
March 12, 19 

Washington State Snap-Ed Curriculum Fidelity for Continuous Improvement 

Lesson Assessment Tool for — Food Smarts Workshop: Adult 6 week, 90 minutes—Week 2 – What Is On a Healthy 
Plate? 

 Educator Self-Assessment   Supervisor Assessment   Fidelity Team Assessment   

Educator(s) Name (s):  ______________________________Sub-Contractor:  _____________________________ 

Region: _____ County: ______________________________Date of Lesson: _______________ 

Start Time:  _________ End Time:  ___________ 

Program Setting (classroom/grade, food bank, clinic etc.):  

_____________________________________________________________________________ 

Your review about this session is important.  Your description of how the lesson was taught, in relation to the written 
curriculum, will help us strengthen our program.  Please consider each part of the lesson below and indicate if you 
presented it using yes or no in the space provided. If no, details about why and how you adapted the lesson are 
important to continuous program improvement. Please complete the assessment tool by the end of the next working 
day from when lesson was taught. 

 
  

Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

Welcome, Taste Test and SMART 
Goal Check-in 

Yes No Comments and/or Changes 

Welcome participants. 
• Attendance  

   

Taste Test 
At the beginning of the class, provide bite- 
sized sample portions of your taste test item  
(See Tate Test Combination Suggestions p.  
120).  

   

Ask participants to eat slowly and not comment 
on the food immediately, but rather observe it 
using their senses: 
• Sight: What color is the food? Does it look 

appealing? Can you tell what it is? 
• Smell: What does it smell like? 
• Touch: What is the temperature like? Is the 

food soft or hard? Wet or dry? 
• Sound: Does it make a sound when you eat 

it? 
• Taste: Does it remind you of any other 

foods? How would you describe the taste? 
Does the taste change as it’s in your mouth? 

   

Once everyone has had a chance to try the  
item, invite students to share their 
observations.  

   

Additional information:  
• Spring: greens: spinach, chard, dandelion, 

different varieties of lettuce, asparagus 
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Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

• Summer: berries: strawberries, raspberries, 
blackberries, blueberries, gooseberries, 
tomatoes, corn, cherries.  

• Fall: pumpkin, squashes, apples, pears, 
grapes 

• Winter: citrus fruits: clementine’s, 
mandarins, Satsuma’s, persimmons: fuyu 
and ripe hachiya, pomegranates, berries: 
strawberries, raspberries, blackberries, 
blueberries, gooseberries, tomatoes, corn, 
cherries.  

• Year-round: milks: skim, low-fat, whole, soy, 
rice, and almond beverages, nuts: raw 
almonds, cashews.  

• SMART goal check-in, record on Goal Tracker 
found on Workbook p. 11.  

   

Time Goal: 5 minutes 
   

Topic 1 -The Plant-Focused Diet  Yes No Comments and/or Changes 

Outcomes:  
• Students learn benefits of eating a diet rich 

in whole plant foods.  

  
  

As a group, have a facilitated discussion using 
the tip sheet on workbook p. 14. 

   

Ask Discussion Questions:  
Break students into groups of 2-3 and have 
them discuss questions on the slide.  
• Do you know any vegans or vegetarians? 

What do they eat? 
• What have you heard about vegetarian 

diets? 
• What are some reasons people choose to eat 

mostly plants or only plants?  
• What advantages do you see in adding more 

plants to your diet?  
• How could you create a SMART Goal around 

eating more plant foods?  

   

Time Goal: 5 minutes    

Topic 2 - My Plate/Healthy Eating 
Plate 

Yes No Comments and/or Changes 

Outcomes: 
• Students name the parts of MyPlate.  
• Students compare MyPlate and Healthy 

eating Plate.   

   

Ask students:  
• What does a balanced diet look like?  
• Compare your eating pattern with the 

recommendations from the USDA.  
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Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

• Have a facilitated discussion using the 
information on workbook p. 32-33 

• Ask, How does the model, from the Harvard 
School of Public Health, compare to 
MyPlate? Why might it be different? 

