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1. Enrollment/Survey/Food Recall D

2. Food Guide Pyramid

3. Bread, Cereal, Rice, and Pasta

Frozen Bread Dough

Master Mix

Folacin

. Vegetables

Vegetable Cookery

Vitamin A

Fruit

Vitamin C

Fiber

Milk, Yogurt, and Cheese

Calcium

Meat, Poultry, and Fish

Iron

Low-fat choices and preparatior

. Meat Alternatives — Dry Beans,

Eggs, and Nuts

Protein

. Meal Planning

10.

Stretching Your Food $

Leftovers

over
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Comments/Demonstration

11.

Understanding Food Labels

Health Claims

Fat and Calories

Sodium

Sugar/Complex Carbohydrates

12.

Nutrients We Need/Food Recall

13.

Breakfast

14.

Snacks

15.

Food Safety

16.

Eating Right for Two

17.

Feeding Your New Baby
(0-4 Months)

Breastfeeding/Bottlefeeding

18.

Feeding Infants
(4-12 Months)

19.

Feeding Young Children

20.

Tobacco Education

21.

Immunization

22.

Graduation — Survey and
Food Recall

Other Lessons:

Programs and activities offered by the West Virginia University Extension Service are available to
all persons without regard to race, color, sex, disability, religion, age, veteran status, sexual orientatior
or national origin. Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30,
1914, in cooperation with the U.S. Department of Agriculture. Director, Cooperative Extension

Service, West Virginia University.
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