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Introduction: 
  

The Gordon Neighborhood House (GNH) offers diverse programs that incorporate food. 
They believe that these programs can act as an outlet for community-building and food literacy 
education. GNH follows a set of principles called ‘Food Philosophy’ and we have chosen to 
focus our project on one specific principle; “to provide opportunities for increased food literacy” 
(GNH, 2017). 3% of children aged 4 to 8 are consuming adequate vegetables in their diet 
(Whiteley & Matwiejczyk, 2015). In an attempt to improve food literacy skills in children, and 
hope to improve this statistic, a program was developed and implemented in Adelaide, Australia 
from 2011 to 2012. This program encouraged children to eat a variety of vegetables and 
develop a more positive attitude towards them. To introduce vegetables, this program focused 
on sensory experiences, creativity, and taste (Whiteley & Matwiejczyk, 2015). By using similar 
concepts of sensory experiences and creativity, we engaged the children at GNH in two 
interactive workshops involving cooking and food-science. 
  

Our objective was to increase food literacy and basic cooking skills amongst the children 
attending the GNH after school program (ASP) and increase their abilities to promote food 
security within the community in the future. The children we worked with came from lower 
income homes, and some from single parent families (City of Vancouver, 2012). This project will 
address the ability of these children to retain and apply food literacy skills learned in ASP, 
specifically if recipes learned were being used at home. Does exposure to a variety of healthy 
food options increase amount of consumption of those healthy foods by children? 
  

Methods: 
  

We conducted two workshops with a group of 16 children aged 5 to 10 years old. We 
measured the success of our program through qualitative observation, and quantitative 
measures when possible. We aimed to understand the kinds of foods kids were eating at home 
by asking their favorite and most frequently consumed food. We gaged nutritional knowledge by 
asking the children to draw what they thought was a good representation of a healthy meal on 
coloring pages that we provided. We monitored the children’s increase in food literacy by asking 
them questions and recording their responses about the previous workshops content. We 
analyzed their responses to see how much information they retained two weeks later. The 
children also responded, through a show of hands, if they plan to utilize the recipes at home 
and/or share the recipes with others. Our ethical considerations were to be aware and sensitive 
towards different family structures, as no assumptions were made about each child’s familial 
relationships. We respected one child that preferred non-gendered pronouns. As a “Research 
Ethics Board” (REB) review did not take place, it was our responsibility to ensure the 
participants were not exposed to preventable risks. Our programs potential benefits outweighed 
any foreseeable risks, and our research proceeded in accordance with the core principles of the 
“Tri-Council Policy Statement” (TCPS) (Canadian Institute of Health Research, 2010). 
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Results: 
  

As the program progressed, we made changes to our methodology. We decided to place 
more of an emphasis on enhancing basic cooking skills to help children foster a sense of 
independence in the kitchen promoting both food literacy and food security. 
  

Every student’s “healthy plate” drawing contained a variety of vegetables and fruits; 
Although fewer children drew meats, grains or dairy. We interpreted this as a learned 
predisposition to place a greater emphasis on fruits and vegetables as being “healthy”. From 
this activity, it was apparent that a gap still remains in promoting grains, proteins and dairy as a 
key part of maintaining a balanced diet (see graph 1 in appendix). For those students that 
claimed they did not like healthy food, we asked them to draw what they had for dinner the day 
before. One child in particular drew salmon and rice. Although the student did not identify this 
meal as healthy, we can assume that this meal is typical within the family, and that the child is 
consuming at least adequate grains and protein. This example further supports the gap in 
nutritional knowledge that protein, grains and dairy are a part of the “healthy food” spectrum. 
  

We provided whole wheat bread that we previously baked to the children while they 
waited for their own bread to rise; During this time, we found it significant to note that one 
student requested excessive butter and salt on his bread. If we are to assume that children’s 
eating habits at the program are reflective of those at home, then a gap still remains in regard to 
using diet as a means of preventative health care. We experienced a data limitation in 
determining whether recipes would be used at home due to a change in students between the 
two program days. Despite not being able to directly answer this question, students said they 
“felt comfortable baking bread at home.” The retention of information was determined through 
group discussion and participation in activities. 100% of children participated in activities and 
showed engagement through either completing the activity multiple times, or requesting to be 
more hands on with the food preparation. 
  

We found our program to be engaging, affordable, and an overall success. Our budget 
of $30/day was split between the 16 children; Amounting to a total of $1.88/student/day. After 
each session, we had some remaining materials such as bread flour, honey, food coloring, 
whole-wheat flour, and salt; This indicates that if this program were to be carried out over 
continuous sessions the cost per student per program day may end up reducing further. 
  