Time Goal: 15 minutes 
  

  

Topic 3 
***Pick one of the following*** 

   

Option 1: Eat the Rainbow Yes No Comments and/or Changes 
Outcomes:  
• Students learn the benefits of eating a 

variety of vegetables.  
• Students discover new varieties of 

vegetables they can try.  

   

Have students fill in the chart on workbook p. 
36 with examples of their family’s favorites.  
• Which colors are missing?   
Share this information:  
• Orange foods often contain Vitamin A, which 

keeps our eyesight sharp and our skin 
healthy (eggs, spinach, and milk also contain 
this vitamin) 

• Green foods 
o Vitamin B: helps release food’s energy so 

our body can use it. It also helps our 
body make red blood cells, which is 
crucial to making sure oxygen is carried 
throughout our bodies. (Whole grains, 
fish, meat, eggs, citrus fruits and dairy 
products also contain Vitamin B) 

o Vitamin E: maintains our body’s tissues 
in our eyes, skin, and liver. It also 
protects our lungs from air pollution. 
(Whole grains, egg yolks and nuts also 
contain this vitamin.) 

o Vitamin K: helps our blood clot when we 
get a cut! (Liver, pork, and dairy products 
also contain this vitamin.) 

• Red and orange citrus fruits often contain 
Vitamin C, which helps keep our body’s 
tissues (like our muscles and gums) in good 
shape. It also works hard to keep our 
immune system strong and heal us when we 
get hurt. (Broccoli and cabbage also contain 
Vitamin C.) 

   

Explain the difference between fat soluble and 
water soluble vitamins.  
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Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

• Fat soluble vitamins are stored in the fat 
tissues of your body and wait until your body 
needs them (A, D, E, K) 

• Water soluble vitamins (B, C) travel through 
your bloodstream and are either used 
immediately or discarded by your body. 
Make sure to eat these vitamins every day. 

Review workbook p. 36: 
• Which color do you eat the most of? 
• Different colored fruits and vegetables are 

full of nutrients. How can you add variety to 
your day?   

   

Ask Discussion Questions:   
• Based on the information, what kinds of 

foods do we need to make sure we eat 
EVERY day?  
o Whole grains 
o Citrus fruits or other fruits containing 

Vitamin C 
o Leafy greens  

   

Option 2: Make Half Your Grains Whole Yes No Comments and/or Changes 
Outcomes:  
• Students learn the benefits of eating a fiber 

rich diet.  
• Students learn what constitutes a whole 

grain.  

   

Explain directions:  
• Review workbook p. 44 handout and 

diagram with the whole group. 
• Pass out the packaging samples to 

individuals or pairs.  
• Explain that they should try to find products 

that have whole grains as a first ingredient. 
These usually have “whole” or “whole 
grain” in the name, such as “whole wheat” 
or “whole grain oats.”   

   

Discussion Questions:  
• What whole grains do you like? How often 

do you eat them?  
• What whole grains have you heard about or 

seen that you’d like to try? 
• Which of your products contained whole 

grains? How do you know? 
• Were you surprised by any of the products?  

   

Time Goal: 10 minutes 
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Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

Topic 4 
***Pick one of the following*** 

   

Option 1: Bean Game/Grain Game Yes No Comments and/or Changes 
Outcomes: 
• Students learn to identify various whole 

grains and beans.   

   

Explain directions:  
• In pairs, have students pass around the bag 

and try to identify the names of each food 
by placing the corresponding number from 
the baggie in the space provided on the 
workbook page.  

• Go over answers from workbook p. 49-50 
and explain different ways of cooking the 
beans and grains.  

   

EatFresh.org Integration:  
• Show participants how to search for a 

particular bean or grain. These pages include 
information on storage and cooking, as well 
as links to related recipes.  

