
Amy Saxe-Custack, PhD, MPH, RDN
Assistant Professor, Department of Food Science and Human Nutrition
Nutrition Director, Pediatric Public Health Initiative

Flint Kids Cook: A Nutrition and 
Culinary Program for Kids



• Flint Kids Cook!
– Background 
– Program Description 
– Expansion and Research

• Flint Families Cook!
– Development of a Virtual 

Program for Families 
– Modifications to Flint Kids Cook
– Suggestions from Families

Overview
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• Pediatric clinic relocated 
to farmers’ market and 
introduced a produce 
prescription program

• Fruit and vegetable 
prescriptions “filled” by 
farmers’ market vendors

• Qualitative study 
examined caregiver 
perceptions of the 
program

Fruit and Vegetable Prescription Program
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Results 
– Convenience of relocation
– Attitude towards prescription 

program
– Challenges with 

implementation
• Produce bag without 

prescription option
• Inconsistent distribution
• Navigating the farmers’ market
• Assistance with food preparation 

skills
– Perceived impact of 

interventions

Qualitative Study
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Flint Kids Cook!

Well, sometime you could give them 
(children) a seminar or a class or 
something on how to incorporate the 
fruits and vegetables. How to fix 
different dishes cause a lot of these 
young kids can’t cook.

African American Female, Age 61 with 
one child
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– Grant from Stephanie and 
David Spina Family 
Foundation

– May 2017- April 2018

– Develop and pilot a cooking 
and nutrition program for 
children (8-18 years)

• Introduced in October 2017

Program Development and Pilot Grant
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Week 5

Week 3

Week 1

Week 2

Week 6 
Kids Choice 

Week 4
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Flint Kids Cook!
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Presenter
Presentation Notes
For one year, the program was available only at the Flint Farmers’ Market



• Classes expanded to Mott 
Children’s Health Center in 2018

• Partnerships addressed 
transportation barriers 

• 194 participants (7-18 years)
• Mean age 11 years
• 56% Female
• 71% Flint residents

Flint Kids Cook Expansion
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Presenter
Presentation Notes
In 2018, the program expanded to a second location in Flint, Mott Children’s Health Center.  Between October 2017 and March 2020, nearly 200 children participated in the program.



Flint Kids Cook Research
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Presenter
Presentation Notes




• None

Flint Kids Cook on Facebook
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• March 11th all Flint Kids 
Cook classes were paused 
(indefinitely)

• Collaborative team 
developed a virtual version 
of Flint Kids Cook

– 5 Weeks
– Focus on family
– Introduced January 2021

• 65 children from 43 families
– 80% Flint residents
– Mean age 12 years

Flint Families Cook!
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Presenter
Presentation Notes
In October 2020, we asked a group of Flint Kids Cook graduates to try the program with their families and provide feedback



Partnership with Local Food Hub
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Recipes and ingredients 
delivered each week

Presenter
Presentation Notes
Flint Fresh puts together a weekly food box for each family. This eliminates the need for families to grocery shop and source their own ingredients.  The recipe cards also come in the food boxes.



Chef Prepares Food in Demonstration Kitchen
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Forward view Close up on cutting board

Over the stove top

Presenter
Presentation Notes
We use 3 different cameras in our chef demo kitchen. One shows a forward view of the chef, one is a close up of the cutting board, and one is placed above the stove top. During class, the program coordinator changes the spotlight camera depending on what task the chef is doing so everyone can see clearly.



Virtual Nutrition Education
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Poll questions On-screen scavenger hunts

Food 
"show and tell"

Presenter
Presentation Notes
We are able to use powerpoint slides to teach nutrition education, which allows for more visuals.Some new activities:- Poll questions (Ex. How much sugar do you think is in a Pop Tart?)- On-screen scavenger hunts (Ex. Find all the foods that contain protein)- Food "show and tell" (Ex. Families each find a grain in their home and share with the class. Later on, they practice identifying if their grain is a whole grain.)



Evaluation using MSU Qualtrics
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Child surveys completed 
virtually

Presenter
Presentation Notes
The child surveys and caregiver consent forms were converted to virtual Qualtrics surveys.  The links to the surveys are emailed to families before the class begins.



Positive Feedback
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It gave us some very dedicated 
quality time together. It was a 
time that we were intentionally 
together at home, not work, not 
school, not video games, not TVs...  
creating some memories. 
Female with one child 

It’s an extra hand in the kitchen. We 
goof around and have a good time with 
it, play some music and have fun. 
Male with two children

Presenter
Presentation Notes
Families have shared that they enjoyed the quality time cooking together during the program.(Delete 1-2 of these quotes)



Positive Feedback
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[My sister and I] argue, but that 
stops when we go in the cooking 
class because we realize instead of 
us not working together, we need 
to work together to get what we 
need to do accomplished.
Female child, Age 12
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Suggestions for Improvement

Maybe some meal prep 
before class so the kids 
don’t seem so rushed 
doing it and trying to keep 
up...  maybe a lot of 
cutting, they do in advance.
Female with one child
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Suggestions for Improvement

