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Objectives Specific Results & Dissemination of Findings LT e e A Tool Kit
oA total of 9 handouts, marketing materials and brochures for the toolkit created (See Toolkit) B
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organizations through outreach activities organizations through outreach activities. . A A — =
12. Share Program Integration Toolkit with other counties through UC ANR platforms, ’ |

presentations and workshops

Five groups of parents participated in the series of 12 workshops. The locations
included Middle College High School located in the city of San Bernardino and
Victor Elementary School District Parent Resource Center in Victorville. The
series consisted of 9 lessons from EFNEP, 2 sessions from MG and 2 sessions
from MFP. Out of all participants (n=42) eighteen parents graduated attending

Program Integration Orientation Meeting Agenda

UNIVERSITY OF CALIFORNIA ) re UNIVERSITY OF CALIFORNIA A = UNIVERSITY OF CALIFORNIA A | 1~y
Agriculture an d Natural Resources (E\F’-NEP e Agriculture and Natural Resources @FNEP 2 Agriculture and Natural Resources @FNEP K!'
| S | A 4

A e

Goals and Otyectives of Colaberation [+ Proy

Gual ¥]-4ncrease LY NLP partopation and gracuaton rate by ofierrg gardenng and P
e e -

| Gosts and Otyectven of Cotaboraten | tond praser xsreach o and target rembers

Program Collaboration Initial Meeting

0 nderseryed commmanties how o make healthaer
4 dollars prow thewt o food aad adope healthuer

Advisors, EFNEP Supervisor, Master Gardenor Coordinator, Master Food Preserver Coordinator, Lead Program
o)

all program workshops. Each program provided participants with 2 kits. EFNEP’s | mmmf:“m”"
kits included Apple Salad, Cowboy Caviar or Chewy Granola. The MFP kits - - e

consisted of berry freezer jam and pickling. The MG kits included a three-tier
herb garden and growing supplies for cool or warm season vegetables.
Participants were invited to continue engagement with UCCE programs via text
and emails, social media posts, advertisements within school districts and other
program partners. The MG and MFP programs provide monthly classes in
Spanish along with many opportunities throughout the month in English. In
addition to parent education, the youth EFNEP program reach provided a series
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The Master Food Preserver program provided two workshops for parents. Each workshop emphasized food safety importance including proper
storage of food, sanitation and handwashing. The first workshop, refrigerator pickling included a live demonstration walking parents through
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Future plans:
The team was awarded another SAREP grant starting in May 2023. The model will be similar with a focus on food waste prevention including SB 1383.
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