people from. S ,

other parts of the - )
U.S. and/or - L

World 19 78 109

people to come

~and tell ab()ut L '

food ' 1.6 0.0 1.1 -
2 2.2 9.5

369 263

3.5
1.7
Discussions 18.3
Using films or -~
filmstrips
Discussion weight
and height
measurement of | . :
" children in class 127 87 174 147

(Totals do not add up to 100% because some
teachers rated more than one method “most success-
ful). i

33.0. 391 205

[

ing a Good Breakfast,” “Selection of Snack Foods,” .
“Food Choices of <School Age Children,” “Special -
Diets and Weight Control,” “Advantages of Eating a
ood Lunch,” “School Food Service €ontribution to
Nutrition,” and “Organic Foods.” The latter two

“subject areas trailed far behind others in the list. '{‘

Of the responding teachers, 70 per cent ra
“Food Needs at Different Ages” above all o h
suggested topics to be presented in parent nutnt’i
education programs. Less than 18 per cent of the
teachers at all grade levels indicated that disc
presentatlons of how much varfous foods are
for growth and health was their “most sucgessf
learning activity: (See Table 13). Perhaps th¢ teac
ers felt the need for parental cooperatlon and help in

v
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tinent data and suggested student activities have not
been provided teachers for this topic. Or, because
they did not know how to succesgfully teach the

topic, it should, therefore, be delegated to parental '

_Hutrition education. -
Based on the results of the teaohers port'lon of this
survey, as well as on the other research in the area,

. - \A . a
participated on Thursday. The average for the three

‘days was 4,965 rather than the 4,636 who completed

all three days. The procedure was to tabulate the

- food group data by sex and grade level, then all

' the project director can make several recommenda- . -

tions. Among these are that prominent identification
* of materials and résource persons in the nutrition
field should be available to all teachers. Materials
must be kept current. Since school programs arey,’
already crowded with niany sub]ects, rather than add
another one, it.is la\po’ﬂant to integrate qutrltlon
education with existing disciplines. Expest assistance
in nutrition content is needed, but educatorg, too,
must be ihvolved in the process of curriculum forma-
tion. Teaching nutrition in many d|sc|plmes will also
insure greater student contact.
_ Recognition of nutrition problems and evaluatlon
- of nutrition education as a means of solving them
should continually be‘ monitored.  This requires
cooperationi with outside agencies such as the Divi-
dion of Health and Social Services and the universi-
ties. Nutrition education programs involving the
community also require close cooperatloh among
educators and communlty resource persons
Teachers’ preparatlon in basic nutrition principles .

is frequently weak. But it is impractical to expect
that'substantial nutrition hackground in the form of
college courses can be provided to teachers already in
_the field. Expansion of pre-service nutrition offerings
for teachers should be explored and such is already
being accomplished -at. some unlvers1tles To help

remedy the lack of background in basic nutrition .

among teachers, it-is proposed that video tapes and
other portable - materials be prepared for . use ‘in
‘inservice offerings throughout the state. This.effort
should be merchandlzed to different groups, includ-
" ing professional education unibns, admlnlstrators,
and school board members.

1 . IR .

- Student Food Habit Survey - - ‘

A stratlfled random sample of 6,000 students was
selected to represent the Wlsconsm public school
populatlon of approximately one million children.
The survey was conducted in November and Decem-
‘ber 1973. A total of 4,636 students completed survey
forms for all three days. Rather than cut the sample -
to only these students, the responses of each day
were totaled and divided by three to obtain daily
averages noted throughout the report. For example,

. 4,983 respondents completed the forms on Tuesday,
4,994 filed out the forms on Wednesday and 4,917

23

grades by sex and finally, all students: Percentages

were flgured for each of the numbered responses by

food groups, not as percentage of total average
respondents.

Only selected data is repOrted None of the data'is
statistically representative of any single grade, school-
or district with the exception of Milwaukee. Data
from Milwaukee students is included with all other
students‘in this report.

The objectives for this pamcular survey were:

1. To &termine if the instrument developed
could be administered to large population
groups without expensnve, time-consuming
traininfessnons for persons responsnble for
supervi¥ing participants. )

. To appraise the instrum'ent’s rellablllty to'
adequately portray respondents eating “pat-
terns. .

. To identify nutrltlonally’ “vulnerable areas
among school children for which nutrition -
education activities should receive priority.

. Identify the contribution of the following food
groups to the total student food intake in a 24,
48, and- 72-hour period: milk ‘and milk

" products; cereals and bread; meat and meat
alternates, and Vitamins A and C.

. Identify the students’ general pattern of eating
during the 24, 48 and 72 hour periods as
measured by these food groups.

. Identify the kinds and number of servings of

. food which contribute calcium, iron, and
Vitamins A and C to the child’s nutrltlonal

- health.

. Obtain an indication of the lnﬂuence of high
carbohydrates and/or empty calorie foods .on
total food intake. ‘ ‘

Identify the number of " chlldren over and
under the median and mean weight. range

_curve established by the median or mean of
each total grade groyp sampled. - _

‘9. Identify the number of children taking vitamin
_ supplements; determine the significance of for-

tification and enrichment.of foods.

Identify the number of children eatlng

breakfast; what foods were eaten and reasons

for not eating.

Identify. the number of chlldren eatmg sch

lunch; foods eaten for lunch and reasons ‘f’S

not eating lunch. : : .

Determine whether children who eat breakfast

consume more foods which are.good sources of

10.
11.
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_ that investigators often had to assume portion size, a -

' quired only a “yes” or

i

[
1

DA . ’

caicium. iron and Vitamins A and C than those
.children who do niot eat breakfast.
The type “A” lunch pattern is often compared with -
the four food groups in courses for 8 ol food service

- personnel. Most student and community populations

ar'e'aho‘ familiar\with the four food groups. Because

of general familiarity, this\(ﬁarticularvgrouping of
foods was consideted the logleal reference for report-

ing survey data to communities and schools. Foods
not eaten the recommended number of -times in the
four- food groups can be identified. Other .studies

~ have iidicated that Vitamins A and C, and the
“minerals - calcium and-iron are the nutrignts most

often short in children’s daily food intake.

Dr. Philip L. White -of " the _Americai Medical

- Association developed .a practical nutrient determi-

nation for personal dietaries, recorded for three days.

The number of servings of food eaten in each

category was to be recorded. Estimate of portion sizes
@ I . * - . .
was required.. One serving of meat was considered to

“be three ounces of cooked meat. A six ounce cooked
steak would be recorded as'two servings.” Children or .

adults not familiar with food weights and measures
would not be able to estiinate the amounts -of foods
eaten with any degree of accuracy. Accurate evalua-
tion of the nutrient content of food intake becomes
difficult if not impossible. Trulson et al.* reported

procedure of questionable accuracy.

The questionnaire developed for this survey re-
“no” response for eating
specific foods. No attempt was made to ‘determine .
the amount of each food consumed. Food lists in-

The problem of failing to record some foods eaten
might have been corrected. if the investigators had

-

suggested that the students write' down what they -

actually ate each period on a separate form.' They
could than complete the questionnaire by transfer-
ring the foods to the appropriate columns. With the

bread and cereal and milk groups, the investigators - ’

- could have had the students record the number of
slices of bread, number of buns or glasses or half-

“pints of milk. One reason for concern was that

N

"cluded. in the survey were designed to cover the -
following six specific groups of foods: (1) milk foods,

(2) meat and alternate foods, (3) foods considered

~ milk foods as, students in studies which have been .
- tonducted in other states. '

good and fair sources of Vitamin A, (4) foods .

considered good and fair sources of Vitamin C, (5)
breads and cereals, and (6) all foods in the previous

* five food groups plus additional specific foods contain-

ing iron. See the questionnaire (p. 63, 64, appendix)

" for- the foods considered good or fair sources of these

nutrients. . :

The instrurhent dev((;;ed for the food habit
survey was, administered with minimum problems
and without training sessions
adults. However, when the data was tabulated, the

_investigators noted that some respondents failed to

record specific foods ‘consumed with their meals. For
example, if a hamburger was eaten for lunch, the

meat-was recorded-more often ‘than was the bun. At

breakfast, jelly and jam. was. recorded more often

’

- . . o
for administering

than was toast or breads. Even though the survey was.

completed immediately .after lunch, some students
failed to record the milk consumed with their lunch.

)

24

.day, and even

fortified cereals and breads are an important .source
of iron, one of the nutrients.considered important to
the study. ' .

Secondgry level students did not record‘aé many

“yes” responses in any of the food groups the second
fewer “yes” responses the third day of
the survey than did students grade 4-6 .who_also
completed their own qué'stionna‘res. The  higher
number of ‘‘yes’ responses from the younger children
(K-3) may have been partially due to the influence
of the adult who administered and. completed the
questionnaire on a one-to-one basis. Students (4-6)
seemed to take the survey more seriously than the
‘older students. Perhaps a one-day 24-hour food recall
survey would provide data as. reliable as the three-
day. The responses of the participating students were
more complete the first day. The shorter period

would greatly simplify thé obtaining and evaluation

of data. -

' Food Intake Patterns for Six Specific Nutrients

Foods included in the milk groups were cheeses,
milk drinks, custards, puddings and ice cream. The
study shows ' that students in Wisconsin reported
similar “yes” responses for drinking milk and eating

" Trulson et al..?* reported 16 per cent of the tenth

grade boys and.23 per cent of ‘the tenth grade girls,
surveyed consumed less than 1/2 pint of milk a day

during a three-day dietary survey. Edwards reported
no milk intake by fourteen per cent of the students.
Only 66 per cent consumed fwo or more cups of milk

or milk products.® Callahan*:* indicated that nearly
300,000 children in Massachusetts did not consume
recommended amounts of milk and milk products.
The number and percentages of studeis who ate
foods from thé milk group during the survey period

can be seen in Table -14. The milk food intake

difference between boys and girls was not statistical-

ly significant. : ~

The number of students fecording “yes” responses
to foods in the milk group decreased from elementary
to secondary grade level, For example, 29 per cent of

the boys and 34 per cent of the girls in grades K-3-

. @
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TABLE

e

14: STUDENTS WHO ATE FOODS FROM THE MILK GROUP AT REGULAR MEAL% AND
SNACKS .
(a) By Grade Level and Sex - e L
' ‘Milk . Custards, Puddmgs . . Ice Cream . Cheese t
. Boys . Girls = Boys B erls . Boys - Girls  Boys Girls -
- _ . . " Per Cent o - o -
K-3 28.6 34.1 932 - 226 20.9 244 180 16.0
" 4.6 24.6 26.0 : 30.5 394 27.2 31.0 27.8 31.7
7-9 . 23.4 . 201 . 25.5" 24.2 28.9 24.8 20.D - 253
10-12 234 - .19.8 W21 13.7 23.1 19.9 28.6 27.0
Totals 100 100 100100 100 7 100 10G. 100
' (b) By All Grade Levels and Sex© e '+ -
'  Milk Custards, Puddlngs- o Ice Cream Cheese
Boys Girls  "Boys _ Girls:  Boys  Girls Boys . Girls
: o Per Cent : o o N
_ 472 46.0 79 T4 o320 0 800 128« 16.4
‘ (c) By All Grade Levels o L e
. Milk Custards, Puddrngs Ice Cream ., " Cheese
o . : / . A -
. ‘ Sy Per Cent .
_47.0 A 31 145
(d) By Sex e - B
‘ . Per C ent ‘ B K
) o Boys - . “Girls _
‘ 80.9 _Als .

T~
recorded “‘yes”

“grades 10-12, only 23 per cent of the boys and 20 per
cent of the girls reported drinking milk. When all

responses for milk beverages, but in_

milk foods were grouped together, 77 per cent of the .

boys and 71 per cent of the girls recorded “yes”
responses. Conversely, from 23 to 29 pet cent of all
" public school children in Wisconsin did not report
consuming any milk. foods durlng the three days of
the survey. ‘

Ranked in order according to the number of “yes
‘responses recorded, foods in the meat and meat
alternate food group were a$ follows: nuts (27.33 per
cent); peanut butter .(25.18); luncheon meats and

. wieners (13.43); stews (10.02); pork, beef, veal, liver,

 lamb (7.32); poultry (6.54); eggs (4.43); fish (3. 10)
drled peas and beans (2.65). ™

" The . relatively low. ranking for beef, pork veal,
liver, and_lamb was somewhat surprising to investi-
gators since ground beef is prevalent on most-school

"lunch menus. The fact that students may .not have - -

. related hamburger with beef ‘might account for the

small percentage of “yes” response’ in this category.

Friday was not one of the survey days, thus con-
. tributing to the low ranklng of fish in this food-group.

