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Jodi Dias, 9, of Haiku Elementary School, shows off the creation
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got the idea for her artwork from a
she madb from vegetables, fruits, grains and seeds. Dias says she She participales in the Health Edu
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Students in Haiku get ‘HELP’ |
in maklng good food choices |

By CLAUDINE SAN NICOLAS
Staff Writer

HAIKU — One siudemt claimed
he had never e¢aten broceoli before,
and- another said she hadn't cver
tasted a cucumber. Both munched
them down happily as Haiku Ele-
mentary School launched a hands-
on, food-based cumiculum project
thig could serve as a model for the
suae,

“This for me s a dream come
true,"” said California nutrition con-
sultant Jennifer Raymond, who got
the money to do the project and is
collaborating with two others 1o car-
ry it out.

The program is called the Health
Education Lunch Project (HELP),
an atempt 10 stimulase classroom
leaming and improve children's
food choices. The idea behind
HELP is to make nuirition fun and
interesting i the classroom, so that
wahen ~rhildeen aar in the rafseera

Visiting nutrition educator Antonia Demas explains 10 students
the different kinds of healthful food

Cadman and New York nutrition ed-
ucator Antonia Demas, cooked up

the pilot project that will run
thrrutah AMash at tha anhand

methods, brought fruit, vegetables
and grains into the classroom,
tempting children 1o eat them.

l’mugh many confuse it as @Weg
ctable,*”

Onge all the foods were identifics
and categorized, the children wen
10 create a picce of n using e ed:
bles on brightly colored ‘plaes
Among their choices were cucum
bers, celery, carrots, kidney beans
romaine lettuce, purple cabbage an
rice.

Third-grader Max Benoit picke:
out a ptece of broccoli almost im
mediaely. *‘I've never had brocco!
before," the boy said. *“It’s preu
£00d."" he said later afier a bite.

Onee the tasting was completc
Demas gave a short demonstritio
on salad bar eriquette. Like man
schools around the state, Haiku wi
be offering a salad bar for childre
to sclect their own fruits, vegetable
and grains,

Demas wheeled out a studen
sized salad bar wagon and showe
the children how to usc tongs co
rectly and 10 avoid spilling foox



g - Lo

LA

LR
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Children were also reminded not
to lean on the salad bar rails, 10 tum
away from the food when sneezing
and 10 exercise caution when squeez-
ing salad dressing out from a bottle,

Third-grader Brenden Buwrk said
he looked forward 1o the salad bar
and suggested itcmy lots of celery
and cucumber, and ‘‘some LOmatoes
and some Jettuce."’

Brenden’s classmate, Ryan Bair,
recommended that sunflower seeds
and boiled peanuts be part of the sal-
ad bar. *'They taste kind of sweet,"'
he said of the peanuts.

Their 3rd-grade teacher, Marilyn
Pascher, said cven though Demas’
nutrition lesson 100k away precious
classroom time that could have been
spent on other topics, she found the
food demonstration to be valuable.

“Timing is cverything, With the
sulad bar coming, it's good to have
them on the o}nside and licl helps the
accepance it. | think it's posi-
tive,”* she said.

Aside from the salad bar, the chil-
dren at Haiku Elementary will be
tasting many more new dishes this
month from a combination of Ray-
mond’s own recipes and Cadman'’s
COnCoClions,

Hawaii was chosen as the site to
premicre HELP because of the
state's high incidence of heart dis-
ease, adult-onset diabetes, hyperten-
sion, kidney discase and obesity.

Hawaii was also chosen because
its public school system has univer-
sal menus. In California and other

the menus, according 10 Ray-
mond, differ from school 10 school.

Raymond said she selecied Haiku
School because of Cadman's leader-
ship and commitment. **He is totally
dedicated to getting kids to eat
healthier foods,” Raymond said.

When Cadman came 10 Haiku in

March 1996, he developed his menus
10 offer choice 10 the children. They

choose either a traditional meal-
based entree or a plant-based or veg-
elarian meal. Participation in the
schoo_lmhmch h;éf» increased
from 70 percent 10 now 90 percent of
the swudents.

Cadman chairs the staie Depan-
ment of Education’s Menu Planning
Commitiee and has shown interest in
incorporating  heaithful changes on
the swatewide menu developed

through the pilot project.

Demas, who's traveled across the
country teaching nutrition for many
years, also dished out praise for Cad-
man. ‘‘I've never been in a school
that had healthier food,'* she said,

From the Haiku experience, Ray-
mond hopes to develop a video and
action guides for use in schools na-
tionwide. The guide will include
teaching material, recipes, informa-
tion on the experience at Haiku and
posential pitfalls,

Dciails of the Hcalth Education
Lunch Project (HELP) will be sharcd
with parepis during a Haku PTA
mecting et for 7 p.m. Tucsday at the
campus cafeteria, Dinner will be
available for $1 per person,

Raymomt and Demas are traveling
10 Oahu wday to demonstraie the
hands-on, food-based curriculum
during a gencral membership mees-
ing of the Vepetarian Society. of
Hawai,

Cengr, Raymond conducted nutri-

tion cooking demonstrations for
cafcténa munagers around the siae,
She said many of them expressed

inergst in serving hcalthier foods,
but all doused that students would
eat
Haixy expericnce will change tha,
“Wwe want 10 develop a love for food
anc @ safe environment 0 try new
foods,”" she said.
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m. Raymond's hoping the



