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Eat Smart. Play Hard. San Luis Obispo County! 
 
In August I returned from my sabbatical leave.  My time was spent developing a 
family obesity prevention program in cooperation with the Center for Weight and  
Health at UC Berkeley Department of Nutritional Sciences.  Aimed at families with  
children 6-8 years of age, our new pilot program Eat Smart. Play Hard. San Luis 
Obispo County!  encourages parents or other significant adults in children’s lives to  
be Buddies with their children for fun physical play and healthy snacking.   
 
Eat Smart. Play Hard. San Luis Obispo County! is based on information gathered  
through local focus group interviews with health and education professionals, parents,  
and children.  Additional interviews were conducted with representatives of state and  
national social marketing efforts that aim to curb childhood obesity.  Excellent  
resources and support available from the USDA Eat Smart. Play Hard. and the  
Iowa State Pick a Better Snack programs provided us the opportunity to develop  
our local program in conjunction with these social marketing efforts.  
 
The 6-week English/Spanish Eat Smart. Play Hard. San Luis Obispo County!  
program was pilot tested at the Boys and Girls Club of South County (Oceano) and  
the Oak Park Housing Authority (Paso Robles).  Each week Buddies learned about  
healthy snacking through hands-on Nutrition Knowledge Centers and by making  
healthy snacks such as Watermelon Sundaes and Fruity Pizza.  Buddies also learned  
and participated in fun and inexpensive ways to be active indoors or out by using  
household items, balloons, bean bags, and dance. Popular activities included Spatula  
Badminton, Animal Walks, and Rockin’ Ribbons. 
 
During the coming year, the program will be modified based on participant  
feedback and evaluations.  Once completed, training will be available to local  
agencies interested in incorporating the Eat Smart. Play Hard. San Luis Obispo  
County! in their programs.  
 
Funding for the project was provided by a USDA Food Stamp Nutrition Education Program gr
Krista Mugford, and Rachael Willey, Cal Poly graduate students, assisted with needs assessme
development, and program evaluation.  
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 Adult FSNEP Returns  
 
The Adult Food Stamp Nutrition Education 
Program (AFSNEP) returned to San Luis Obispo 
County on October 1.  Offered through Cooperati
Extension, this free program provides nutrition, 
food buying, food safety, and money managemen
education for Food Stamp recipients. 
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AFSNEP partners with San Luis Obispo County 
agencies that provide services to Food Stamp 
recipients. Our goal is to offer 4-6 hours of qualit
education to participants. English/Spanish classes
can be scheduled during the day or evening. 
Participants completing at least 4 hours of educat
receive a Certificates of Completion.  
 
To learn more about Adult FSNEP and to schedul
classes through your agency, contact Roberta 
Aldrete at 805-934-6240 or 
raalderete@ucdavis.edu. 
 
 

Youth FSNEP Continued 
Successes 
 
Since 2000, the Youth Food Stamp Nutrition 
Education Program (YFSNEP) has assisted teach
and child care providers in offering hands-on 
nutrition education for their students.  During the 
2003-2004 school year, 52 teachers from 29 San 
Luis Obispo schools provided integrated and fun 
nutrition education to 1,897 students.  Activities 
include measuring how much sugar and fat are in
popular foods, demonstrating how fiber enhances
digestion, reading food labels, setting goals, 
practicing effective handwashing, and more. 
 
Schools and non-federally funded preschools in 
which 50% or more of the students participate in 
free and reduced meal program are eligible for 
YFSNEP.  Program support available to 
participating teachers includes nutrition curricula
staff training, loan kits and a children’s nutrition 
literature library – all free.    
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In exchange for these resources, teachers are asked 
to provide 6 hours of classroom nutrition education 
for their students. 
 
Contact Kimberlee Hampton to learn more about 
Youth FSNEP at 805-781-5947 or 
hampton@ucdavis.edu. 
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Maternal and Infant 
Nutrition Briefs Newsletter 

ion  
Are you interested in the latest research on 
nutrition during pregnancy and infancy?.  Then sign 
up for the free Maternal and Infant Nutrition Briefs 
Newsletter. Written by Dr. Lucia Kaiser, 
Community Nutrition Specialist at UC Davis 
Department of Nutrition, Dr. Kaiser summarizes the 
latest information from state, national, and 
international research.  You can receive this 
newsletter right at your computer with our on-line 
subscription.  Send your request to 
drobison@co.slo.ca.us. or call 781-5942. 
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Update Newsletter Available 
Electronically 
 
We offer Update Newsletter electronically and 
encourage our subscribers to receive this newsletter 
right at their computers.  The electronic version is in 
color and contains all the information available in 
the printed format.   
 