Boys reported “yes’ responses for meats and meat
alternates more often than did girls at-all grade
Ievels Boys in the 4-6 grade level reported eating

25

meat and meat alternates the largest number of
times. Durlng the three- day survey period, an ayer-
age of only 68.85 per cent of the boys and 53.3 per.
cent of the girls recorded eating meats and meat
alternate foods. From 10 to 15 per cent of Wisconsin
school children reported “no” responses to eating

- meats and meat alternates at least twice a day.

In the breads and cereal category of food, only _
36.88 per cent of the boys and 25.96 per cent of all
glrls recorded ‘‘yes” ‘responses. Within this food
group, boys recorded more “yes” responses than girls;
however, slightly more girls than boys recorded “yeg"”
responses to eatlng bread (63 per cent glrls 58 per
cent boys).

As in the meat category, students in- grades 4- 6 .
recorded more ‘'yes" responses to cereals than did .
older students, but secondary school students
recorded more “yes” responses to breads than. did
elementary students.

Investigators are of the opinion that students dld -
not recall accurately the frequency with which they .
ate bread. For example, a daily average of 637
students reported eating jam or jelly at breakfast, but
an average of only 189 recorded eatmg any sort of
bread at this meal.

The average dally “yes” responses for the bread
and cereal category are tabulated in Figure 2.

v
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AVERAGE OF 3 DAYS RESPONSES — FOODS IN BREAD AND CEREAL GROUP
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Survey results concerning Vitamin C foods show

that diets of Wisconsin students are more adequate
in this nutrient than were diets reported by some
investigators in other states. Edwards et al.® re-
ported data which indicated that 59 per cent of the
students in their study ate no vegetables or frui{s rich
in Vitamin C on the day of the survey. Adelsgn'
reported that approximately 30 per cent of the diets

in the North Central region had less than 2/3 of the

R.D.A. for Vitamin C. Dobbins* noted that approxi-
mately 88 per cent of the students consumed less
than 1/3 of the R.D.A. for as®fbic acid. However,
this data which indicates that more than 25 per cent
(25.14" for boys and 27.34 for #irls) of Wisconsin
school children are not receiving adequate intakes of
Vitamin C points to the need for more nutrition
education and better eating patterns for all public
school students.

For students reporting consumptlon of Vitamin C

foods, citrus fruits and Juices -were most common
sources (39.8 per cent). Tang and other fortified fruit
drinks accounted for 29.6 per cent, with strawberries
and cantaloups (12.6 per cent). fortified cereals (9.6)
apd tomatoes, cabbage ete. (8.4) a(countmg for the
remainder: )

Except for grades 7-9, glrls recorded more “yes"
responses to drinking and eating ‘citrus fruits and
, Juices than did .boys (43.08 per cent for girls and
.37.02 per cent for boys). Girls in grades K-6 also ate
.more - fortified cereals than did boys. Results in
Vitamin C fortified: cereals were jreversed on the
. secondary level, however, as mor “"ves' responses
" were recorded for boys than for gir}s. Again, grades 4-

6 students reported more “yes" responses to Vitamin
C foods than any other grade level. \

" illustrated in Figure 3.

A total average -of only 30.61 per ce
students (:33.28 for boys and 27.95 for girls) Lported
eating any of the.fruits and vegetablessan the
Vitamin A check list. When generalized to the entire
school population, survey figures indicate that ap:
proximately 320,000 Wisconsin K-12 students did
not -eat foods considered fair to good sources of
Vitamin A during the three sturvey days.

L]
The daily average in the Vltamm C to(\gi“group'kls

Jof the

As illustrated in Figure 4, dried fruit was the most

popular food in this category, followed closely” by
peaches and melon. Carrots, a common item in school

lunch menus, was the third most commonly eaten.

food in this category. 3

The comparison of boys and girls for the Vitamin A
food group is also shown in Figure 4. In every
instance, boys reported eatmg Vitamin A foods more
otten than did girls.

e
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Again, students in grades 4-6 reported more “yes”
responses to the fruits and vegetables in this food
group (43.09 per eent) than any other grade level. Se-
nior high students reported eating these foods less
often than did any other group of respondents. When
compared with a Massachusetts study,*® this survey « ’
indicates that Wisconsin students in grades K-6 re-
ported eating more Vitamin A foods, but Wisconsin
students in grades 7-12 ate less from this food group
than did their Massachusetts counterparts.

In a 4965 nationwide survey of household food con-
sumption, Adelson' reported that 25 per cent of the
diets in the North Central region had less than 2/3 of
the recommended daily amount: of Vitamin A’ Lund
and Burk '* noted that Vitamin A intake was associ-
ated primarily with the mother’s attitude towards
particular fruits -and vegetables considered higl -
sources of Vitamin A. 'b\

Daily consumptlon of Vitamin A is not considered
as essential as daily ingestion of Vitamin C because
the body can store significant quahtities of Vitamin
A in the liver. However, a constant supply &f Vitamin

-A is necessary for the formation of rhodopsin to

prevent night blindness or permanept-isual impair-
ment. Vitamin A alsp ¢ontributes to pr%growth
and development of-bones.?® The Food and Nutrition
Service of the USDA has reecommended that Vitamin
A rich foods be included in Type A lunch menus
several times each week,

To encourage consumption of Vltamm A rich
foods, in reclt years-the USDA purchased purple
plums, apricots, yams, and other such foods for the
school lunch program.- Results of the current study
indicated that nearly 70 per cent of the Wisconsin .
children are not eating these foods. Because these
fruits and vegetables are not native to the state, they -

' may be unfamiliar to children and may not be

generally purchased for home-prepared meals. This
is another area whete survey results indicated a need
for nutmition education for both parents and students
in the state of Wisconsin.

Iron has received more attention in the advertising

‘media than any other nutrient; yet, this study indi-

cated that iron deficiency may still exist among .
Wisconsin 'school children. While children absorb
iron more efficiently than do adults, they need more
iron because of their active growth rate.?® To gauge
the iron intake of students, investigators in this study
listed sixteen different iron source foods on the
questionnaire. A satisfactory daily pattern for ‘iron
was based on four “yes” responses for iron rich foods
for boys and girls aged 5 to 11 and.eight “yes”
responses for students 11 to 18. ‘ N
During the 3-day test period, 42 children reported

(VL
<
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Figure 4:

AVERAGE OF 3 DAYS RESPONSES — FOODS IN VITAMIN A GROUP

no ‘“yes” responses to the iron group foods, and an

" additional 1,773 (35.58 per cent) recorded eating less

than four different foods within the sixteen. Only
57.5 per cent of the students consumed sufficient

-numbers of these foods to consider the eating pattern.

of iron rich foods to be satisfactory. )
Figure 5 shows the responses by number and sex of
students to the iron group fopds. Fortified breads

_ topped ‘the-list, with nuts and peanut ‘butter close

behind. Again, the low ranking for fish might be

because Friday was not a survey day.

When ifon in't'a'_ke was analyzed accosding to g?ade;
level, data indicated that consumption of iron foods
degreased as grade level increased. While more than

.80 per cent of both boys and' girls at the K-3 level

)
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recorded “yes” responses in this category, grade level

10-12 boys recorded .only 43.9 per cent  ‘“‘yes”
responses and girls reported 25.9 per cent. Girls in
junior and senior high “need more iron than do
younger girls, but the older group of girls had the

_lowest response rate in this important nutrient.

Dr. Nancy E.-Johnson, associate professor of nutri-
tional science with the University of Wisconsin,
Madison, developed a “Nutrient Adequacy Reporting
System” (NARS) which has some similarities with
the instrument used in this study. Amounts of foods
eaten . are. obtained over a 24-hour = period.

. Respondents may take the forms home with them to -

record meals -and snacks eaten during the. period.

-Amounts of all foods ¢onsumed are estimated. Tabu-
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AVERAGE OF 3 DAYS RESPONSES — FOODS CONTAINING IRON

IR

Broccoli

¢

Peas, Asparagus

. ’
Greens =~

v

Dried Beans & Peas [ ) .

Fish . ' ]

Poultry '

" Fortified Cereals

Pork, Beef, etc. .

" Other Cereals

~

Dried Fruit

kWienen, etc.

¢

Nuts

v

S

4
o

NUMBER

- lations are-oomputér programmed for immediate

3

analysis. of results. Nutritive values for 11 specific
nutrients are obtained and information provided to
‘the participants.” !

Approximately 900 chlldren in Mllwaukee were
tested with NARS. within a year of this survey. A
comparison with the survey of 539 Milwaukee stu-
dents in this study indicated that the results ob-

tained were very similar to the NARS for protein,

~ calcium, iron, Vitamin A and Vitamin.C. )

. Investigators believe that school food service
managers and'supervisors should make special efforts

'to add iron-rich foods to their menus, prepare them

-
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well and serve them attractively. Probably more °
emphasis should be made in newsletters and. recipes
sent to schools to help alleviate_the shortage of this *
nutrient in diets of school children ‘

Satlsfactory Daily Eatmg Patterns
When the questionnaire was developed the follow-

- .ing satisfactory daily patterns for various food groups
~was established. Generally, these follow the sug-

29

gested number of servings for the Basic Four food. )

groups:
1. Each day, if a student marked ‘yes” three or
more times or fer three or. more, foods in the

)
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. milk group, it would be considered a satisfacto-

_ry pattern. ' ' , L
2. If a stud’entMorted eating a meat or meat
.. alternate food twice or-two different meat or
meat alternate foods each day, the pattern

- would be considered satisfactory. =

3. Ifa student consumed bread or cereal foods
three times or marked three foods once in this
food group each day, it would indicate a
+ satisfactory pattern. . : e
4, If a student ate one food each day which was
considered a good source of Vitamin C or two

foods-which were judged to be fair sources of

Vifamin C, the eating pattern would be rated
satisfactory. - .

5. One “yes” response for foods rated good
sources of Vitamin A would be sufficient each
day for a satisfactory daily pattern.

6. Four “yes” responses eacly day for iron rich

' _foods' for boys and girls aged 5 to 11 and eight

“yes” responses for students 11 to 18 years old,

~_would rate a satisfactory daily pattern for iron.
Data for students with a satisfactory daily pattern
for all food groups are shown in Figure 6.

\

Fi;un 8: PER CENT 0‘7-? ALL STUOENTS WITH SATISFACTORY DAILY PATTERN

\_\\\
oo

AN .
o}

{16.4%}

- Regular Meals Only - Boys

] Reguiar Meais Only — Girls _
Reguiar Mesis and Snacks — Boys
- CZ) Requisr Meals and Snacks — Girls

At all grade levels more boys than girls had
satisfactory daily patterns for all’food groups. The

" impact of snack fo(gz on the nutritional quality of.

‘o

diets, investigators %oncluded that where vending

' machine or a la carte programs are available in

~ sex differences for grades K-3 and 4-6 were slight, -

but at the two secondary grade levels, sex differences .

were statistically significant.
In assessing the eating patterns of students and the

30

" schools, special effort should be made to see that

such programs included foods high in “nutrients
needed for satisfactory daily eating patterns. The
impact of snacks for three food groups and a com-
parison of children who skipped breakfast- and/or
lunch with those who ate.both meals may be noted in
Table 15. '

TABLE 15: STUDENTS WITH A
SATISFACTORY DAILY
PATTERN FROMREGULAR
MEALS ONLY A REGULAR
MEALS PLUS SNACKS FOR
THREE FOOD GROUPS

Ate -+ No
' Break- Break- Ate No
" Food fast fast Lunch . Lunch.
Group - RM RM RM RM RM RM RM RM.’
- +S +S +S +S -

' . Per Cent _
Milk 78 57 40 5 76 60 31 2
Vit. C 73 50 46 6 74 '52 38 4
Vit. A 67 54 42 8 67 58 33 4
Footnote: RM — regular meals (breakfast, lunch,
. " dinner) - . : S

S — snack periods

~Data was gathered to determine which students
took vitamin supplements. It was learned that stu-
dents (K-3) with a satisfactory daily pattern were

_those most likely to take vitamin supplements. Al-

most 98 percent (97.98) who took vitamin supple-
ments already had a satisfactory daily pattern with-

out the supplements. Thus, older students who need’

vitamin supplements the most are not the ones who
receive such supplements. : ' '

Of 620 students who had a satisfactory daily
pattern for all meals and for all food except iron, 27
per cent took iron fortified vitamin supplements. The
importance .of providing nutritious snack Yoods s
pointed up by the fact that approximately 27 per
cent of the students who reported taking iron forti-
fied vitamin supplements obtained the other nu-
trients to provide them with a satisfactory daily
pattern from foods eaten at snack periods.

Eating Patterns for Regular Meals
Data in this survey revealed that some children
may go as long as 17 hours without food if they do not

eat breakfast or any snacks between the evening meal

and lunch.

