
PEER EDUCATION 
and

Sustainable 
Development 

Goals

65th UN DPI/NGO Conference
United Nations Headquarters, New York
August 27, 2014

Presenter
Presentation Notes
Thank you for coming to our workshop. I am delighted to be here, and grateful to the International Federation for Home Economics for this opportunity. I’m Dr. June Matthews, an Associate Professor in Food & Nutritional Sciences at Brescia University College in London, Canada.Today I will discuss our peer education program called FRESH. Peer education in nutrition can  empower individuals and families to achieve health and well-being;  promote future health professionals’ capacity to engage in health promotion; and  address several sustainable development goals. 
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FRESH stands for Food Resources and Education for Student Health. Please note this is NOT UNESCO’s FRESH program which focuses on improving overall school health. FRESH is a PEER EDUCATION program that my colleagues and I developed.To explain it, I am going to answer 6 questions: WHO, WHAT, WHEN, WHERE, HOW, and WHY. - In answer to the first question (WHO?), I am presenting on behalf of my colleagues: Dr. Paula Dworatzek, Associate Professor in Food and Nutritional Sciences at Brescia University College, and  Ms. Anne Zok, Nutrition Manager at Western University in CANADA. We work in partnership to mentor students in the FRESH program. 



WHAT?
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WHAT is FRESH?



Multi-strategy, peer nutrition education

Created by and for university students

Graduate students develop program
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FRESH is a multi-strategy, peer nutrition education program. FRESH Peer Educators provide information about food, nutrition, and physical activity to small groups of their peers, but this alone is not sufficient for behaviour change. The FRESH program also includes several interventions in the food environment (e.g., menu labeling, healthier options in vending machines, & frequent buyer programs to promote fruit and dairy consumption). Today, I will discuss the peer education component.- FRESH was created by and for university students. Emerging adulthood is a critical time during which youth become independent and adopt life-long health behaviours. Food prep among young adults associated with better diet quality, yet many youth lack basic food skills and broader food literacy. Our FRESH program addresses this need. - Graduate students in Foods & Nutrition develop the program components- Undergraduate students in the FRESH Club deliver it to their peers. 
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FRESH is based on the Population Health Promotion Model because it incorporates:the Social Ecological Model – on top – which addresses multiple levels of influence on behaviour (from individuals and families to the societal level);the Ottawa Charter for Health Promotion – on the right – which guide population interventions; andthe Social Determinants of Health on the left of the model.As students develop FRESH program components, they must keep this model in mind.The model also emphasizes evidence-based decision making, research, and experiential learning - important aspects of our work as academics.



WHEN?
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WHEN was FRESH developed?
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- FRESH began in 2010, when my colleague and I decided to ask the students in our graduate class to work collaboratively on a ‘real-world’ project. Every year since then, they have created new program components. - The FRESH Club was created in 2011 and- We officially launched the program in 2012. - In 2013, we expanded the number of Peer Educators. Our graduate students also work on the FRESH program as part of their dietetic internships.- This year, we have given 3 research presentations, published our second manuscript on the program, and expanded into a secondary school. We have reached thousands of students in campus residences and through our website, Facebook, and Twitter accounts. We receive more requests every year for FRESH presentations and the program continues to grow.  



WHERE?
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WHERE is FRESH located?



Western University
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Western University is a large campus in London, CANADA, with ~35K students. This is where our colleague, Anne Zok, works. 



Brescia University College
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Brescia University College is a small campus associated with Western. This is where Dr. Dworatzek and I work. We are Canada’s only women’s university, with ~1200 students. All three of us graduated from Brescia with degrees in Home Economics. Our Home Economics education has guided us in our work as we aim to empower individuals, families, and communities to achieve and maintain a desirable and sustainable quality of life.By the way, Dr. Margaret Chan, Director-General of the World Health Organization, also holds a degree in Home Economics from Brescia!



Oakridge Secondary School
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The third site for the FRESH program is Oakridge Secondary School, also in London. We received a 50K grant from the Ministry of Education to implement FRESH there this year. This is a great opportunity for high school students to interact with university students, and for our university Peer Educators to work with a different population.



HOW?
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HOW does the program operate?
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- At the helm of the FRESH Organizational Structure is a Steering Committee, consisting of faculty advisors, foodservice directors from both universities, and the student Lead Coordinator from the FRESH Club. - The next box represents my colleagues and me, who serve as Program Advisors. - To the right, you can see that graduate students provide input into the program. - Below this are the Lead and Assistant Coordinators. These students manage, coordinate, plan, implement, and evaluate FRESH activities. - Five additional students on the Executive Team manage specific program components. - Finally, we have about 50 FRESH Peer Educators. - These last 3 groups are all undergraduates in our Food and Nutrition program, and they make up the FRESH Club.