Discussion: 
  

At each workshop, we addressed some major gaps related to food security, food 
literacy, and food science knowledge that directly impacted the children.  22% of children from 
low-income homes in Vancouver experienced food insecurity (Kurbis, et al., 2006) which 
indicates that food insecurity is an issue in Vancouver that needs to be addressed, especially 
with children. Though the achievement of food security is proven to be an ongoing challenge, 
GNH provides a multitude of services, with a primary focus on those emphasizing food security 
and diet (GNH, 2017).  We were unaware of the details of our participant’s individual health and 
food security status, so a challenge remained in determining the most effective approach in 
promoting food literacy in order to maximize long-term benefits. As the kids varied in age, we 
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did not know the extent of their individual knowledge regarding food literacy and whether they 
were aware of the impact their food choices made on their health. We were pleasantly surprised 
the children knew that yeast was responsible for making bread rise, suggesting some of the 
children bake at home. We introduced basic food science knowledge about surface tension and 
enzymatic reactions that the children were not aware of.  We used techniques that were friendly 
in terms of cost and access so they could demonstrate their newly acquired skills to their 
families. We were aware that most of the kids come from single parent homes and are thus 
more likely to not be eating nutritionally adequate meals at home (Ashton, Personal 
Communication, March 6, 2017). Based on the drawing activity we provided, most of the 
children drew ‘healthy food’; However, we observed that drawings were made collectively on 
food items they liked rather than what was actually consumed. We remain hopeful that our 
workshops worked to help close gaps of food literacy knowledge in the children and promote a 
healthy sustainable community for future generations. 
  

A Limitation and challenge of our methods was whether the children would retain the 
information learned from the two workshops we provided. Although the children seemed to 
enjoy the food science activities, some students were only present for the first workshop or the 
latter. Therefore, our analysis and interpretation of data we collected may not have been an 
accurate representation of food literacy knowledge at GNH. The children’s age contributed to 
limitations of our methods as details of the science behind the activities had to be tailored to 
their age. To improve the efficacy of our workshops, we would increase the number of 
workshops and conduct regular interviews of each child to assess whether the children were 
retaining the knowledge and utilizing their skills outside the ASP. 

  

Conclusion: 
  

         Our project has shown how easy it can be to encourage children's food literacy abilities 
through the implementation of interactive workshops. This venture defines the affordability and 
accessibility of executing such workshops and outlines how significant of an impact can be 
made on children with simple techniques. Questions that still remain to be answered are in 
regard to how significant of a benefit the knowledge retained from such workshops is in the 
children's future. There are many confounding variables we were unable to account for such as 
gender, race, and previous knowledge coming into the program. Testing the effects of such 
variables should be the next step in understanding the effects of food-literacy related workshops 
on children's knowledge, ability, and the long-term effects on community food security. 
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Appendix:  

 
 
Graph 1 - A representation of what the children drew on their ‘healthy food’ plates, where each 
category represents how much of that food was drawn in total (eg. there was one grain product 
drawn out of all the plates) 
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Critical Reflection:  
 
Student 1: Overall, I really enjoyed this CBEL project, it was nice to get into the community and 
actually put our learnings into practice. I appreciated the format of the class with the inclusion of 
flexible learning days as it allowed for us to have a set time to work on our projects, instead of 
needing to coordinate schedules outside of class time which can be the most difficult part of 
working in a group setting. For our particular project, I think I would have liked to visit GNH more 
than twice as I think it would have made finding significance easier, as well as negated some of 
the effects of not having the exact same children each time. As a piece of advice to the next 
group, I would say to create a concrete plan earlier on so that research questions can be 
developed surrounding that. I feel as though our particular project had a lot of room for us to 
develop as we so desired which can have both positive and negative effects. I think it is 
apparent that both us and the kids in the program enjoyed our activities, however I think that to 
make substantial impact on food literacy visits would need to be occurring weekly.   
 
Student 2: I thoroughly enjoyed working with my group members and engaging with our 
community partners. The highlight for me was getting the opportunity to understand the needs 
of a neighborhood within Vancouver that I never knew existed, and always associated with 
being populated by people with high socio-economic standing. Nonetheless, I have learned that 
food insecurity exists in every area of the Lower Mainland. I appreciated the flexible learning 
structure of the course as it would not be possible to find an extended period of time for 6 
people to meet up and not only plan the program but also successfully execute it. I did, 
however, find it frustrating how small of an amount of time we had in-person interaction with the 
teaching team. It felt like the Monday tutorials came at awkward times (either too early before 
people would start a certain project to be able to formulate questions about it or too late). 
Although blog writing is a personal enjoyment of mine, I found it hard to split the work of staying 
on top of blog postings between 6 people. Often blog postings are done in very subjective ways, 
with everyone having different writing styles and ideas, and thus this made it difficult to 
formulate everyone's different experiences and ideas into one posting. Nevertheless, I had a 
great experience doing this CBEL project. The nature of such ventures is feelings of uncertainty 
and discomfort, both of which are things I felt during my time. 
 