~ N\
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STUDENTS EATING NO BREAKFAST AND OMITTING FOODS

WITH SPECIFIC NUTRIENTS FROM THE DAY'’S FOOD INTAKE

Sl e (REGULARMEALSONLY)
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-

Calcium

Vitamin A

“Vitamin C

" When queried as to why l;reak‘;fast ,l-1ad nat. been

eaten, students most commonly answered that they
“did not have time.” Others replied that they did not
feel hungry at breakfast time or that the school bus
ride made them sick if they ate breakfast. B

The ¢ study shows that an average-of 15.58 per cent

. of all respondents went to school w1thout eating

breakfast, and as the age of the child" mcreased the

. likelihood that he or she had no breakfast increased.

Among students in grades 10-12, a three-day average

~of 28.51 per cent reported that they had not eaten

breakfast. Nearly 1/3 (32.8 per cent) of the girls in
grades 10-12 did not eat breakfast.

If students who missed breakfast selected foods
which supply the missed nutrients throughout the

remainder of the day, the pattern of skipping meals

would not be serious. The effects of omitting

breakfast from the daily eating pattern of children at -

all grade levels is illustrated in Figure 7. The four
nutrients depicted are those which have been
deficient in the diets of many children. Fifty-two per

cent of the children who missed breakfast also failed
. to eat any of the Vitamin C source foods as liste

the. questionnaire. The percentage for Vitamin/A®

foods was approximately the same, indicating that
more than half of the.students who skipped breakfdst
did not  report selectmg foods throughout the

°
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remainder of the day which were consndered good or'

fair sources of Vitamins A or C.
The advantages of eating breakfast were clearly
demonstrated in a ten year study conducted at the

. University of Iowa.® Personal testimonies of ad- -
-ministrators and teachers from schools which have

initiated breakfast progﬁms have verified the results

of the lowa study in that students are absent less .

~ frequently, presept fewer dlsc1plme Problems -and do
better

work 'in . school when they have eaten
breakfast. : T

TABLE 16: STUDENTS NOT EATING . -
N 'LUNCH; BY GRADE LEVEL AND
« - SEX 4

Grade Day One, . Day Two - Day ’I‘hrée ’I‘otal
' JAver-.,
Level Boys Glrls Boys Glrls Boys Gu'ls age
. Per Cent .
K-3 4.0 44 .26 36 .60 44 4.1
4-6 30 16 40 29 40 26 30
7-9 90 105 11.6 106 85 104 10.2
10-12 20.7 .24.7 19.1 -23.1 20.0 - 255 222
Ave. ’ A - N
Totals 92 9.1 84. 83 9.0 .

9.1

9.0 .
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" As illustrated in 'l‘able 16 -an average of 9.02 of the -
students surveyed repo
Among grades 10-12 the tigure increased to 22.20 per!
cent of students who miss\lunch.

Although investigators sought to determine exactly

why some children did not eat breakfast, they ques-.

tioned students only about feasons for not eating the
Type A lunch served in school lunchroOms. Students
who did not eat the Type A lunch gave the tollowmg
responses as some of their reasons:

", Not available .- 32.50‘('

*Didn’t like what was served - 31.09

" Costs'too. much, 12.40

. *Wait in line to6 long 8.02
I’'m on a diet - 7.05
*Cooks are grouchy. 4.58
*Food is cold - 2.97
‘Ldést my money 0.94

Those reasons miarked thh .an. asterisk might be
corrected by school food service personnel.

Since almost 1/3 of the students who didn't eat
. lunch said- it was’ becauge they didn’t like the foeds
- served, more. student lzvolvement in the phanning

and- evaluation procesSes of the program might en-.
- courage some of these students to, eat Jlunch. In

Pennsylvania the Chester ‘Upland School District
Food Service Director increased daily participation
500 per cent from 1,200 lunches in January 1970 to
‘ 5,350 lunches in January 1975. Atter an intensive in-

service program’ for food service employeesvhe con-

L

ted that they ate no lunch. ¢

" centrated on organizing a stt{dent food service ad-

* cooked cereals, eggs, jam‘o

: .
3
~

visory committee to participate in bimonthly
breaktdst meetings. The director attributes part of
this slgmtlcant increase in partncnpatmn to his work -
with the student committee.” Student involvement
in the food service program, providing food choices

" within the Type A pattern and merchandwmg school

~ dunches were among a variety of suggestions made by
U.S.D.A. for increasing student partncnpatlon

- Figure 8 presents the effect of gomg WIthout lunch
upon the omission of foods containing, SpelelC nu-'
trients from the other.two regular meals durmg the

. 24-hour perlod

.
-

Typical Breakfast, Lunch and Evenmg Meals _
To determme a “typical” meal for respondents, the
investigators fabulated “yes” responses. for all foods

.on the questlonnalre Any food which was eaten by at-
least 10 per-cent of the students at each grade level - *

and sex was considergd. to be a typlcal item for the
particular meal. ' ns

After all calculatlons were made at each- grade.level '
and for each sex, it was determined that a typical
breakfast menu for: Wisconsin school students con-
sisted of fruit juice. (espegjally citrus juices), dey or

&' *jelly. The fact that milk,-

bread, buns,.,butter or margarme were not recorded
by enough students to make the typical menu sug-
gests’ to mvestlg/ators that students were maccurate
in their recall of these foods eaten posslbly due to the

,

o . . . . ’ * ' 3
Lo o
Figure 8: STUDENTS EATING NO.LUNCH AND OMITTU(JG FOODS WITH S e
SR . SPECIEIC NUTRIENTS-FROMITHE DAY’S FOOD INTAKE B
’ ' (REGULAR MEALS ONLYJ R )
. : ‘. » .
Iron ' - ) Yz
. 4 ) , r‘ 3 .
. ; ’ Lo \ -,
- Witk 17.0% ANERN . .
N N .
-~ \\ - o
4 N . 0 [ ’ )
Vitamin C [

Vitamin A

.




t

instrument form used. It doesn’t seem reasonable -

“that children-would eat jelly or jam without bread or

» rolls of* some kind or that they would eat cereal
without milk. -
- Foods eaten by sufficient numbers of students to
- ‘be listed.as typical items on the lunch menu were
" more varied than 'breakfast items. Thus, a typical
~lunch menu would be composed of luncheon meat or.
wieners, peanut butter (except for girls grades 7 9
and all students 10-12), bread ‘or buns, cheese (éx-
cept-for students in grades 7-9), casserole mixed dish
texcept for students in grades 7-9), potato chips,
cookies or cakes candy (except for students K-3 and
" boys 4-6).
", Again, milk was noticeably absent from the typical

lunch menu, ag wefe fruits and vegetables and ice _

cent achieved a satisfactory pattern for milk at the

breakfast and evening meals. However, an additional

. 35 and 29 percent respectively, achieved asatlsfactory

cream. Personal observation by investigators of the -

number of students who drink milk at lunch indicat-
‘es that students simply failed to record this item.
Contrary to the opinion expressed by’ some cook-
managers that lunch ‘“is the only real meal children
get during the day,” this survey revealed that stu-
dents recorded more “yes”
number &f listed foods for the evening meal than for
any other)meal or.snack period. Although the survey
- questionnaire .was administered immediately after
lunch, and thus-last evening's meal except for the
snack period prior to the meal, was farthest away ‘in
point of time, students seemed to have less difficulty

remembering what they ate for dinner than for the

. other two mgals. More students remembered to

include butte;’or margarine, bread, and milk wn/t,h_

thls*meal than for the other meals.

responses to a larger.

A much larger assortment of foods was mcluded in

the’ typ[.t:al evening meal: pork, beef or lamb, casser-
ole dishies with meat, poultry, dried beans and peas,
cheese, white potatoes, pasta, tomatoes, carrots,

daily pattern when snack foods consumed during the
day were considered. This finding should encourage
administrators and food service managers in schools
which offer additional food choices ih a la carte pro-
grams to provide foods which will help students meet
their nutritional needs.

»

ngnificance of Fortified and Enriched Foods

"+ The jnvestigators were interested in the effect of

highly fortified cereals and fruit drinks upon the
satisfactory daily pattern for specific nutrient food
groups. They found that fortified fruit drinks- ac-

_counted for approximately 30 per cent of the Vitamin

C foods consumed by all students, and there were no
significant differences by sex or grade level.

Only 4.3 percent of all students reported that they '
ate fortified cereals, whereas, 6.4 per cent reported,”
eating other cereals. Again, there were no significant
age or sex differences. Approximately 50.5 per cent of
all students said they ate enriched breatl products.
Five per cent of both boys and girls said they did not»

know if the bread products they ate were enriched. .

- Height & Weight Averages for Wisconsin

Childfen s

The deveélopment of helght welght means and
standards deviations was considered one of the more
important aspects of the project. Each student par-’
ticipant was weighed and measured. thus generating
data representative of Wisconsin children aged 5 to
18.In 1952 Watson and Lowrey® indicated that‘*many
standards now in use .cfinno't be applied to different
aqul ‘gfoups or to groups from widely divergent

- geographic areas. Separate standards applicable to

green beans and asparagus, bread or rolls with butter .
or margarine, ice cream, cookies or cake, and pop.

Onlygirls in grades 7-12 recorded *‘yes" responses to_

drinking milk in large enough numbers to have this
food become part.of their “typical dinner pattern.”
This is the only meal in which any vegetables were
recpn;ded as eaten by ten per cent or more of students.
”.l -
Influence of Snack Foods
In evaluating the impact of sqack foods upon the
dady nutritional eating pattern, investigators noted
- that when the pattern included skipping regular
meals, the inﬂ_ue%‘e of snack foods was greater when
lunch was missed than when breakfast was elimi-.
nated. (Re’fer to Table 15). Five per cent of those who
ate no breakfasf had a satisfactory daily pattern for
the milk group foods at the lunch and evening meals;
_ for those who reported eating no lunch, only two per

the qubjects undergomg .examination should be

‘used.” , pa

il _,Even though other nutrmomst,s have agreed with

33

Watson and Lowrey, very few have obtained data
which would be representative of a geographic area
such as a state. Hamill, Johnston and Lemeshow" as
part of a national health survey which was supported
by the U.S. Department of Health, Education and
Welfare provided information which the investi-
gators of this -project would like to.use for com-
parison. The study presents a cross-sectional percen-
tile dlstrlbutlon of weight. and . height w'hlch
representg, an enormous but well-defined populatlon
The study was done in two segments with two years
hetween each segment. Children ages 6-11 and 12-17
years were weighed and measured. Some of the same
students weré included in bath segments. Before'a .
comparison could be made with this Wisconsin study,

)
.
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"the data for students
"portions of the national health survey would have to

4
o participated in both

be extracted.
Data from the National Health Survey“ indicates

_that both boys and girls tend to be taller and heavier

in the midwest and northeast than in the south or
west. Our "data shows Wisconsin children are taller
and heavier than students in the 1964 lowa Study®
(See Figures 9 and 10). The lowa height- weight

Studies by Tanner ‘and others® as well as' the lowa

~. study were made on clinical populations rather than

-charts were used to compare with Wisconsin ‘because °
" all ages of students were included in both studies.

representative samples of a large population; where- -

as, Wisconsin data is representative of children ages
five  tp elghteen throughout the state. The 'Health

. consumed. each day. Thirty per

Examination Survey (HES) ' is representative of the .

entire United States
seventeen?

Most of the clrnrcal height-weight studies and
charts used for reference by physicians and public

population, ages six' to

health nurses were prepared from ten to thirty years
ago. Many factors have exerted strong influences on ..

the growth rate$ and werghts of children since that
trme

Hopefully, this study will provrde the basis for
continued study and research by graduate students.

"The data and charts presented may be used by public '

health practitioners and consultants,. physicians,
nurses, dietitians, school nurses and teacher'sy
Construction .of the height: welght curves was
based on a mean curve and standard deviation.
Points plotted on the curve correspond to age and
height and age and’ weight recorded in the present

study. The middle-carve shows the average or mean '
height or weight for a given age. The outside curves .

represent one standard devratlon above .and below
the  mean. erty eight per cent of all students fall
within the range between the top and bottqm curves.
In the present study, 75 per cent of all boys and girls
had weights which wére within the deviation parame-
ters. )

: Eatlng Patterns Compared to Weight

Table 17 shows the percentages of underweight,

~ normal and overwelght children accordlng to sex and
- grade level. This data was -analyzed-in an attempt to

determine variations in eating patterns amopng the
three groups; however, no significant drfferences in
eatrng patterns were discovered.

