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Veggiecation-a nutrition education Proqrmr-PrommLeg
the love of veggiec o children.

commen befef among

paranis and carsgwars

alike s hatchildrendont

enpy eating thelr veg-
gizs. When dnrerime approgches, it's
a chalarge ta gt kids 1o eat their brac-
coli and carrols. Howewvar, Lisa Suriano.
founder of the nutrilion education pro-
qgram \egoiecation, begs 1o differ on
kids' aversion ta veqoes.

My expenence has shown ms thet
this is smply not trug. Just a litte em-
powerment and educaion goes a very
long way with kids™ says Surianc,

Ard she's praving it with the suc-
oass of har Vegpiecation. Founded in
2010 the Fair Lawn, NJ-based pregram
aims 1o introduce young students Lo the

calizous and nufrifious ward of vag-
elablas. Curranty laught in elementary
scheols in 30 stales and alsoin Canada,
\egoiecation's nutrition education pro-
oram uilizes existing school rasources
to minimize costs and seamlzsely nte-
prale tha corcapt into dassrooms, as
veedl as schodd lunch programs.

Va the Veggecation program,
Surano offers simple. effordable and in-
navediva ways to prepars vegetebles. OF
course. most importantly, the vagataole
cshes must be agpaaing 1o chilcren,
so they can be tuly inspired 10 seek out

.l, o ’

mara nutrilious options at snack fima.
What Vaggiecaticn dees is incorpe-
rate kid-friendly vegelabie preparalions
nto each lesson, “Rather than develop
anather cumiculum for teachars ta work
nto their aready ovarschedued day, we
craatad what wa call a ‘dassroom com-
panion’ wilh sherl lesson sugoestions
and suaparting academic materals that
allow teachers to talk about broceoli
and camois whils they re 12aching math
and literacy,” Suriano axplains.
Offaring versatiily, Vieggecaton's
program can easly be adapted inte les-
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son pars far scencs, literacy, an, soda sdences, math and
physica education, &s wel &s scheolwide assembies and
after-schaol pregramming.

Alter several years of working as a school food senvice
nutritionist in the New York Clty metro ares, Swiano—a
foodie at haart—realizad the vaue and significanca of edu-
caling children on 1k myriad health senefits of incarparating
vegelablas imo their daly dists.

‘Processed focds and junk fcods are so goguiar be-
cause they have the advantage of efiactive marketing olans
and stratages to promote them,” Suriano notes. 4 feltit was
time fo start fighting fire with firal"

Kealth Relahonclmf»c

Surizno works hard to foster strong parirerships that are
dzsioned  reach mass audiences. Cumently. Veggiecation
has a regicnal partnarship wilh 'Whols Foods Marked throuph
which thay jointly ofer free healthy cooking dasses fargeled
for kids, Beld menthly, these dasses feature wo recipes
taught in a manner geared to ceplivating an audience of cu-
rizus kids. Curranty mplamanted in 18 markats, tha health-
conscious program spans the New York. New Jarsay and
Conreclicut aneas,

In-store educationis also provided for customers. For in-
stanoz, tneducate endprameteihe henefits of eating fresh pro-
duce, sameofite WhaleFoodsstarss utiize Veggiscation sin-
farmalicnal pastars. Cthers have incorporaled Vegpecs-
lion's educaliona sgrs on slore salad bars.

Other successhs partnerships nclude a venlwe wih
the New York Caaition for Healthy School Food {NYCHSF)
in pannershio with tha New York City Deparimeant of Edu-
caticn. In an aford 1o educata the antire schoal cammunity,
NYCHS® nircduces prant-based fcods and nutrition educa-
tion in schools

‘New Yok Cogliion far Hearhy School Food, akng
with the schoo dstricts, businasses and arganizatiors, de-
valop, test and implemant plant- and bear-based recpes in
scheol caleferias. The program seeks 10 introduoe the rec-
pes with promotional events and educational materials that
are designed ta make trying new fzods and learing sbout
their healih benefits both fun and exciting,” seys Sunano.
Tha partnership bagan in Seplember 2011 and Sunano has
ginoe seen ekected 1o the board of directors of NYCHSF,
where she now also serves 33 the board secretary

Surisno's passian for food has alweys baen a strang
part af kar family history, In 1885, Surara's falhear, Josaph
Civila, slartted JC Frod—a privale schoal food service com-
pany. “All my life 1 watched him strive to provide fresh, afford-
able and sustainable food to schools and this nspired me to
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Meama Sticke
with S’rmwberry Dip

“Toole & Equipment

Vegstable Feeler
Knife
CuHing bozrd
Measuring cups and spoons
Blender

ln@redten*fg
2 medium Jicamas
Z cups fresh or frozen unsweetened stravwbearries
(thawed and drained)
" cup haney
2 tosp. white vinegar

Direchonc
Pael the Jicamas and cut into long, -nch sticks.
In a blender, combine the remairmg ingredents
and blead until smooth. Serve the Jicama sticks
wiih the strawberry dip.

Yield: 5 Servings

For more recipes visit, www.veggiecation.com
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'For information on free classes at kecal Wholke

Foods Marke! steres, visil httpiwae vegoiecation,
comin-actan’evenisiwhole-foods-classss
(Classes are gensraly offered from 4 10 5 p.m.
Some stores require registration; others have
cpen classes.)

“To find cut when Suriano's team will be in your
area, visil htipriwwaveggreecation.comin-achion!
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