Student 3: I felt that I was very lucky and privileged to have the experience of conducting the 
workshops at GNH and assess food literacy skills. I enjoyed working with each and every group 
member and felt that we all connected very well with great chemistry. I felt that from the two 
workshops at GNH, we were able to identify gaps that persist and limitations to our workshop 
helping us recognize current problems in the community. I found it difficult to assess or obtain 
accurate results from the two workshops due to the change of students and being able to pass 
on food science knowledge that the children could retain. I feel that attending more workshops 
would have benefited the overall experience and our learning especially to thoroughly examine 
what needs to be changed directly at GNH. I appreciated the flexible learning experiences given 
to us as it gave us time to work collectively as a group. I really enjoyed the two workshops at  
GNH but in the future would recommend consistent weekly trips because I felt that we spent a 
lot of our time planning but only got to provide two hands on workshops which in my opinion is 
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not enough to implement a change in the children’s learning. Aside from minor communication 
challenges we faced as a group, I felt that we worked extremely well together and solved 
problems efficiently when any arose.   
 
Student 4: I was very happy with my CBEL project, final presentation and completed blog. I felt 
very thankful to have been paired with this community partner, which combined my interests in 
children and food science with food security. Completing the project has made interested in 
learning more about food security in school and after school programs. The group that I was 
paired was also great, not only did we all get along very well but we were able to communicate 
very efficiently. The only issue we had a team was communicating when to submit blog posts as 
we would all work on the blog close to the deadline and we were never sure if other things 
needed to be added by other team members before submission. As a group, we worked well as 
a team to utilize our tutorial meetings and were able to get our workshops planned during this 
time. We coordinated well when we're giving the workshops and I am happy with how they 
turned out. I feel the children and our community partner felt that everything was well prepared. 
In terms of flexible learning, I felt it was good to have independent time to complete required 
readings and blog posts. I wish there was more structure to essay writing, infographic and 
presentation preparation. Over all I can confidently say that our project was successful and I 
really enjoyed the opportunity to participate in this CBEL project. 
 
Student 5: I really enjoyed working on this CBEL project at the Gordon Neighborhood House 
this semester. Our goal was to improve the food literacy skills of some of the children who 
attend after school care at the neighborhood house, which is something I feel very strongly 
about. Children should be learning about food and improving their food literacy skills so that 
they can be educated food consumers in the future. Our CBEL project was able to help us 
introduce some basic food literacy skills to these children through workshops of food science 
experiments. We conducted ours during the time given to us for flexible learning, which I 
thought was very valuable. This is something fairly unique to LFS 350 and I feel it was helpful to 
our project. The blog postings were also something I haven’t experienced in other classes. I feel 
they are a good tool for allowing our community partner and our TA to see what we are doing 
and how the project is going, but I also feel it was difficult to work on blog postings as a group. 
Other than this, I feel my group worked very well together, and I enjoyed spending time working 
on our project together. The final presentation as a ‘piktochart’ was much more interesting to me 
than a standard PowerPoint presentation, and I enjoyed seeing what everyone else was 
working on as well. Overall, I really enjoyed this CBEL project and I hope other groups continue 
this work in the future.  
 
 
Student 6: Overall, my experience working on this CBEL project was positive. I was very lucky 
to have been assigned to work with the community partner that I was interested in from the 
start. This project combined my interest in working with children, as well as my passion for 
nutrition and food science. In my opinion, the most challenging part of the project was getting 
the children to pay attention as a group. Our goal was to promote food literacy to the children at 
GNH through the use of food science experiments. Overall, I was very happy with what we 
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accomplished and I felt that our experiments worked well to achieve our goal. I would 
recommend that future groups work with the children more than twice. Although we did feel that 
the children retained some food literacy knowledge, it is hard to really make an impact from only 
two visits. Because of this project, I have also made 5 new friends. My group and I got along 
very well. We utilized our class/tutorial time well to complete our tasks. We visited GNH during 
the “flexible learning” days. This course is unique in that it provided us with ample time to work 
on group assignments. One area in which we struggled as a group was in assigning someone to 
submit the assignments; There were a few occasions where we finished an assignment but it 
was not submitted on time. Although we faced some minor challenges, I learned a lot 
throughout this process, and I definitely believe that every student should have the opportunity 
to work on a CBEL project. 
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