   

Option 2: Veggies Are Vital Yes No Comments and/or Changes 
Outcomes:  
• Students name the recommended daily 

amount of vegetables.  
• Students identify a strategy for increasing 

the number of vegetables eaten in their 
family.  

• Students can evaluate a vegetable based on 
nutritional content.  

   

Create a dialogue about vegetable consumption 
that encourages students to eat more 
vegetables.  
• Depending on the living situation of the 

students, they may not have access to a 
variety of vegetables. Facilitator listens 
before creating strategies for eating more 
veggies.  

• Provides information about why vegetable 
consumption is important, as wall as 
information about how to buy, prepare, and 
encourage their children (if applicable) to eat 
more.  

   

Additional Information to discuss:  
• While fresh, local produce is the most 

nutritious way to get veggies, there are 
several benefits to frozen veggies: lower 
cost, less waste, easier preparation, etc.  
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Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

• “Fresh” produce that travels a far distance is 
likely lower in nutritional content than 
frozen vegetables that were frozen close to 
where they were grown.  

• In general, canned vegetables have a lower 
nutritional content than either fresh or 
frozen. Many of the nutrients in canned 
vegetables are lost when they are soaked in 
water  

• In response to the argument that vegetables 
are too expensive to buy, one strategy is to 
identify other foods families are purchasing 
that could be substituted for lower priced 
alternatives (bulk rice, oatmeal instead of 
dry cereal, etc.), leaving more money for 
veggies.  

• Encourage students to consider both the 
price and the nutritional content of the food 
they choose to buy—a cheap product that 
has no nutritional value is a waste of money 
no matter how little it costs. 

• Use this discussion as an opportunity to 
discuss other “costs” of poor nutrition: poor 
health, low energy, increased difficulty 
learning.  

• There is a strong correlation between a 
healthy diet and school attendance/school 
success. Parents can help their kids in school 
by providing them with healthy foods.  

Option 3: Food Group Bingo  Yes No Comments and/or Changes 
Outcomes:  
• Students will correctly place foods into food 

groups.  

   

Explain directions:  
• Have students open workbooks to the Food 

Group Bingo sheet on p. 34.  
• Randomly select a food item, and either call 

out the name or show the picture or item.  
• Ask student to identify the food.  
• Have students write the name of the food in 

one of the squares for that food group on 
their cards. For example, if a muffin is 
shown, students write ‘muffin’ in one of the 
Grain Group squares.  

• The first player to fill five squares 
horizontally, vertically or diagonally wins.  

• As a check, have the winner read off the 
names in the winning food/food group 
squares.  
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Completed 
as Written 
Yes or No 

If adaptations were made or activity was not done, please 
describe what was changed and why.  Please be as specific 
as possible. 

• To play this game more than once, have 
students write the name of the food you 
mention in the top left corner of each box; in 
later rounds, have them write food named in 
the bottom right.  

Time Goal: 10 minutes 
   

Recipe Demonstration or Activity Yes No Comments and/or Changes 

Conduct food demonstration or activity using 
lesson appropriate recipe. 
*Record recipe used in comment section. 

  
  

Ask closing question: 
• What are some ways to get fat and protein 

without eating meat?   

   

Time Goal: 45 minutes 
   

Materials and Supplies Yes No Comments and/or Changes 

Used Materials and supplies  
-Visual Aids 
-Posters 
-Teaching Supplies 
-Optional: Used additional handouts from list 
on p. 32. Write title in comment section. 

  
  

Please respond to the following questions.  It’s important we know the successes and 
challenges of the lessons you teach.   

1. What went well? 

 

 

2. What challenges did you have? 

 

 

3. What timing issues did you face? 

 

 

4. Other (Please add any other remarks or feedback you have 

 
 
 
 
 
 
Please contact Maggie Grate at maggie.grate@WSU.edu or at 253-445-4529 if you have any questions about the 
completion of this form. 

mailto:maggie.grate@WSU.edu