Evidence-based & faculty-reviewed
Tailored to the requesting group

- Interactive displays
- Informal discussions 
- Formal PowerPoint presentations
- Interactive cooking demonstrations
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The peer education component of the FRESH program is called FRESH ED. - FRESH Peer Educators deliver evidence-based, faculty-reviewed presentations.- Sessions are tailored to the wants and needs of the requesting group.- FRESH ED includes interactive displays, informal discussions, formal Powerpoint presentations, and interactive cooking demonstrations. These cooking demos have become VERY popular, as students like ‘hands-on’ learning, especially from their peers. 

https://www.flickr.com/photos/123519889@N03/with/14074600764


Presenter
Presentation Notes
Here you can see come of our FRESH ED activities: displays, presentations, and interaction with other students. 

https://www.flickr.com/photos/123519889@N03/with/14074600764
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These are some pictures of our interactive cooking demonstrations. Students are encouraged to prepare their own stir-fry, or other meal, while FRESH Peer Educators provide tips on meal planningcooking on a budgetusing a shopping listproper food storageusing leftovers, etc.These sessions are VERY popular with international students as they get to practice conversational English, learn about Canadian food, & where to buy foods they like to eat.

https://www.flickr.com/photos/123519889@N03/with/14074600764
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Last, but not least, the most important question: WHY is this program important?



Essential for human development
Associated with 

food security
sustainable food production

chronic disease
healthcare costs
food waste

Chendall, 2010; CMA, 2013; Desjardins, 2013; Larson, 2006; Slater, 2013

Food Literacy
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Food literacy is essential for human growth and development.- It is also associated with a number issues that we are hoping to address through our Conference Declaration, namely, increased food security and sustainable food production.- Food literacy is also associated with decreased chronic disease, decreased healthcare costs, and decreased food waste. Thus, there is significant PRIVATE and PUBLIC value to teaching food literacy.



1/3 to 1/2 of annual food production

Contributes 14% of global CO2 emissions

In Canada, > 50% occurs at home

18-24 year-olds waste more than 55+

Many young people lack food skills

Gooch et al., 2010; Gustavsson, 2011; OECD, 2014; Taste the Waste, 2014

Food Waste
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WHY is food waste important?- Food waste represents 1/3 to 1/2 of annual food production (by weight). - It occurs throughout the food chain and contributes 14% of global CO2 emissions. Not only is food wasted, but also the energy, water, packaging, and human resources used to produce, process, package, transport, & store it. - In Canada, over 50% of the $27B in food waste each year occurs at home. WHY? Overproduction, unnecessary inventory, and lack confidence in using leftovers. 18-24 year-olds tend to waste more food than people >55, and - Many young adults lack food skills. This is troublesome, as they are going through a significant life transition and will soon have families of their own. Our FRESH program is helping young people develop these necessary skills (and more).



Successful health promotion strategy

People relate to others who are similar

Peer Educators also develop personal 
and professional skills

Desmarais, 2013; Garcia, 2003; White, 2009; Youth Peer Education Network, 2014

Peer Education
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WHY are we using Peer Education? - Peer Education has been shown to be a successful health promotion strategy for many population groups (e.g., breastfeeding moms, new immigrants, students of all ages). Thus, peer education is transferable to other countries and other health-related issues.- People relate to others who are similar in age or experiences. - Peer Educators, who are students in our Food and Nutrition program, also develop personal and professional skills. 
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Building Global Capacity in HP
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WHY is it important for young people in professional programs such as Food and Nutrition to develop these skills?The 2009 Galway Consensus Conference Statement declared that achieving global health will require the global expansion of a competent health promotion and health education workforce. FRESH Peer Educators (as well as my colleagues and I) are developing all of the core competencies identified at that conference:- We are catalyzing change - Our students are exhibiting leadership- They learn about assessment, as well as program planning, implementation, and evaluation- They learn how to respectfully advocate for changes to the food and nutrition environment- We are also developing strong, transdisciplinary partnerships, providing a good role model for our students



Can address several SDGs, including
food security
poverty
health and well-being
climate change
sustainable consumption
sustainable use of land & oceans

Brink, 2007; Nelson, 2013; UN DESA Division for Sustainable Development, 2014

Peer Nutrition Education
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Peer nutrition education can address several Sustainable Development Goals including food securitypovertyhealth and well-beingclimate changesustainable consumptionand the sustainable use of land and oceans.



Food literacy among youth
productive workers

nurturing parents

engaged citizens

Brink, 2007; Nelson, 2013; UN DESA Division for Sustainable Development, 2014

Food Literacy
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Food literacy among youth also supports outcomes such as productive workersnurturing parentsand engaged citizens in adulthood, key aspects of positive human development for which we are all here to achieve.



Peer nutrition education can

empower individuals and families to 
achieve health and well-being

promote future health professionals’ 
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address sustainable development goals

In Summary
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IN SUMMARY, peer nutrition education can- empower individuals and families to achieve health and well-being; - promote future health professionals’ capacity to engage in health promotion; and - address several sustainable development goals. 



Thank you

freshu.ca
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Thank you! Please check us out at freshu.ca 
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