When each meal and separate-enask’ perrod was =

analyzed, however, significant differences between -

grade levels for both-sexes emerged. For example, a

"higher percentage (42 per cent) of overweight chil-

dren ate cookres cakes, doughnuts, etc,, ~vith the

-

36.

evenlng meal than drd underwelght (32 per cent) or
normal weight (31 per cent)* children.. On the other
hand, fewer overweight or normal weight children
- (five per cent each group) ate these dessert foods at-
- snack time than did underweight children - (10 per
cent) . More overweight children reported eating jam
and jelly with breakfast than did normal or un-
derwelght children.

The percentage of underwerght and overwerght
boys ‘grades 7-12, who -consumed three or more
servings of bread.and cereal each day were very
similar. However, there was a 16 per cent difference
between underweight and overweight girls in grades.
10-12 for the number of times bread and cereal were
cent of the
overweight ‘and 46 per cent of the underwerght ‘girls
responded “yes” to eating three or more servrngs of
bread and cereal each day

'TABLE 17: UNDERWEIGHT, NORMAL, AND
" OVERWEIGHT CHILDREN, BY
GRADE LEVEL AND SEX

Under- - & Over-
Grade weight Normal weight
Level Boys Girm‘} Girls Boys Girls
K-3 N = 88 77 540" 531 90 86
% 123 11.1 752 765 125 124
4-6 N - 58 69 464 449 72 84
- % -98 11.4 781 - 746 121 14.0°
7-9 - N 63 65 '3.67 342 75 70
% 125 136 727 717 148 147
,10-12 N 60 ©- 57 303 348 54 64
% 143 122 727 742 130 °13.6
' All Grade Levels by Sex .
3 Under- Over-
weight Normal weight
Boys Girls Boys Girls Boys Girls
N 269. 268 1674 1670 291 304
% 120 119 749 745 13.0 13.6 -
: All Students -
Under- Over-
weight Normal weight
"N 537 - 3344 595
% 12.0 747 13.3

Note The mean weight “for each age group by sex’
was determined. Underweight and overwerght
children were these whose weight fell more
than one standard deviation beloy and above
the mean. See Figures 9 and 10 for graphic

" presentation of data.

a
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Diff_'erences bétWéén_ underweight and overweight
children were very small in the numbers of times that
candy, chocolates, gum, potato or corn' chips,

pretzels, -fruit pies or cream pies, pop, soda, soft-

drinks, ‘and crackers were consumed. Also, there was
no significant  difference between the number of
under- or overweight boys or girls w1th a satisfactory
daily pattern for all meals.

Overweight children did not record eating any of _

37

-

the foods durlng the snack periods (mcludmg high _
calorie dessert type snacks) more often than did their .
normal or underweight peers. Survey data dndicate °

that it was not the eating patterns for overweight -
.school children which caused

or sustamed their

excessive weight. Since the study made no attempt to

obtain quantities of foods. consumed, no accurate .

deduction could be made attributing the obeSlty of
these children to am()unts ()f foods eaten.

-
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© APPENDIX -

' Erincipals and Teachers .
' o Table 18

Per Cents and Numbers of Principals (by School
" Location and School Orgamzatlon) Sampled in Principal Sample .

School Per Cent in Population. = . Numbers in Sample - Total

? . Organization - - Milwaukee Non-Milwaukee ‘ Milwaukee . Non-Milwaukee Numbers
.IK-6 544 . 64.31 - 131 T 314 405
‘Middle ., 372 ’ S92 22
Junior High - 81 - 7.46 5 43 ' 48
6 yr. Secondary - - .13 94 ! 1 . 6 7
4 yi. Secondary - .30 - 7 13.54 _ 2 /79 : . 81
'3 yr. Secondary ' .26 3.09 < 2 18 : 20
Totals .. 6.94 93.06 . 41 642 583

: ( :
: ' ~ Table 19

Per Cents and Numbers of Teachers- (by Grade and
Location) Sampled in Teacher Sample

. Pupil Per Cent in . Nuinbers_ in ~ - Total
‘School _ Teacher Population ' A Sample - Num-
Location Ratio K-3 4-6 7-9  10-12 K-3" 4-6 “7-9 " 10-12 bers
Milwaukee - 2152 406 . 284 293 291 - 41 29 3 29 129
Non-Milwaukee 22.85 28.80 _2,2.59 B 24.19 2442 288 225 241 244 998
. Totals e ' /329 254 271 273 1127
: — ' : — : =
School Number teachers from each school to be
Location " _randomly chosen for Sample
Milwaukee 4 3 8 7
Non-Milwaukee 3 ' 2 .8 7
K-3 4-6 7-9 - 10-12
:." _ -
v
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: . Table 20 ’ _ .
: - " Numbers of Schools (by type and grade) and Students (Within school
e . L ; types and grades) Sampled in Student Sample

" A. Schools by Type and Grade: Minimum, Overage, and Total Numbers

* ‘School Types . K-3 4-6 : 7-9 S 10-12 Totals Per-
- ) . Min. Over. Total Min. Over. Total Min. Over. Total Min. Over. Total Min. Over. Total cents
. Milwaukee . . ‘10 2 12 10 - 2 - 12 3 1 4 3 1 4 26 6 32 9.00
B ~ .+ Large 31 5 36 37 6 43 9 2°- 11 8 2 10 85 15 100 28.00
Non-Mi_lwaukee Medium 32 .6 38 33 6 ~ 39 13 2- 15 11 2 13- 89 16, 105 29.00
’ Small. 41 - 17 48 41 7 48 13 - 2 15- 9 2 11 104 18 122 33.00
Totals : 114 20 134 121 - 21 142 38 7 45 31 7 38 304 55 359 100.00

. . B: Students within School Type and Grades: Minimum, OveQMotal Numbers

" Milwaukee: . 163 81 244 114 57 171-117 59.. 176 116 58 /174 510 255 765 13.00

- . Large 502 206 888 511 255 766 518 259 777 524 /262 . 786 2145 1072 3217 53.00

Non-Milwaukee Medium 288 144 432 204 102 306 250 125 .375 253 126 --379 995 497 1492 25.00
- Small 110' 55 165 75 38 - 113 82 41 123 83 42 125 350 176 526 9.00

Totals © 1158 576 1729 .904 452 1356 967 484 1451 976 . 488 1464 4000 2000 6000 100.00 -

-

C. Number Students within each School to be»ilandonﬂy Chosen for Sample

K-3 4-6 7-9 o 10-12
" Milwaukee - . : 20 14 , 44 44
S Large .- 25 18 - 71 _ 79
Non-Milwaukee Medium ' 1 8 ., 25 ' 29
h Small .4 i 3 .. 8 : . 11 -

S i ' Table 21 .
‘ ' : . ’ Description of Large, Medium,
' and Small School Sizes for Non-Milwaukee Schools

_ , A. K-3 and 4-6 Strafa - . , L
_School Number Students ~ Number Schools Per Cent,Schools  Per Cent Students*
Size T in Schools K-3 4-6 K-3 4-6 K-3 | - 4-6
— 2.
Large. - 400 - 1300 450 524 30.00 - 33.00 14.79 12,77
‘Medium ' 200 - 399 465 476 31.00 30.00 7.18 5.10
Small ' ©1 2199 586 588 +39.00 37.00 2.77 ©1.88
Totals . ' 1501 1588 100.00 ° - 100.00 . 24.74 19.75
_ ' ' B. 7-9 and 10-12 Strata ~ :
Schobl" Number Students  Number Schools:  Per Cent Schools  Per Cent Students* -
- Size - . _in Schools = - 7-9 10-12 7-9 . 10-12 7-9 . 10-12
Large - 700 - 3500 144 123 28.00 30.00 . 1296  13.11
Medium = - 300 - 699 184 156 .  36.00 38.00 . 6.25 6.32 -
Small . 1 - 299 184 131 . 36.00 3200 - - 2.05 2.08
- Totals ' _ - 512 410 100.00 100.00 . 21.26 21.51

- *Percentages are.apﬁroximdte and aré_ of the total student population in State during the 1972-73 school year. -
- 87.26 per cent of students were enrolled in non-Milwaukee schools, the figure to which the four strata per cents
will add.. . ' : C ' ' o

il
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- « - Table 22 _ R
Description 6f Schools and Student : f
Population Breakdowns for -Milwaukee "and -Non-Mi_lwaukee Schools

A. Description of Schools in Grade Strata

‘_ School o Number Schools* - . Per Cent Schools :
Location - K-3 4-6 7-9 T 10-12 K-3 _4-6 279 -10-12 - Total

~ Milwaukee L1217 121 - 29 16 2.95 295 67 . .38 . 695
" Non-Milwaukee 1501 1588 . 512 410. . 34.82 36.84 11.88 - 951 93.05
Totals . 1628 ‘1715- ' 541 . 426 . 37.7’1 . 39.79 12.55 - 9.89 100.00-

. L ' o ) o : {3 .

S . B Description of Students in Grade Strata ) e .

. School " Per .Cent Students B - R .
Location =~ K-3 4-6 . \0-12 Tgtg!g______» s ' '
Milwaukee * - 4.06 284 293 © 291 1274
Non-Milwaukee 24.74 ° - 19.75. 21.26 = 2151 v87.i_2'6 -

Totals 2880 2259, 2419 2442 10000 '
: “ ¥ ‘ E *

*School, for purposes of samplmg, are counted more than once if they had students in more than ‘one grade'
: category They will therefore not total 2‘340 which was the number of school’ bu:ldmgs in 1972- 7'3
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- . ) . L . . APPROVAL EXPIRES 2-28- 74 -
. -

Moo nor warre ] [ co JDisTRICT [scHooL] P . . WISCONSIN NUTRITION EDUCATION SURVEY
IN TS BOX - (bl ' FOOD SERVICE MANAGERS ' O
CORV0| |OPOOOOOOO® WISCONSIN UNITED STATES @0
®®®®® ®®®®®® O ®®® DEPARTMENT OF PUBLIC INSTRUCTION DEPARTMENT OF AGRICULTURE
®®®®® @C ®@®®®®®® Barbara Thompson, Ph.D., State Superintendent Food and Nutrition Service
©1e1Oo1010) ®C @@@)@@@@@ This survey consists of questions or statements which have no 1ight or WIHONgG answer
@@@@@ . ®@®@®@@® ‘'yvour persongl opinion Y wanted, Redd vach statement o Question care fully md
8%888 %?%%%%%%% decide what you think about 1t. USING A NUMBER 2 PENCIL BLACKEN THE
@@@@@ PG ®®®®®®® CIRCLE NEXT TO_THEfANSWER YOU LH.O()SE ERASE L,UMP_LET[LY ANY
PPe®® 90066 ®6® THING.YOU WANT TO CHANQE For this survey . nuttition vducation s detined
@@@@@ v @@@@@@ ® @@ ‘as "The knowledge of tood, how the body uses 11 and the: appda-ition of this know-

ledge to the formation ot good. eating habnts

- -

-1 Please mark the number of years you have worked in '

==  the school Iunch program. . o ‘8. Please |nd|cate the number of different ‘kinds of

a= (O0- 2 years > . ) . vegetables that were served during the month of

e (O3 .5vyears . - S . September. Include those used in salads and relyshes.

wm (O6 -7 years B ' OO0t 3 ' :

e (8 or more years o Q4107

- . , ’ O8 1w N

== 2. Please mark courses taken in’ preparatlon for your G121 15 ] ,

= dhtion. o O16 or more”

= OBn the job traming ' :

s (O Short (;OUYSC I larea Vocational School} 9. Do some of the children 11 your ¢ hool.
+ = (Ointermedate Short Course ' {Mark one or more) .

s (O Advanced Short Course O Go home for funch? :

e  OWFSA workshop(s) _ - O Buy their tunch at douasl stores, !

== O Workshops conducted by DPL o ) O Eat no lunéh?

== (O College course or. workshops ' . - :

s O Other tspecity briefly beiow) . o e 10 g‘bw long are lunch periods in your school”

- ] o : WHITE O less than 20 munates i dongth

- e ‘ o * ||Sursioe | O 20 minutes i Jengt!

- oounLe O 20 to 30 munutes

- : L INEY O30 to 40 minutes

- "  Olunger than 40 it » *

== 3 Have you taken courses in nutrition educat|0n7 ) '

o O ves : ONU . ’ _ 11. Are students -pernutted to leave the dinng area when

- : ) they have finished eating?

-4, Who plans'the Type A school lunch menus used in O vi's O No

==  yvour school? ) ~ B .

= (O Cook rmanagerls) o I .