Our postage budget has been substantially cut 
during the past year.  Electronic subscriptions will 
allow us to continue providing you with our 
newsletter while staying within our budget.   

the 

, 

 
Send your request for an electronic version of 
Update to drobison@co.slo.ca.us. or call 781-5942. 
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▼USDA Research Briefs In field trials, Afla-Guard reduced aflatoxin by  
70 to 90 percent after the first application, and  

 by as much as 98 percent after repeated  
applications in subsequent years. 
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Sorghum--This Grain May  
 Surprise You  

 New Software Increases  Some of tomorrow's breads, waffles and  
Accuracy of Food Surveys noodles might be made with sorghum—a  
 grain mainly used today as animal feed.  This  
Nutritionists can now help food-survey  nut-flavored grain provides fiber and healthful 

antioxidants, yet is free of gluten, the protein  volunteers more accurately recall what foods  
they ate--24 hours later-- using a software  in wheat, rye, and barley that causes an allergic 

condition known as celiac disease in an estimated  program that ARS researchers developed and  
are now fine-tuning.  The program provides a 
carefully developed series of questions, or  

1 to 2 million Americans. 
 

prompts, to help skilled interviewers elicit  ARS scientists in Manhattan, KS., are studying  
precise information. the proteins in different varieties of sorghum to 

determine if any have the potential to provide the 
milling and baking qualities that gluten imparts to 
wheat doughs.  The hope is to develop sorghum 
flours that yield delicious, finely textured specialty 
breads that everyone can enjoy. 

 
Preliminary results from one test of the  
software showed that 100 food survey  
volunteers, when questioned by phone and in-
person interviews, recalled what they ate with  
about 98 percent accuracy, on the basis of total 
calories consumed. 

 
 

 Peanuts Get Superb Protection  
Food surveys are important!  Health  Against Aflatoxin professionals, researchers and educators use  

 data from these surveys to help detect, report  
Peanuts now have better protection from 
Aspergillus flavus, a fungus that produces  

and make recommendations about key trends  
that affect our health.  Many chronic diseases  

the carcogentic aflatoxin. and health conditions are directly related to our 
eating habits.  

ARS scientists in Dawson, GA., developed a 
protective material which has been approved by the 
U.S. Environmental Protection Agency and is being 
sold as Afla-Guard by Circle One Global, Inc., of 
Cuthbert, GA. 

 
Researchers at the ARS Beltsville (MD)  
Human Nutrition Research Center developed  
the 24-hour recall software.  
 

 Source: Food & Nutrition Research Briefs - July 2004,  
Afla-Guard is made of spores of a harmless strain  U.S. Department of Agriculture, Agricultural Research 

Service (revised). of A. flavus.  When applied to barley kernels that 
are spread at the base of peanut plants, the spores 
multiply, taking space and nutrients that might 
otherwise be used by the aflatoxin-producing  

 
 
 

fungus.  
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Fit for Fall: New Online 
Program Promotes  

 
 
the Latino community with the same information 
contained in the online program for the public. The 
program is at:                                                      
http://hin.nhlbi.nih.gov/salud/pa/teaching.htm          
         
The online program includes a number of free 
downloadable teaching aids, such as handouts, 
picture cards, session outlines, and more to help 
educators prepare and conduct a session on the 
importance of physical activity to heart health  A 
Spanish language version of this program is also 
available at:    
http://hin.nhlbi.nih.gov/salud/pa/indexsp.htm.           
                        
More online program modules are in the planning 
stages, and will be announced through the NHLBI 
Health Information Network. 

▼
Physical Activity  
                                                                                   
A new program from NHLBI, entitled "Physical 
Activity: Your Heart Your Life Lay Health 
Educator's Program" has just gone live on the 
National Heart, Lung, and Blood Institute 
(NHLBI) website. 
 
The effort is an outgrowth of the popular  
"Salud para su Corazon" program, a comprehensive 
community-based heart-health promotion initiative 
from the NHLBI.  It targets Latinos living in the 
United States, but the information in English is also 
suitable for a wide audience. The project raises 
awareness of the risk factors and promotes lifestyle 
changes to reduce the chances of developing heart 
disease.                                                        
 
Members of the public can now interact with 
Angela - a virtual lay health educator - to learn  

 
Source:  NHLBI Health Information Network e-Bulletin. U.S. 
Department of Health and Human Services, National Institute 
of Health, National Heart, Lung, and Blood Institute (NHLBI), 
September 3, 2004 (slightly revised). 
 

how making some simple changes  in their lives   
can significantly reduce their risk of heart disease. 
The program is available at: 
http://hin.nhlbi.nih.gov/salud/pa/learning.htm 

 

Leading Causes of Death 
  Although smoking still leads the way as the top 
cause of death, contributing to 18% of all US deaths 
in 2000, a new Centers for Disease Control (CDC) 
reports shows that a combination of poor diet and 
lack of physical activity is a close second, causing 
17% of deaths.  The CDC estimates that poor diet 
and reduced physical activity will soon overtake 
tobacco as the leading cause of death.  The CDC 
also estimates that 64% of all Americans are 
overweight, including more than 30% who are 
considered obese.  Approximately 15% of children 
and adolescents aged 6 to 19 are overweight, almost 
double the rate of two decades ago. 