There was a couple of 
times where [the chef] got 
a little bit ahead of us so 
you’re trying to catch up.
Male with two children

Presenter
Presentation Notes
Thumbs up check-ins



Flint Families Cook in the News
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Amy Saxe-Custack
Email: saxeamym@msu.edu
Phone: 810.701.1565 (cell)
Website: msuhurleypphi.org/
nutrition/

Thank You!
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Opportunities for food 
waste programming

SUSAN CHEN, MS 
PHD CANDIDATE 
VIRGINIA TECH

J U N E  1 0 T H,  2 0 2 1
P R E S E N TAT I O N  P R E PA R E D  F O R  C Y FA R  P D TA  
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Outline
Fast facts about food waste 
Opportunities for food waste programming 
My background with food waste education 
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About me!

PhD candidate at 
Virginia Tech

Department of 
Human Nutrition, 

Foods, and Exercise

Community and 
Behavioral Nutrition 

Track 

Research focus:

Food waste 

Food insecurity 

Sustainable food 
systems
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In the U.S., 30-40% of the food supply is 
wasted
ECONOMIC IMPACT
$165 bil./year loss 

$517/person/year 

ENVIRONMENTAL IMPACT 
Largest component of solid waste in 
landfills

Agriculture is resource intensive. 

Don’t forget about food packaging! 

4(Buzby et al, 2012; ReFed, 2016)  
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FAO, 2012



Contributors to food waste 

6(National Academies of Sciences, Engineering, and Medicine, 2020)
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Nutrition and Food Waste 

1,249-1,400 kcal/capita/day wasted

33g protein

5.9g dietary fiber 

1.7μg vitamin D

286mg calcium 

880mg potassium 

2,000 kcal (female 19-30yrs) 

46g protein

28g fiber 

600 IU vitamin D

1,000 mg calcium 

2,600 mg potassium 

(Spiker et al, 2019; USDA & US DHHS, 2020) 8



Food waste within schools 
Serves more than 31 million children each school day. 
Increase consumption, reduce waste. 
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Opportunities for food waste 
education and programming 
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Adapt existing food waste education materials

(Commission for Environmental Cooperation, 2019; World Wildlife Foundation, 2018)11



Conduct a food waste audit 
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Implement policies to reduce food waste 
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For adult populations
Emphasize saving money. 
Food resource management. 
Food-related practices to prolong shelf 
life of foods. 
Food preparation. 
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Exploring food waste at a residential 
youth summer camp



Assessed food waste before and after an education 
program at a 4-H summer camp. 

All campers participated in five activities 
during a single 45-minute session. 

The activities were hands-on and evidence-
informed. 
◦ Either adapted from existing activities or created 

along with the camp staff. 

“Text Talk”
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Food waste measurement 
Collected baseline and post-program food waste levels.

Used the direct measurement method. 

Two categories of food waste: consumer and production waste. 
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Food waste decreased after the program, but 
consumer waste was low to begin with. 
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Many factors affected food consumption. 
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Menu variability 

Camp schedule 

Individual food preferences 

Influence of outside foods 



Future research 
Explore the feasibility and effectiveness of a longer food waste 
education program within a nontraditional education setting. 
Larger sample size where randomization of participants is possible. 
Longitudinal study to follow up with campers’ food waste knowledge 
after the program ends. 
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Educational and programming resources 
From USDA: 

Reducing food waste at K-12 schools. 

Summary of food waste resources and tools for nutrition programs.

Guide to conducting student food waste audits. 

Policy toolkit: 

Rutgers Cooperative Extension - School food waste reduction toolkit 

Educational resources: 

Commission for Environmental Cooperation - Food matters action kit

World Wildlife Foundation - Food waste warrior lesson plans 

Purdue agriculture food waste curriculum 

FAO - Do good: Save food! 
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https://www.usda.gov/foodlossandwaste/schools
https://theicn.org/icn-resources-a-z/food-waste-resources
https://furtherwithfood.org/wp-content/uploads/2017/05/Guide-to-Conducting-Student-Food-Waste-Audit-April-4-2017.pdf
https://njaes.rutgers.edu/school-food-waste/food-waste-summit-toolkit.pdf
http://www.cec.org/flwy/
https://www.worldwildlife.org/teaching-resources/toolkits/be-a-food-waste-warrior
https://ag.purdue.edu/extension/nature/Pages/Food-Waste-Lesson-Plans.aspx
http://www.fao.org/save-food/resources/education-materials/en/


Food waste resources 
FAO – Save food: Global initiative on food loss and waste reduction

USDA food loss and waste  

ReFed – Roadmap to 2030: reducing US food waste by 50% 

Save the Food 
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http://www.fao.org/save-food/resources/publications/en/
https://www.usda.gov/foodlossandwaste
https://refed.org/food-waste/the-solutions/#roadmap-2030
https://savethefood.com/


Questions? 
EMAIL: SCHEN518@VT.EDU

24

(Joren Cull Company, 2017) 

mailto:schen518@vt.edu
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