== O District supervisor 12. Is the dining area v your school.,

=  OHome economics teacher ) : . . . -, ¥Yes  No

\v ] : : Clean? . OF O

== 5. Is a daily check made to determine thie amount of Attractively pamted? ' , O O

®= plate return? . : Well hghted? : o O
, = OYes ' ONo : Decorated with posters, cte., for

- : . special occasions? , . O O

m=G. Are all chﬂldren reqmred to take a small portlon of To() uowdc(! for comtontable rating’ ) O

== each menu item served? . - : ’

= Ovis OnNo ) ' o :

- E . : ’ 13. Which individuals encourage students to taste all

== 7. Please indicate the number of different main dish foods served at lunch? (Mark one or more)

== foods served in your school during the month of - O Tedchers

==  September, 1973. ) . /O Coovks and si: vvws

= (O0tob’ L v . (, OPrincipal Doy

= O610 10 i : O Adwanistiator N ALy )

= ‘Olito 15 : ' ' - OFooud Service supervisor - )

= (161020 : ' ' -7 ONo one

e O20 0 more - " . o b 'NCS Trans Opuc F 1864 54321 SIDE 1 JULY 1973

- 45 ' o

il - | ) |
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14. How are school children, involved in the lunch program7

-_— | oM W o

{Mark one or more)
QO Suggesting menu 1lems

(O Making posters
O

O Suggesting lunchroom policies or procedures for service

rking on tasting panels

O Offering opinion of foods served
- "OWorking in the kitchen or dishroom
QO Students are hot mvolved in any way

15. Please rate the following reasons for the food service program 1
" in your school. (Mark the appropriate response for each) sy o] onTAnT | PORTANT
. ) ) )
A. A convenience for parents O O O 9 .
B. A means of meeting at least 1/3 of studems' daily dietary needs O O O - 0.
M " L] .
C. A |udrn|nq laboratory for nutrition Ldll(«,dll()ll . e O O O
‘D. A means of providing a meal for chi|dren of working mothers O O O O
E.To provndc troe meals for economically deprived children O O O O
F To help chlldren form good food habits @) O . 0O )
o
16. What resource materials generally are avallable n 19. Do you .agree or not that ‘adults in your community *
your school for nutrition education? are interested in learning more about nutrition?
{(Mark one or more) (Mark one) . ..
O Text books . . OStrongly a;_gru(:.
QOLibrary reference books O Agree .
. O Foods | l . O No opinion -
O Food models QO Disagree
O Magazines O Stronqu disagree
QO Overhead transparencies
O Field trips, . - . 20.Which of the-following would’ be the best topics to -
QO Fitms : : cover in parent nutrition education programs?
QO Film strips (Mark one or more)
QO Posters O The advantages of eating a good breakfast
O Other (spucnfy briefly l)vlow) : O The advantayes of eating agood lunch
—l ¢ “ 00 NOT WRITE OUT QO Food needs.of different ages
SIDE DOUBLE LINES
: O Selection of snack foods
. ) \ O How food affects physical development
O Food. choiceg of school age children
O School food service contribution to nutrition
17. What is your role in nutrrt‘%n educatlon for the OOrgdnm foods
_students in your schoo!l? (Mark one or more) OS;ucndI dluts and weight control
O To act as a resource person, for teachers v
. O To encourage students to try rew -foods 21. Indlcate the method you think would be best for

Ot have no role in nutrition uduuatn_op for students$
Q Other: {specify briefly below)

18 How are nutrition problems of students discussed
with their parents? (Mark one or more)

O At PTA meetings
O At parent teacher conferences

OBy sending materials home with students

O With the hélp ot school nurse 7
O Not discussed . o

w0 e

DO NOT WRITE
IN THIS SPACE

s7208% APPROVAL EXPIRES 2-28-74

DO NOT
—| - WRITE O Parent-teacher orqamzauons
_ OUTSIDE O Educationdl television
L ! o DOuBLE OS;)uch classes for parents of students
LINES

OArtuclus in newspapers or magazines
O Special workshops presented by University or
Dupdrtmunt of Public lnstrucuon personnel

FOOD SERVICE MANAGERS
SIDE 2 JULY,

e

presenting a parent nutrition education program
(Mark one or niore) :

WISCONSIN NUTRITION EDUCATION -SURVEY.
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PISFS-Q-18 {6-73) WlSCONSIN NUTRITION EDUCATION SURVEY

OMB.40572085 |,
PRINCIPALS’ FORM

Appro'yil Expires 2-28-74

e WISCONSIN DEPARTMENT OF PUBLIC INSTRUCTION .
. 'BARBARA THOMPSON, PH.D.  STATE 'SUPERINTENDENT
. UNITED STATES DEPARTMENT OF AGRICULTURE
. T . FOOD AND NUTRITION SERVICE
. : ) . : PAGE 1.
County | District 8choot YDistrict Name Co- School Name
Number Num| . -

Number

L Thns survey conslsts of a flumber of quemons and statements which have no right or wrong answefs Your personal\opnmon 1s wanted.
Carefully read each questiyn or statement and decide what you think about it. CHECK THE COR RESPONDING BOX TO THE LEFT.
. OF YOUR RESPONSE. E ASE COMPLETELY ANYTHING YOU WISH TO CHANGE. ) J :
. e ) B
FOI’ this survey, NUTRITION EDUCATION is defined as “the knowledge of food, how the body uses it and the apphcatuon of this
knowledge to the formation of good eatmg habits."’ o

y

SN

SECTION A. N

4 - >

1. Is nutrition education taught in your school? 5. What resource person{s) was/were used by teachers in your )

{Check One) - school to teach Nutrition Education? -
3 Yes . N {Check All That Apply) . :
O No (Proceed to Sectnon B) O Home Economics Teacher
. O Nurse

2. At what grade level is Nutrition Education provided in your
_school? (Check All That Apply) ~ 7 - '
{J K-3 {(Etementary)

- O School Lunch Supervisor
. O Dairy Council Consultant . , o
.+ . O Hospital Dietitian o . ‘.

0O .4-6 (Elementary) . ‘ ’ -

. ) 7-9 or 68 {Jr. High or Middie School}
O 10-120r 912 (High School)

3. In what courses is Nutrition Education offered? -

. [ As a separate course offefed with an ndentlfymg

" title?

O Asan nntegrated subject with the following courses.

{Check All That Apply)

O Reading o
O English.Language Arts

"0 Mathematics

' {Check Al That Apply)

O Public Health Nutritionist
{J County Extension Home Economist
- O University or College Nutrition Teacher
.. O Other Teachers Within the School
O Other (Specify}

6 What resource matenals generally were avaulable n your school
for Nutrition Education?

,

(1 Textbooks * 0 Films
O Library Reiefence Books (O Film Strips

O At g O Foods * O Posters -
" [J General Health Education ) - (J Food Models O Overhead Projector
- ) Elementary Science : P {J Magazines ,TfanspafenQ|es
. (J Biology. - O-Field Trips (J Other {Specify)
O Physiology . : ' , " -
O Chemistry- . e
{1 Other Science — - e e
O Home Economics - : SECTIONS.. | '’ R
@] Physié'al Education ‘L 1. Who do you think is the most appfopriate person to give
'O Social Studies . lessons in Nututlon Education? (Check The Most Approprme
] Other : One) - e e .
: L s : : s Elemor\tafy Teachcfs "
4. Who s the persoMs) responslble for mmatlng Nutrmon 'O Nutrition Education Speél;alm ¥ .
~ Education in your school? a School Nurse S Doew ‘
. - {Check /}N\That Applv) ! a Dlemlan - o '_ B . 3
s {] Teacher(s) O Biology or Scnence Tsachef ' L
T 0o Parents . O Specialist {(Home Economncs or Health Scnence ‘Teacher)
— L) Principal . - ] . [ Other. (Specity) . S
Wl U District Adthinisteator . o0 ONo Opmlon - '
" .0 School Board of Educltlon"_:."' " P . o HE
. U Othef (Speclfv) - L 1 ' (CONTlNU.EQATO,'&AGF.i). H

ERICxw =0 ol 0
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WISCONSIN NUTRITION EDUCATION SURVEY PLSFS-Q-16 (6-73)
. SECTION B. (Continued)

Approvet Explres 2-294 " pAGET.
SECTION C. (Continued) - ’

. 2. At what gride level do you think Nutrition Education
should be offered? (Gheck One) -
O At Every Grade Level
O In K Through 6
O tn Grades 7 Through 9
O (n Grades 10 Through 12~ ~
O Other (Specify)

*

J No Opinion

3. How mrgh( additional. (rammg tor Jteachers responsnble h
for Nutrmon Educanon sublec(; best be provided?
(Check One) ' \

0 tn-service Training Prograrqs (Workshops)

O In Seminars \ -

O Through Umversnv Ex(ensron Course :

O 1n Summer School Courses”

O in Regular Umversr(v Undergradua(e and Graduale

" Courses ! :

0O Other {Specify) ]

;L['J No Opinion . \ .
4. What should additional training for teachers in Nu(rinon'
Education foEus on? .
{Check All That Apply} ’
[0 Teaching Methodology
O Content (Curriculum)'
O Principles of Nutritipn -
"] Use of Nutrition Teaching Ards
0 No Opinion .

SECTION C

1. Do some of the children in your school -
{Check All That Apply) s
(7] Go Home for Lunch?
" (] Buy thewr Lunch at Local Stores?
{1 Eat No Lunch? . ]
How tong are lunch periods in vo’Br‘schooU
- {Check One) i
(J Less Than 20 Minutes n Leng(h
C) 20 Minutes in Length -
"0 2010 30 Minutes
0 30 to 40 Minutes
5 ‘Longer Than 40 Minutes

: Aue the students permr((ed to leave the ditung area when

) _ they have finished ea(rng7 ’
T « {Check Dne)-

L J Yes

cL N () No . .

~ 2

. Is the dining area in'your school: (Cﬁeck_ Al That App'lv)

5. Does your school parncipé(e in a school lunch program?
" {Check OneY

O Yes . » :

O No (Proceed to Section D)

v

o

6. How are school children involvéd in the lunch program?
' {Check All That Apply) ~

O Suggesting Menu Items
~ O Making Posters-

O Working on Tastmg Panels .
- O Suggesting Lunchroom Policies or Pr'ocedures for

_ Service

O Oftering Oplnlon of Foods Served b

O Working in ‘the Kitchen or Dosh_room ‘

O Students are not Invoived in Any Way

&

.

- 7. Please rate the following reasons for having the food ﬁe'rvice'

_ program in your school: {Check One Rating For Each Reason)

Q 4 . .
IMPORTANT L
‘Very Moderate SN?M Not &_"‘
a R o O A Convenience for
. Parents
) Q0 ] a O A Meansof Mee(mg at
ol ) Least 1/3 of Student’s
Daily Dietary Needs:
- 3. 0 (r 03 A Léarning Laboratory
: L . for Nutrition Education
a 0 1 01 - AMeansof Providing a
. . . Meal tor Children of
' Working Mothers’ ,
0 0 ol ()  ToProvide Free Meals,
~ for Economlcallv Deprrved
Chiidren
) 0 0 0 3 To Help Children Form
i: " Good Food Habits -
i SECTIONO.

Do you agree or disagree that a comprehensive health -
education CUrrrcqum should include nutrnition?

