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SNAP-Ed 
Supplemental Nutrition Assistance 
Program Education 
 

Pennsylvania SNAP-Ed is 
administered by the Department 
of Human Services through a 
Management Entity at Penn State 
University. The program is funded 
by USDA’s Food and Nutrition 
Service (FNS) and operates 
according to national Guidance.  
 
SNAP-Ed partners with community 
organizations to implement 
evidence-based nutrition 
education and policy, systems and 
environmental changes that make 
the healthy choice, the easy 
choice.   
 
 

Homemade bread, eggplant parmesan, pecan crusted tilapia, broccoli 
quiche and key lime pie. What do all of these foods have in common?  
 
 
 
 

“I hope I can come back next year!” 
1st year camper 

A group of 11-13 year olds 
prepared these dishes during 
Cook Like a Chef Camp at Penn 
State University. An Outreach 
program of the College of 
Health and Human 
Development, the camp 
provides opportunity to learn 
about cooking and experience 
new foods with guidance from 
a skilled chef. 
 
Cook Like a Chef Camp 
partners with the 
Pennsylvania (PA) Department 
of Human Services and the PA 
SNAP-Ed program to award 
camp scholarships to 
participants recruited through 
local SNAP Offices. 

The program features nutrition education with emphasis on making half 
your plate fruits and vegetables, varying your protein routine and reading 
nutrition facts labels, as well as basic cooking skills. 
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The Challenge 
 

Very few children are consuming the recommended servings of fruits and 
vegetables.1 In 2017, only 17.4% of PA SNAP-Ed youth participants reported eating 
vegetables 3 or more times per day in the past 7 days2. 
 

The SNAP-Ed Solution 
 

Teaching children about nutrition and basic cooking skills in an interactive and 
hands-on environment enables them to choose and prepare nutritious foods that 
help maintain a healthy body weight and reduce the risk of chronic disease. In FY 
2017, PA SNAP-Ed reached 243,253 school-age participants and a total of 273,318 
Pennsylvanians of all ages.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                        
1 Pennsylvania Department of Health. Growth Screens/BMI-For-Age Percentiles by Health District and County 2012-2013. Available at: 
http://www.health.pa.gov/My%20Health/School%20Health/Documents/Mandated%20School%20Health%20Program/Growth%20Screen/2012-13BMIByCounty.pdf. (Accessed 
6th June, 2018). 
2 TRACKS Fiscal Year 2017 School-Age Statewide Evaluation Results - YRBS. 

“It’s fun. I like eating the food! I used to 
be a picky eater, only like hot dogs and mac’n 
cheese. Now I eat almost anything.” 

4th year camper  
 

Cook Like A Chef Camp  
 
The one-week camp focuses on USDA MyPlate food guidance which recommends increasing fruit and vegetable intake. In 
addition, the camp focuses on safe knife skills, culinary measurements, kitchen safety, and healthy recipes. Campers chop, 
blend, slice and bake their way through the week. Each day, the campers taste the recipes made and discuss what they 
liked or what they might change about the recipe. Then they share the recipes with their parents and caregivers. 
 
Camp Director Jennifer Meengs finds the kids highly engaged and enjoying their camp experience. The goal is to teach 
children about cooking in ways that promote health and energy for themselves and their families. 
 

Over 30 different 
fruits, vegetables and 
herbs are tried by the 
campers, many for the 

first time! 