Angela teaches by using interactive quizzes, 
offering visitors a downloadable set of stretching 
exercises, and even suggesting a sample walking 
program. She also addresses common barriers to 
starting a moderate physical activity program. A   
Spanish language version of this program is also 
available at:   
http://hin.nhlbi.nih.gov/salud/pa/indexsp.htm            
                      
For lay health educators a virtual trainer of trainers, 
named Doña Fela, will help educators learn how to 
personally and confidently approach members of 
 

  Sources: Nutrition Today; 39(3): May/June 2004; p. 98 as 
reported in Nutrition Perspectives; 29(3): May/June 2004; p.9. 
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Resources 
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Food Safety Website: If you’re looking for a lot of food safety information in one place, visit  
the Kansas State University food safety website at: http://www.oznet.ksu.edu/foodsafety/.   
Information is listed in an easy to use A to Z index format.  In addition to general information, you’ll also  
find some power point presentations and some Spanish language materials. 

The Fantastic Food Challenge is a compact disc (CD-ROM) with a set of educational, digital games.   
The games are designed to motivate young adults to learn about nutrition, food safety, food preparation and 
comparing food prices.  It has the potential to provide education to a large number of individuals through fun, 
engaging game play.  

The Fantastic Food Challenge consists of four individual games:  

• The Great Meal Deal focuses on topics included in the U.S. Department of Agriculture’s Food Guide 
Pyramid such as classifying foods into food groups and identifying serving sizes.    

• Store It Safely focuses on storing food in the proper location to prevent food-borne illness. 
• What Can You Make focuses on knowing how to use foods that might be in the kitchen or available from 

a food program such as the Special Supplemental Food Program for Women, Infants, and Children 
(WIC).   

• The Price Makes Sense focuses on comparing food prices to get the best buy.  

The Fantastic Food Challenge is available from Michigan State University Extension, Family & Consumer 
Sciences.  It costs $4.00, which includes shipping and handling.  To order contact:   

MSU Extension, Family & Consumer Sciences 
240 Agriculture Hall 
East Lansing, MI 48824 
Phone: 517-353-9102 
Fax: 517-353-4846 
E-Mail: erib@msue.msu.edu 

 

Upcoming Events 
 

 
 

 
October 23, 2004 Effective Communications, 10 AM—1 PM, Cal Poly--SLO Bldg 24, Rm. 103A.   

 
 ◄

Dr. Lisa Nicholson, presenter.  Sponsored by Coastal Tri-Counties Dietetic Association.  Contact Meri  
Raffetto (805-453-7409) for registration and CEU information. 
 

January 9-12, 2005 California Childhood Obesity Conference--Launching a Movement: Linking  
Our Efforts to Make A Difference, San Diego.  Conference information and registration at 
http://www.cce.csus.edu/cts/co/index.htm. 
Cooperative Extension  
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University of California 
NUTRITION, FAMILY AND CONSUMER SCIENCE 
2156 Sierra Way, Suite C 
San Luis Obispo, CA  93401 
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Electronic Version of Update Now Available!! 
 

Receive your newsletter in color and at your computer. 
 

Send your request for an electronic version of Update to drobison@co.slo.ca.us. or call 805-781-5942 
 

 

Shirley Segna Peterson, M.S., R.D. 
Extension Advisor, Nutrition, Family, and Consumer Science 
University of California Cooperative Extension 
2156 Sierra Way, Suite C 
San Luis Obispo, CA 93401-4556 
(805) 781-5951 (voice),    (805) 781-4316 (fax) 
E-Mail:      sspeterson@ucdavis.edu 
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The University of California prohibits discrimination or harassment of any person on the basis of race, color, national origin, religion, sex, gender identity, pregnancy (including childbirth, and medical conditions related to 
pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), ancestry, marital status, age, sexual orientation, citizenship, or status as a covered veteran (covered veterans are 
special disabled veterans, recently separated veterans, Vietnam era veterans, or any other veterans who served on active duty during a war or in a campaign or expedition for which a campaign badge has been authorized) in any 
of its programs or activities.  University policy is intended to be consistent with the provisions of applicable State and Federal laws.  Inquiries regarding the University’s nondiscrimination policies may be directed to the 
Affirmative Action/Staff Personnel Services Director, University of California, Agriculture and Natural Resources, 300 Lakeside Drive, 6th Floor, Oakland, CA  94612-3550, (510) 987-0096.

 

To simplify information, trade names of products and/or company names have been used. No endorsement of named products and/or companies is intended, nor is 
criticism implied of similar products and/or companies, which are not mentioned. 
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