{Check One) .
O Strongly Agree - 0 Drsagre,c =
O Agree (] Strongly Disagree
"0 No Opinion : '

. . [ :
*Do you agree or disagree that the Department of Public
Instruction should provrde a Nu(rmon ‘Education curriculum
guirde for teacher’s use in prepavmg lesson plans for Nu(rmon
Education? (Check One)
, QO Strongly Agree

‘() Agree .. )

. C] No Opinion e ;

] Dusagree
(] Strongly Disagree

O Yés () Ne- Clean? * i . , ‘
1 Yes: (J No Attractively Painted? . i 3. Do youagree o drsagree (hat all prospective teachers should be
v o . [J Yes 0 No Well Lrgh(ed’ . requrreﬁ to take a course In nutrition? {Check Dne)
. " [) Yes O No Decorated with Posters etc. for : -0 Strongly Agree - . (O Dasafyree
. - «Special Occasions 0 Agree ‘ . a S(ronglv Drsagree
LN [4 Yes O No IJoo Crowd.ed for Comfortable U {2 No Opimion R
e Eating . THANK YOU FOR YOUR COOPERATION N,
S 5 . o COMPLETING THISSURVEY
cTe » bt .
s ! D g v 48 ‘ , .
Q . f;‘.@_ 4 S - . ]
ERIC. * . 04 \
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PISFBQ-18 (8- V) - - W!OCONIIN.”UTRITION EDUCATION SURVEY , ome 40 812088
: : TEACHE R‘S BORM Awrovol Enpires 22074
. . ) .
WISCONSIN Dé'ARWEﬂT OF PUBLIC INSTRUCTION -
. BARBARA THOMPSON, PHD.  STATE SUPERINTENDENT o s .
. . . . . !
UNITED STATES DEPARTMENT OF AGRICULTURE . ,
. FOOD AND NUTRITION SERVICE v
* 3 L 4 : 4+ PAGE V.
m . Blnvm : u'::l.’ Dlnrl.u Neme . . . _ » School Neme . . . :’{ . .
_- - . "'.:'i‘ e

Thll luvvov ‘congists of 8 number of questions and statements which have no right or ;,wong answers. Yoor personal opnnn&\ 15 wamed .
C’ufullv raad asch question or statement and decide what you think about it. CHECK THE CORRESPON DING BOX TO THE LEFT

OF YOUR RESPON}E ERASE COMPLETELY ANYTHING YOU WISH TO CHANGE
4

For this survey; NUTRITION EDUCATION is defined as “the knowledgo of food, how the bodv uses 1t and the lppllcauon ot thp
b knowledge to. thn formation of odod utmq hnbm

. 4 o ' vty

. 5 ') - . . i)
A-1. Plasse mark: tha grade Invol_ you tasch this veesr; B8-1. Did you taach a nutriion unit 1n any ot your cousses last o
0O 'K-3 (Elamentary) ;fk!;:(ghnck All That Apply) " school yaar? (Check Ono) o -
O 4-6 (Elementary) - - - O Yes ' , e e »
A7 90' 7-8 (Jr. High or Ml(ﬂlo School} : C . R O No (Go.t8Question C-1) E
: .D 1012 or 912 (High- Sdlool) ‘ o ,;
. 8:2. Indicate the grade level you taught last year ‘ wi
, A-2.. Do you ever eat lunch st school? (Check Ohe) , {Check Ail, That Apply) o
+ O Yes, | use the school food service program O K-3 (Elementary)’ : S e
\ O Yas, but | do not use school tunch facilities O 4-6 (Etementary) - T oo
O No T s O 7-8 or 6-8 (Jr. High or Middle School) _ -
R ] : S @] 1012or912(H|9h School} o N
A-3. s it part of your job rnpomisilitios to supervise * f &.
_children at lunchtime? (Check One) . ’ 8-3. Whio is/ara the person(s) resporsible for -nmnm§ Numuon
O Everyday el . v Eduemon in'your school? (Chodz All Thnt Applv) ) s
. O Less Than Everydsy But at Least Once 2 Week . 0 TeacheFls) ¢ )
.. OLess Than Once a Week Y . D Parents
- O Nevar {Go to Question 5) © , Lo - O Brincipal
v L ’ @] Dmnct Administrator . 3
A-4. If you do hava supervitery rasponsibility at lunchtime. O School Board of Educmon .
is other free tima scheduled for you? (Check Ona) . 4O Othar (Specity)
0 Yas . . P - . i
..O'No - . R ) . !
- o e _ . ' B4, Did you teach nutnition to? (Check One) :
, A-5. Desxribe your background in nutmion.' L O Giris Only . ; e
{Check All That Apply) ° ’ | G Boys Only’ N 7
O Took.a Regular Collep Course in Food and/or a Both ) ;,-'qf:"
\ Nutritién - . o
O Stwudied Nutrition in, Connechon wnh other College . 8.5 Appfoxnmnelv how many hours of Nutrition Education did
. Subjects o nch student taught by vou receive during the fast vear
O Attanded a Nutrition Workshopﬁnd/o: Inservice (Check One) .
;_' Training Course - . . 0O 0-2 Hours . ; & :
o O Learned About-Nutrition on‘My Own - O 3-6 Hours . a - e
‘ ** O Naver Studied Nutrition ¢ : < O 6-10 Hours - o “
g O More Than 10Hours = = 7| i
A-6 Would you be wnllmg to attend a any of the followmq '
Nutrition Educat»on cou&s’ 8-6. Which guudes did you use’in teaching Nuarition Education? .
° O Yes (If Yes Check All That Apply) . (Ch.ck All That Apply) . . b
L 0’ Graduate Credit Course Taught in Summer School O Local School District Curriculum ) .
O Graduate Credit Course Taught in your Ares : . O Building-Cdrriculum X o
.. During the Year . : O Curriculum Developed by myself o o -
. O Non-Credit Workshop oﬁShort Course ] . .0 Curriculum Developed By Myself and Others (Spety)
- @] Correspondoncn Cowse : * - . : ) -
0O No : O Other\Specify) . . on T o
EE 4 ; ) ﬁ(i T Y =
. . S ‘ o ~ AR 4 : , . L N
_ l o ) 49 : o o
: i C . ' ~ " S A A
Qo . R ) . 05 . R B R *

v
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. B-7 Inwhat courses did vSu teach Nu"mon?

B8 10.

{Continuad) o

C & ‘0 As a Sepatate Course Oﬂermg with an lchtm'ying O Function 01 Nutrients
~' ' Tite ” . O Results ot Deficiencies of Nutrients ASuch as Rnckets)
o D As an Imnod Subllcf with t!\e Foliowmq Courses O How Foods Digasted ¢
. o, " (Check AN That Applv) ) O How Food Nourishes Cells
v e -0 Rudlnﬁ R VS O Other (Specify) _
. : e Q-'Eng‘uh L age Arts : » ’
’ \ > 0 Mlthomohcs - . ’ s « * !
’ ».3-’, . T An ) S i e * 8-11. In the first column, pleass check the me(hod you used in
@ - L) General H”hh Educntlon b ) your Nutrition Education Unit In"the second column piease
- . ’ "“D Elemwuvv Science . » chack the methods that were most successtul: :
SRR ysi » . :
. e Ocwmey _* - . e, | * Mowa® “Henod - .
' ] Otzm Science > ® ) -0 -0 Tasting New and dmamhhar Foods
! -0 HoWlF Economicsy . . ' ~ .
. «{0 Physical E&cwon . ¥ f ' 0 ] U tearning to Identify New Foods
. "o+ DO, Socist’ ‘Studies PR 5 g
-, ) O Other : . .. ' 0 0 Using Food Models .
i . ) , 4 ‘ . ’ . N A ' . . ”
B-q. What resource pevsorﬂwu/were used in vot.if‘:_t;ition 0 0 Encouraging Children to I&‘“' All
‘ Ed!i'calion unit? (Check All.That Apply) e Food Served at School Lunch
X ¥ 0O Home Ec,onomncs Inchev ' ! o> 0O lemng Menus for School Lunch
o . I Nurse v ' v
O School Lunch Supervisor ~ a a Havnng Children Check if They ‘;ve
‘ O Dairy Council Consujtant = . Yy . Eating Enough of a Particular Food
L. O Hospitai Dietitian - : . {For Example. hiky
O Public:Health Nutritionist  * -, b ] 0. Having Children Develop Plan tor
] Coung‘v.v'Exlensuon Home Economist v o Improving Food Practices v
0O University or College Nutritjon Teacher 0 0 Koepmg md/o; Rewising Records of
0O Dther Teachers Within the School! o Food Eaten in One Day : ..
T Other (Specnfv) . : ‘ ] ] *Conducting Small Amml Feeding’
: , . Demonstrations
8.9. What reso»rce materials generallv were available in vour a a " Classitication of Foods Accordlng 10
school fof. Nutfition Education?. i Four Food Groups
. ‘(Check All That Apply) . . 0 ] Planting Vegetable Seeds and Watchmg
. 0 Textbooks | =« O Fims. ' Them Grow . w
" .0 Library Rbterence, Books ) Film Strips ’ 0O o "Discussing How Much of Various Foods .
. O Foods AN o Posters’ : : : ~ areNeedef for Growth and Health-
> - "2 Food Models - { {0 Dverhead Prolector .a a - Evalueting Progress in Improving .
10 Magazines ) Transparefcies, - ‘ Children’s Food Practices
- O Freld Trips ! Dther (Specufy? i 0 , d Making Surveys qf Food Wasted by
' : : ., Grade Groups at School Lunch
: P ~ 0 O  Surveying Food Habits of Members of -
8-10. Which of the following Biological or Social topics did . Classtand' Their Familses :
. you emphasize in your Rutrition unit? - 0O a Oompnnng Cons of Ditferent Kmdsw
; - {Check All That Apply) LN oo N ... ' Food «
O Source ot Food ) o , . 0 0 Gomg on Fieid Tups 1o Show Mow Foods
O Culture Food Patterns "; are Produced lnd'/()r Mavketea n. w
; : O Individual Food Habits ’ . “ " «Community . *
" s, - O Importance of Food in History . 8 T = R 'Studvlnﬂood Habsts ¢t Peopié From
‘ "o 8 Problems of Hunger in the Wo;ld A : Other Parts of the U.S. and/or World
B O Eating a Well Balanced,Diet u] o Using Resource People to Come and .
e Impottance 'of a Good- Breakfast . : . Tell Abou(’Food %
- J[J*Weight Redygtion: Duets" . . - O . ] . Lectures. L ‘
« O Results of Dvereating (Gbesnw) s T . ; ’
.0 Pogitive Results of Good Nutrition (Strong: acnos - o D lecgssuons . N
_ Good Comple)uon General Well Being} « * ] a Using Films or Film Strips
- ) _“ ‘D z:::‘a'i%?: )"' So&rcas of Nutrignts (&otlm - o, 0O Discussing Weight and Heiqﬁyyeasure-
' 5 IEQQIIN!IEQ 19 IQ; or Iﬁﬂil 3 Cg W =, . mentof Children in Class ™
: j B , ] i' U B -
' Y o »
- \ 0 v . N
Q . R 3 ¢ > ' R -
ERIC ™" | ce S ¢ *
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WASCONSIN NUTRITION SDUCATION SURVEY Pi373-Q-18 (673 . . PAGE 3.
8. 12 How do you rate nutrition textbooks or reference books c 4 When students do not have three well-balanced meats. whnch
“tor studnnt use in your class? one of the three meals do you think Is most apt to be
.. (Check One) i * neglected? (Check One)
e 'O Completely Adequate (Go to Question B-14) g O Breakfast
O Somewhat Adequate - ~ O Noon Meal :
" O Somewhat Inadequate . o o - O Night Meal .o o
O Completely inadequate i - -
O No Textbooks Available ) . C:5. How are nutrition pvobléms of students discussed with then
g o .. : - parents? {Check All Thet Apply)
B-13. What, if any, were the problem(s) with the textbooks or O At PTA Meetings . : . .
references you used for Nutrmon Education? 21, . D AtParent-Teacher Conferences 2 ]
{Check All That Apply) ' : DO By Sondmg Materials Home with Sludems .
. O Not Enough Material on Nutrition _ . 3 With Holp of School Nurse . .
O Material Too Advanced for Grade Level =, - O Not Drictissed : ’
.0 Material too Simple for Grade Level ' . _ , i °
. 3 Matgrial Out of Dste C-6. Do you agree or d:segree that adults in your community are
" D Material not iInteresting , interested in learning more about nutrition?
O No Problems - S . (Check One) '~ '
: ~ [ Strongly Agree,
B-14. Please list the pnmarv student text or referenca book O Agree
used m your Nutrition Education unit . : O No Optnron v
: : O Disagree ] -
Title - O Strongly Disagree )
) ¢,
Author a C-7. Which of the following would be the best topics to cover In
' parent Nutrition Education programs? '
Publisher , - - {Check All That Apply) o
N : . . O The Advantages of Eanng a Good Breakfast
Year T, O The Advantages of Eanng a Good Lunch Y
: P, P - D Food Needs at Different Ages -
¢« . C-1. Please,check the school grade level in which you think D Selection of Snack Foods
N 7. .itis-best to start Nutrition Education: . O How Food Affects Physical Developmém
{Chetk One) . ' . . O Food Choices of School Age Children :
0 K3 (Elementdry) . . o : .. 8 School Food Service Contributions to Nutrition * -
> 46 (Elementary) . O Organic Foods ‘
. (3 7.9 0r 6-8 {Jr. High or Middle School) . - O Special Diets and Wesght Control “
0O 101201912(H|gh School) . :
( ] Not Appropnne for the Classroom . C8. Inducato the method you think would be best tor presenting
. a parent Nutnition Education program
C-2. How do you feel about the statement that teaching {Check All That Apply) :
‘children nutrition concepts will lead to better eating . O Through Parent Teacher Organizations
* habits? (Check One) - : O On Educational Television ~
O Strongly’Agree : L., ~ - O 'In Special Classes for Parents of Students ¥
° 0O Agree R : : 0 By Articles in Newspapers or Magazines
O No Opinion ’ . E - ' Oin S{)ecialeorkshops Presented by University ot
s O Disagree - : . ‘ Department of Public Instruction Personne!
O Strongly Disagree ’ ‘
", C-3. ,What proportion of students in your classes do vou
© ' estimate.actually have three well balanced meals a - v L
day? . . . ‘ ’
0 Less Than 1/4 i B .
. 0O 14w V2. : : : THANK YOU FOR YOUR COOPERATION IN
. P 12t3/4 . " co \ ) » COMPLETING THIS SURVEY
+* O Over3/4 ' : - ’
N - -
w = —— =
oL, " ‘
. '- - ‘- - [4
B . "y - "
. <y .
o 29 7. 51 - R
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State or ~Wi-coneip :

DEPARTMENT OF PUBLIC INSTRUCTION

. Barbara Thompson, PhD.
’ State Superintendent

Dwight M. Stevens, Ph.D.

