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he NYC Nutrition Education 
Network (NYCNEN) is an 
organization whose members 

all have a similar goal: improving 
the food and nutr i t ion 
environment in New York City.  
NYCNEN is comprised of both 
students and professionals in the 
nutrition and public health arenas 
and provides multiple learning and 
network ing oppor tun i t i e s 
throughout the year. One such 
event was held on February 7, 2014 
at the Hunter College School of 
Public Health.  The theme of this 
meeting was "Setting a Culturally 
Inclusive Table," which included 
learning about the SNAP program 
as well as how to work with diverse 
populations in a culturally sensitive 

manner. After some coffee and 
snacks, the meeting kicked off with 
welcome messages by Rosanna 
Campitiello, NYCNEN chair, and 
Jack ie Rodr iguez and Ke l l y 
Moltzen, meeting coordinators. 

Ana Sarabia, who is the Training 
Coordinator at the Food Bank for 
New York City, took the stage next 
and presented a high-level overview 
of the Supplemental Nutrition 
Ass istance Program (SNAP ) , 
eligibility criteria, and how to 
encoura ge underrepresented 
populat ions to apply for the 
program. SNAP is federally funded 
and was created to help alleviate 
hunger by providing a supplement 
to those in the program--it is not 
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NYCNEN members workshopping case studies at the latest meeting



meant to provide a"  of a family's nutritional needs. 
Eligibility in the program is based on household 
composition, income, child/dependent care expenses, 
out-of-pocket medical costs, other resources, and 
immigration status2. Those who receive SNAP 
benefits can purchase eligible products (human food 
products as well as seeds/plants to grow food) at a 
variety of locations including grocery stores, bodegas, 
and even farmers markets. %

Following Ms. Sarabia was Diane Barrett, MS, RD, 
who spoke about her work at the Morrisania WIC 
Program as well as a cookbook project she published 
in collaboration with Lincoln Hospital.  The 
cookbook, titled Sweet Bites and Savory Sensations: 
Bronx Home Cooking, is a compilation of favorite family 
recipes from Latin America, Africa and the US that 
were "healthified" while still maintaining traditional 
flavors.  Based on her experience working with a 
multitude of cultures, Ms. Barrett gave us the 
following advice as to how we can be culturally 
sensitive and effective nutrition educators:

• Foster a community-focused environment in 
which participants feel at ease. Leave 
preconceived notions and judgments at the 
door.

• Remember that traditions, especially food-
related ones, have deep emotional ties.

• Focus on topics that are relevant to the 
participants.  If you are not sure what topics 
are most important to them, simply ask and 
then rea"y listen.

• Once you know what is most important to the 
participants, be respectful of those key 
elements as you suggest behavior changes. 

 
• Make it a collaborative project by using a 

participant-centered approach. Avoid telling 
them what to do or judging them--neither 
result in behavior change.  Instead, facilitate 
an interactive process in which you can 
highlight their capacities and strengths, 
thereby empowering them. This will give the 
participants confidence to share their ideas, 
give opinions and participate in the decision-
making process regarding incorporating 
healthier behavior into their daily lives. 

When working one-on-one, Ms. Barrett suggests 
completing a full assessment of the client's needs prior 
to spewing off nutrition information. First, take a 
minute to summarize what you learned from the 
client, highlighting the nutrition education topics that 
are a priority for the client (not you). Then develop 
some goals that motivate your client to make healthy 
choices. This can be a collaborative process; perhaps 
you suggest ideas, but let your client pick which ones 
they feel most comfortable tackling first. Finally, 
decide if there are any supporting documents, referrals 
or other resources that you can provide them to help 
them achieve the goals.
%
The last part of the meeting was devoted to working 
in groups on several case studies written by Sandra 
Arevelo, MPH, RD, CDN, CDE.  Each group was 
tasked to develop goals and solutions for their clients 
and then present the plan to all meeting attendees.  A 
key theme that surfaced during the presentations was 
the idea of remembering to refer clients to other 
community workers that may be able to assist them in 
other aspects of their life.  For example, referring a 
client to a social worker who may be able to help them 
apply for SNAP, find housing, etc. really shows the 
client you care about his/her situation and are 
interested in what is best for him/her. It is clear that, 
acting alone, we cannot solve all of the issues that our 
clients have, but by working together and using our 
networks, we can greatly expand the support given to 
those clients and improve their quality of life.
%
The next NYCNEN meeting, “Got Fruits and 
Vegetables? Improving Access to Healthy Food for a" New 
Yorkers,” will be held on April 4th at 9:00am at the 
School of Public Health at Hunter College. RSVP to 
nycnenadmin@gmail.com. 
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