«

September 5, 1973 : ) o s Depurty State Superintendent
CONTACT: Mrs. Rachel N. Nutter
v . - ProgramsDirector
- 1-608-266-1046
" Dear Mpr.:" ’

" .in their schools will be determined.

i

A ‘_

p

" A four-phase survey to determine what is currently.be!ng taught in nutri- -

tion at all grade levels in Wisconsin public schools has been developed
through the combined efforts of members of the Wisconsin Department of

. Public Instruction, the Wisconsin Divisioh of Health, and the Unxversity
of Wisconsin. The attitudes and knowledge of representative but randomly
selected public school pn&ﬂ"pqéffand teachérs about nutrition education

and supervisors will be surveyed. Information concerninp\the food habi
patterns of approximately 6,000 Wisconsin public school children wifl
be obtaxq;d through the use of a newly developed easily adhxnxstered
food consumption questionnaire. :

It\is the first time in Wisconsin that® a nutrition survey ha§ been made
of a statistically reliable representative sample of our public school
chxldren, kindergarten through twelfth grade. The surveys will provide
' basic data essential for the planning and implementation improved nutri-
tion' edugation for school children.
in: (1) the development of a nutrition resource book which will be

part of the critical health problems education curriculum guide for use
by téachers K-12; (2) the provision of data requisite to the improvement
of nutrition education for teachers, food service personnel and admxnxs-
‘trators through - semlnars; workshop and university. continuing education
courses.

The schools in your district which w111 partxcxpate in the survey are.
attached. It is essential that we receive the information from the
principals of these schools in order to vandomlv select students and
teachers for the survey:

1. School and dxstrxct name, . e o Y

2.. The full name of*each student in the .grades 1nd1cated

3. Each §;udents grade level® and/or year in school, :
4. The name of each teacher, grade level(\) “and subject(s)’ tdught

Because the food habxt,survevaxll 1nyolve the same student for three
days, it will be necessary to have his name on. the three forwms. However, -
the person administering the questxonnaxre will be instructed to remove

N the names upon conpletxon of the survey if the student 80 desires.
‘, ’ ’
) We solicit and. apprecxhte your cooperatxon and ;nxerest 1n this survey.
: ancerely, o : 5;; _ e
b «%/7@'”” L
- Barbara Thompson, Ph.D. ' o . ' ;“ 3. ' ?‘
- State Superintendent . ) S b
’ " 9}31 .g
e . : 53 "'?Vx '
_ e . - . LU
\)4 N N ‘.' 08. ’ v
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Evaluat ion of the surveys will result




. ——e” ' . ’
State of Wisconsin DEPARTMENT OF PUBLIC INSTRUCTION
: L o é.’)r"harq Thompson. Ph,D.
Slalg Supenmendem ‘.

Dwight M Stevens, Ph.D.
e Deputy State Superintendent

‘Date: September 5, 1973' .

. . [ 4 :
Memo To: Selected Public School Principals

Subject: Nutrition Education Survey b

< CONTACT: Mrs. Rachel N. Nutter
Program Director
1-608-266-1046 *

A request has been made to your. district administrator to involve '
some of the district's students in a federally funded study of
nutrition education inNisconsin.' This is the first time that a
nutrition survey has been made: of a statistipally reliable re-

B ] presentative sample of Wisconsin public school children, kinder-

vy o garten through twelfth grade. ‘The survey will provide basic data
o necessary for planning improved, value oriented nutrition education
for school children. Evaluation of the survey will result in the.
development ‘of a nutrition resource book which will be part of

‘the critical health problems education curriculum guide for use by
teachers XK-12. : ' '

-w

®

“

N o ' We will be selecting a random sample of students in grades in your
school. To make the selection process we need a list of all - ° ~
graders in your building. The roster should contain the following

information: .

. ' . . 1.  The name of your school and district.
" 2. The full name of each student in the grades listed above.
. 3. Each student's grade level and/or year in school. :
. 4. The name of each teacher, grade 1eve1(§)-and subject(s) taught.
We will be alphabetizing students by grade level before making our .
random selection; so rosters that approximate that order will be the
\ most convenient for us. Feel free to send us computer print-outs
or attendance roster lists or other rosters -generated for student
: accounting purposes. Please be sure that the information we need
_ ¢ g ~ is contained on each roster. Send the rosters to the contact -
o ’ S person naméd in this memo. T

We appreciate your cooperation and help in this undertaking,

' Sincerely yours, E ' kS

-%)é’,i’m“ /‘//;/”L AT ‘ o

Barbara Thompson,. Ph.D.
" .. State Superintendent
- ' .

J-

S ] » 126 Langdoh Srreer, Mad:son,W:écnnsm 53702
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State of Wisconsin DEPARTMENT OF PUBLIC INSTRUCTION -
' ' ’ ‘ ' Barbara Thompson. Ph.D.
State Superintendent

. Dwrghr. M. Stevens, Ph.D.

N . -
_* Date: September 25, 1973 qunySnne&umﬂnmant

Memo Tos Selected ‘Public School Principals

%ubject: Selectiod of. (l) a person to administer the student food consumption survey.
’ Contact: Mrs. Rnchel N. Nutter,
Program Director

) : o - . . 1-608-266~1046

- ¥ Information concerning the food habit patterns of public .school children is needed as

one part. of a federally funded . ‘Burvey to determine the current status of nutrition -

» o education'in Wisconsin. The three-day survey will provide basic data necessary for

T the planning eng inpleméhtsxionsof improved, value oriented nutrition education for

school children. "Thexsurvey is-a simple 2b-~hour food’ recsll instrument. It is planned

to asséss eating.patterns’ “and point up possible defiéiencies, if any, of certain nutri-
ents. Sugplementel hiqdhemidal and clinical measurements may be requested by the Wis-
consin Nutrition~Council if the dietary results warrant it. ‘ .

l'f‘_ » !
From the current yenrﬂegmollment figures p.qtexlstically reliable, random sample of
approximately 6000 students hss ‘been.sel¢ eted . You will have students in your

school participating. Because of the snnll pumber of students selected from each
school, one adult should be able to administer the survey.

Will you please‘select a responsible adult who is interested in nutrition or health - '”:‘i
to administer the survey. Funds have been provided for remuneration. for this service.
If teacher loads and committments preclude participation in this survey, the selection "
uf the school nurse or guidance counselor are suggested as possible alternatives. If
you ‘have po one in your school who can be assigned this task, please call
vhone number . , who will recommend a hospital. dietitian or county home econo-
mist to perform the survey supervision. . !
© . L
The guestionnaires have already been coded with the county, district, school, and
student numbers and names. . If a student is ill or absent the first day of the survey,
‘do not attempt te replace that student. . .
All ftudents from your school may fill out the forms at’ the same time. During the pre-
‘test of the survey instrumefit, approximately: one-half hour each of the three days was
required by the children to ‘complete the forms. If any of the students selected in _
your school are in kindergarten through third grade, the adult will need to fil!l out ¢
the form for the child en a one to one basis which will require a longer time. i
It will be necessary to obtain the height and weight of each student participating in
the survey. Will you please see that accurate scales are available during one day of . .
" the survey. You arezﬁncouraged to read the instructions to .the adult supervisor pro-- s

vided vith the forms in order that you may become familiar with all survey requirenents.
o

L o] : - )

o»

126 Lunigd eet, Madison, Wisconsin 53702 . ) . . :
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Enclosed is a sample letter fgr the parents” of the 8tudents selected from your school.

You may change the wording long as the infonmnxion remains essentially the same.

- The parental letter shoul e mailed innedintely 'ﬂe,suggest that no one should know

what days the survey will be nnde in order to prevent Ehangeslin menus and individual
eating patterns. The survey should be performed on Tue%dax' Hednesday and Thursday,
» 19730 R R

Because the forms must be run through the opticel scgnner, it e impgsative that a
No.2 lead pencil be used to fill out all forns . Be . sure the 0nms are not folded or
stapled. The conpleted forms should be meiled _"the encloae envelope.

The enclosed: aervicea and materials reguieitio ‘orma should be completed with the
number of hourssthe adult assigned to ndninister the: survey vorked.- Please note that
funds have been included to pay for the pencils Also"the dlstrict purchase order
may be mailed with the qudstion forms. . x

axncerely,

‘)///( /{ e ‘« ,//a/

Barbard Thompson. Ph.
State Superintendent

k]
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Instructions -to Give the Students Who Will Fill
in the Food Intake Questionnaire

. Exp}ain what the questxonnaxre is ' o Qo
This is not a tes The questions and answers will- tell us what kinds
of food you eat-sach day’ and when' you eat. them. You have been randomlv
- selected by computer in Madison to participate in a unique survey. It is
‘the first time in Wisconsin that a food intake survey has been made which is
representative of all public school age students! It is the first time that \
a food intake survey has been made in Hxsconsxn on optical scanning sheets. '

2. Exg}axn 'optical scanning" to students if they are not famxliar with
optical scanning test and answer sheets. _

The questions are printed on special paper. The answers. are made bv'
filling in a small circle with a soft pencil. _Thet question and answer sheets
are run through a machine containing a photo electric -light which rqcords L
the blackened circles on a special computer tape. If the answers an? canefully“f“
made, about 4500 sheets an hour can be run through the machine. The* mgthne
can.reeord.only the blackened circles. Your name at the. top of each page
cannot be recorded If you wxsh I will erase it before I ‘return your
questionnaire to Hadxson.

P . .
' . HEN .

3. You will be gsked: to fIllédut ‘the same questionnaire on three dxfﬁgrent
» dayz I cannot telX:lyou ﬁhep/thé other two days will be. We do not want you
hange your normal eating habits because of the questxonnaxre. The sheets’
are printed in different colors to help us here at the school. sJoday your _f
questxons will be prxnted in brown ink. .. . ‘ﬂ
. ‘-u. "1 will now hand out today's questxonnaxre. Please dd hot make any
: marks on ‘the sheets untxl I Have explained how to mark thé gnswers. L

o"

.hAffi ,;5: kead 1nstructlon* sloulv thh the students 'Ape;there any quest ions?
" ’° ™ v .é,.'-_ _.:, ﬁ A A ' ..
’ W' b Be sure to answ?ﬁ eaeh number -in sequence from the top of the page:
to the bottom. Any-smudges made by your hand or arm on a part of the’ page
N . make errors in the scanning. :
7. Please turn to page three. Read with the students ﬁhe 1nstructxons and ,..
example at the top of the page. . You may want—to—wrtte—fhe—examp1e on the .
. blackboard and go through it again. e
8. "Snacks" include all foods eaten at other than regularly desxgnated meal ';13 .

txme (between breakfast and lunch, before bpeakfast, after last evenxng s
meal, between the lunch and evenxng meal. ) A
ng,]J Either a "yes" or "no” circle should be filled in for -each food group
listed and for eacha\bal or snack perxod on the shget. If this - is not done

the optical scanner w111 re)ect the questxon. K Tty
. . .

o .10, ‘ Please . turn to page 4. Refer to number 47 near the hottom of the
o page; If you do not know what the words "enrfched" "iodized”, or
: "iron Fortxfxed" mean, mark fhe "I don't know" circle. Any questions? . .-

) ) ! v
11. You may turn back to page one and begin. .

ERIC 62 . o
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These. forms have been designed for scoring using an optical scanner which records

the data at a rate of approximately 1500 per hour if the forms are correctly marked.

\

Conpleting the Forms

v

The following directions for marking the survey forms should be carefully followed:

?1~ﬂﬁecord,age;*grade and sex of each stu%;nt in the designated spaces on each

+ .;of the three forms before issuing the

1.

A #2 lead pencil (provided for the survey) should be used to record all .. .
ansvers. Collect the pencil the first two days.. The student may keep ™.

the pencil after the final day of the survey. DO NOT USE PEN OR COLORED ...

PERCILS . . “ . - ' e

.':The forms are identical but are color coded for ease in designating

the days.to be filled out g8 follows: Tuesday - Blue; Wednesday - Bed;_
Thursday - Brown. ‘ . P . : J

Iasuc only one‘questionnaire.each day to each'student wrf%é the
student's nqpe in pencil at the top of éach of the three .questionnaires
in the space provided ‘The name is ‘f6r your use only, It‘will help you

“in recording height veight, age, etc. and in being sure each student,

receives the form with his or her number on it. The name may be erased,.

~ if desired, before the forms are returned to this office..;.a, »

L e

Completely blacken the response circle for each question asked._'Blacken
each response circle individually. Do not connect circles vith contin-
uous lines. Make no other marks on the forms as they mny ba ‘read by the

. voptical sganner. Caution the students not to make lines or: -marks other

';ﬁhen,veighed. Sweaters, ,Jackets and shoes should: he rémoved. Boys should '.

' than in the response circles

)

If necessary to erase circles, do so as thoroughly as' possible vifhout
damaging the form. '~ ' oo : -

Record ,height and veight measurements in the appropriate spaces .on' each
of the three forms. The ‘8school nurse or physical education teacheﬂ may
be able to assist you in taking these measurements.-, Identification vill
be made of children who are over and under weight norms for their height
and age, by comparison with other Wisconsin chi1dreu of ‘the .same age and
school grade. The child should .be dressed in nornalriqdoor .clothing only

* empty their pockets The'peight should also be measured vithout shoes.

orms™ to the,students the first day.

Obtain frum the'principal of your school the names of those students who"
qualify (according to district income criteria) to receive free lunches.

.On the questionnaires issued to these stud!nts blacken only the circle

adjacent to the 1etter A in the box.on the right at the top of page 1.
]

DO ‘NOT FOLD OR STAPLE ANY OF THE SURV!Y POR!B OR THEY WILL NOT RUN THROUGH

THE SCANNER PROPERL%

L
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Completing the Form - (Cont.) o - | Le ¥

- 10. There s o one ansver for each eating period (L, B, D, S) from
‘ numbars 8 to 46. For exsmple, No. 9: If no pudding or cueterd vas
* eaten at a meal or snack period the @ circle would be-blacked out
- for lunch, breakfast, dinner and snack period. Many ansvers will
- be no. (:). It is importent to £i11 in all"NO"responses, otherviee
the scanner vill interpret ‘the n\mber as incomplete..

~

"11. Example for filling out ‘the survey qpestions ‘
llﬁEgg\'~ LB D |s .
wrong DO OB PR OB |
. Wrong ) db!ﬁ'GVdD & (o
Wrong @0 |@® P& 0E

S Correct Q.". ow%pg b! S ‘ : L AR
.. : ' ) ] . . . N .

o . ~
i PP N .

“

How: The casiest and most accurate method of recell is to stert ith e
the most recent meal end vork backwards. The survev should be mede e

. each day .after lunch. Have the child start with: lunch today; then R
‘work back to recese this'morning; breekreq‘,xhis moruing, after supper ,g:‘_-iﬁ'
~.last night; supper "last night; and end with after school or recess I
yesterday afternoon. ‘Include only those foods . ectuellz eaten, not the . D
‘foods offered or. served the child but not consumed:. You need not be

"concerned about the size of the portion of food eeten The child is

asked to record only wvhen the food was eaten. -

[RERTS T

For exenple " One-half slice bread’ vith butter end a lerge orange eaten
after dinner would be recorded under "all anacks between meals' as having ..
_eaten bread, butter and citrus fruit. _ P ' : ffmi

P 12. When the student turns in the form each dey. check it thoroughly before '
D ’ excusing the student. Be sure all questions are ansvered and cirules
1corwectly blacked in; no extreneous marks have been mede, eto.

. Definition of Terms:

;Q% L Enriched - If the student queetions yQu about enriched bread products, he probablya S
A does not knov if these foods used in'his home are enriched. He should mark "Don't’
‘know." ‘Do not define enriched for him. Enriched bread, as all adults know, ¢

are products nutritionally improved by replacing or restoring amounts of thiamine(
‘rivoflavin, niacin, end iron removed in the. refining processes, and is usually noted
on the product.‘, . .. . .

Jodized - If the student questions you about iodized salt, he pro bly does noq

knov if the salt used in his home is {odized .and should merk his anever "Don't

know." . Iodized salt contains iodine which everyone needs for normal body functiOning

N . Hithout enough iodine the thyroid glend tends to. enlarge end the enlargement is
knovn as e goiter.

K . -
i

- The studenta may question their parents and record a different ansver on the second
or, thdrd day. This ig permissible.

“ .
\\ I
LR ~ e
& |
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CHILDREN’S FOOD INTAKE . ;7.

. WISCONSIN DEPARTMENT OF PUBLIC INSTRU(WION >
BARBARA THOMPSON, Ph.D. - STATE. SUPERINTENDENT

7 UNITED-STATES DEPARTMENT OF AGRICULTURE
- " FOOD AND NUTRBITION SERVICE

| °« 'lSGONSIN NUTRITION - EDUCATION S.UQVE?u

. SCHOOL NUMBER -] U, STUDENT INFORMATIONE :. |- ; 00 NOT warTE
T STUDENT SUMOOL T CO ‘oisTRICT . GRADE AGY FICGiHT * ‘ﬂ"n‘-m"
: N o
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" This is not a test. It is a survey ‘to fmd out what kmds of foods you and many others Irke yot1 sat every day. SOme )
of the quostrons arq multiple choice; some just ask for ayes” or “‘no” answers. Each choice has a circle beside dt .
which. you'are to filk:in i it.is your answer. The circle must be filled by a dark glossy mark made by a number 2
pencil. Do not use a ball point or felt tip pen. Do pot make any stray marks; mark.only in the circles. There is an

-~ example below to show .you how to mark your answers
" EXAMPLE I: * DO YOU LIKE TO EAT SNACKS? X
oves I
. @nNo _ . . _ ;

1, Did you eat breakfast-today? -
o . L " 3 ) : ’ . \

O Yes 0 . : : K , .
(ONop D S

o 2 1 you drd eat breakfas\ yhere? (Mark onIy one)

Oln school breakfast program S e s
“OAt horme : . s
-QBought. breakfast on way to st:hool : @ :

i - ':‘ OOther (specify bnefly below) 0O NOT WRITE OUTSIDE DOUBLE LINES »

3.1 you did not eat breakfast, indicate why. (Mark one or more)

QDid not have time _ T .. _
ONot hungry ‘ L b 4 - ‘
ONobody to prepare it o SR o Y .
ODidn’t feel good RS : :

Ormonadiet =

QFood not available S A :
L ODidn'f like. what was served C ' -

' mwrmr r_,‘ ]

61 '_52,

o
]
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N R ’

* " 4.Did you eat kunch today? | _

! N
< ONo :
y, . . , . . . °
: : . .

“ : - . . T -f' .
8. If you-did not est.a Type A oq!gool lunch today, indicate why. (Mark one or riore).

®  ONot available - : . ,
SR ODldntll'kewhltwauerved o r e~ _
O Wait in line too long - SN S o : :
O Food cold ' o . C s
R O Cooks are grouchy . e e - e
SO0 O Costs too much : : ' . -. .
o S O Lost money ' '
o e O I'm on a diet

8 How long |s your lunch pmod? (Matk one)- : . v

coL ' O Less than 20 mlnutes in length " _ : L
. "~ %0 20 minutes _ . . : :
O 20 to 30 minutes - .
». O30 to 40 minutes | - s :
£ OMore than 40 minutes . o : .

»

: 7' 1: thd dmmg area in your school
A. Clean?

QO Yes . g : ‘ : ‘ ‘ '
ONO'.» . .". : ~ o .

'B. Attractively painted?

. OYes
ONo

(. Well lighted? S .

QO Yes
ONo

o

D.-Decorated with poste.rs, etc., for spacial occasions? " _ o
' o g . i ) . ] S
O Yes
ONo

E. Too cfowdgd ‘for comfortable eating? = - A

. OYes - oL S '
ONO . : p B . . ‘ b. o

o .o .
WISCONSIN NUTRITION EDUCATION SURVEV ®. CHILDREN'S FOOD INTAKE ® SIDE 2 (SERIES T) JULY, 1973
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Dldmmdnn!oodanﬁnthmmntiomd?

EXMElz ICECREAM I e e

'

..Milk aﬂy kind- inoludimeoooeandmnog
9 Puddlng or cuatard. RE

L .10, Ice._craam or ,_mill_t.maltdl'.

}:;- 14 Fish, any klnd

2

~ '30. Peaches, watermelon, canned purple plums.

n éﬁeé‘se‘- ‘any kind -
- 12 Pork lamb beef ml or liver.

.;.7_' 13 Chncken, turkey or other p0ultry : ‘

2.

20,

23.

including cottage cheese or yogurt.

6B S
‘ 16 Cooked dned peas or beans o S
i 17 Peanut butter . i_ BUERE.
18«Luncheon meat wneners brat§ or sausages { .
.19., Nufts, any kmd o ,

Stew or meat pne plzza spaghettl noodles macarom or.
- rice, dlSh wnth meat or ﬁsh (combnnatton) '

C:trus frunt jUICB (orange grapefrunt) or (1) orange or (‘/z)
~c_:;rapefru:it ' - : .

Strawberrles or cantaloupe fresh or frozen

~Tomatoes any kmd or coleslaw raw green pepper

24, Any of the followmg fruit drmks Tang, H| C Awakc
Del Monte Fruit Drnnk .

25, O_ther fruit drinks, - ' ‘

26. Apricots, any kind. T rke

27. Carrots, any kind, sweet potato. or yams,
pumpkin -yr‘llow squash
. . _ .

- 28.Greens - spinach, beet greens, turnap greens mustard i

j greens collards dandehon greens.
Broccoli, - PR

-

. %'..

+

“.

Nt
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L4 CHILDREN 'S- FOOD INTAKE

6'4. o f

T

®

- e SlDEI (SERIES T JULV 1974 ",

YODAY'S | TODAYS | - LAST - '
. L LUNCH | BreakrasT | EVERING'S |  SNACKE
: B ves wO ves no " ves  wNO v «o .
31 Gmn peas, uparanus . O ® | ® @ ® ® ® @]
R Raising, pnmas, or dnod fmlt ®©® ® | ®© | ®© ©| © O
. o . . 1 . ) .
33 White potatoes, incliiding ﬂ;nch fries. v ® ® ® ® ® .| ® ® |
‘3‘. Bread, buns, biwunts any klnd. . @ ® | @ ® Q ® @ ' ® '
. '5 Only the follOwnn dry cereals Total, Special K" . . :
- Product 19, KabBbm, Fortified Oat Flakes Raisin Bran, . s
, f‘ ‘Concentrate, 40% Bran Flakes, Buc Wheats ® ®@ | ® ® ® ® | ® ®
36. Other coreal, dry or cooked. o | & oo o|0o 0|0 e
) - “ el } ) . .wl ) } '.
- 37, Rlce noodles, spaghettl macaroni W|thout meat " ) : J ' . o
' poultry or fish, - ® .| © ® ®.® ® ®.
. 3. Pop, sods, soft drink. | o oloel|lédel|o o]
#*. 39, Patato or corn chlpa pretzels and other snmnlar : L A R v EN _
'snackutems o ® ®'.'-®?® ® @l @ @
_ 40. Crackers, such as Saltmes,Graham Soda, &nd srmllar oo IR T L
ltems : - : @p’Y Q ] ® | ©. 0| © 6~
: 41 Doughnuts sweet rolls, cooknes cake. ‘®,' b®'- ®® ®. "® ® ® ]
42, A: Fruit pies. : o ol o ®|le 0o 0"
" oo, . 3 = . LR o N .
8. Custard or cream ples O ®©) 0. @ |"® o ® &
43 Gum, sugar coated candy chocolates _mints, ice cream - _ T } 1 : )
toppings. ' " ® @1 ® ®|'® | 0 6.
. 44 Jam 1e|ly, syrup honey ® ® |['® ® ® @ 1 ® ®.
45 Marganne or butter ® ® ® @ : ® ..® - ® ® :
46_, Coffee ortea. -~ =~ = % ®. @“t@. ® | ®© 6 ® O
B L e _ 2 | oon kwow . YES : _ o
~ 47. A. Are the bread products used in your home enriched?  «|. 1 O 0. O .
-B s the table salt used in your home"':lodi‘zed‘?." O O \ O A ’
K N : L . S L " ' .
C Do you take vntamms7 O . = Os . W
.'0 . _' . .-,,u‘_ . . .
D’ Are the v1tam|ns you take iron fortnf:ed7 ';'?q Q , o O .a"
. 48. if you are a hlgh schoal student do you consume beer wme or quuor% : :'_"“".: o )
ONever ' | ' ’ . N \
QOccasionally - T o,
" ODaily - “* S T



