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Success Story: Baldwin Park Corner Stores 

Baldwin Park’s Residents And “Healthy Teens 
On The Move” Take Campaign For Healthy Food 
Choices To Corner Stores Located Near Schools

The City of Baldwin Park, 20 
miles inland from downtown 
Los Angeles, began as an 

agricultural region in the 1860s. 
Today, this suburb of more than 
75,000 residents is mostly young 
(two out of three are under age 
35) and Hispanic (four out of five), 
and finding nutritious, affordable 
food is a challenge. According 
to the Retail Food Study by the 
California Center for Public Health 
Advocacy, for every supermarket 
or farmers market, Baldwin Park 
has six corner stores and liquor 
stores, far exceeding the state-
wide ratio of one to four. 

“Healthy Teens on the Move,” 
an advocacy committee of stu-
dents from two local high schools 
in Baldwin Park, have made it 
their mission to improve Baldwin 
Park’s physical activity and food 
environment for local children, of 
whom one in three is overweight. 
Taking their concerns before the 
city council and school board, 
the teens were actively involved 
in bringing healthy changes to 
school cafeterias, where lunch 
time was increased and salad 
bars were brought in. Fresh fruit 
is now standard fare and the 
sale of junk food is banned, in 
accordance with state-mandated 
nutrition standards. Beyond 
the schools, Baldwin Park also 
passed the first city ordinance 
in California to ensure that 100 

percent of foods and beverages 
sold in city-sponsored youth facil-
ities, including a vibrant new teen 
center, complied with the same 
state nutrition standards (S.B. 12 
and S.B. 965) that now regulated 
food sales in schools. 

But schools and youth centers 
are not the only places that chil-
dren buy food. In fact, at con-
venience stores located near 
schools throughout the city, 
young people account for most 
of the business, stopping in daily 
on their way to and from school.  
Healthy Teens on the Move 
recognized that these stores 
were a critical part of the food  
environment, too.

Working closely with Christina 
Cardenas, Advocate Coordinator 
for the Healthy Eating, Active 
Communities (HEAC) initiative 
in Baldwin Park, a group of 10th 
through 12th graders conducted 
a Cornerstore Marketing Audit in 
the spring of 2007. “We mapped 
out cornerstores and small mar-
kets and found 17 of them within 
a two-mile radius surrounding 
schools,” says Cardenas. Armed 
with cameras and notepads, they 
also documented the marketing 
environment and the presence of 
junk food within each store.

Cardenas was not surprised by 
what the group found. “Candy, 

chips, soda, and beer were in 
front of the store. Fruit, water, 
and milk were in the back. In 
terms of nutrition bars, peanuts, 
baked chips, and other nutri-
tious snacks, there were few 
or none. Produce areas, if they 
existed at all, were poorly marked 
and maintained, and of very  
limited range.”

Nor was she surprised that sev-
eral store owners did not allow 
the surveys to take place.  “We 
understood that we needed to 
develop relationships through 
education and awareness-build-
ing with these owners in order to 
be successful,” says Cardenas.

Undeterred, the teens and resi-
dents worked with Judy Rabbani, 
HEAC marketing consultant, to 
help make the case to store 
owners that strengthening their 
healthy offerings was a win-win 
proposition. Not only was it good 

A local supermarket displays the “Healthy Selection” 
logo designed by local high school students.



2

for children’s health, it was good 
for business. “During these dif-
ficult economic times,” says 
Cardenas, “the owners began 
to see that this was actually an 
innovative business practice, 
a new healthy-offerings mar-
ket niche that could bring in  
more customers.” 

In the end, eight businesses were 
willing to collaborate with HEAC 
in the “Healthy Selection” pro-
gram. Each store made a com-
mitment to develop in-store 
Healthy Selection areas, share 
consumer nutrition handouts, 
place stickers and signage on 
healthy options, and be featured 
as part of a marketing campaign 
that included attractive new sig-
nage, free ads in the local news-
paper and on cable access TV, 
recognition on the city’s web 
site, and inclusion in a press 
release. Resulting media cover-
age included two upbeat photo-
illustrated newspaper articles 
about the stores.

The project’s success depended 
on perseverance backed by thor-
ough preparation at every step. 
The youth activists met every 
Saturday for several months. 
After deciding on their goals, they 
received training and guidance 
from the Berkeley Media Studies 
Group and from the L.A. County 
Department of Public Health, 
which helped them to develop 
the survey tool they would use 
for their Cornerstore Marketing 
Audit. To carry out the survey 
they split up in adult-chaperoned 
teams to cover all the stores. 
Finally they analyzed their find-
ings and compiled a report and 

recommendations that they pre-
sented to the city council. 

The students learned that junk 
food manufacturers spend mil-
lions of dollars a year market-
ing their unhealthy brands to 
young people. One of the ways 
they wanted to fight back was 
by creating their own “Healthy 
Selection” logo to identify all 
products that met state school 
nutrition standards. They held 
an open design competition, 
and now signs and stickers of 
the winning logo, designed by a 
Sierra Vista High School senior, 
are posted throughout the eight 
participating stores, serving as 
a helpful guide for customers  
of all ages.

“Labeling ‘Healthy Selections’ is 
the first step in changing busi-
ness practices,” say Cardenas. 

“It has allowed us to get our foot 
in the door and begin a relation-
ship with store owners, which is 
crucial to achieving permanent 
policy change in collaboration 
with the City of Baldwin Park.” 

That relationship will be strength-
ened by the city’s concurrent 

“Healthy Baldwin Park” campaign. 
As part of a strategy to strengthen 
and promote small businesses 
while improving community 
health, Baldwin Park Mayor 
Manuel Lozano is developing 
a recognition program whereby 
businesses will earn the right to 
display a “Healthy Baldwin Park” 
banner and a plaque from the 
city honoring their participation  
in the program. 

Competing banners advertis-
ing beer and soft drinks are not 
likely to go away. But “a program 
that supports small stores with 
signs advertising healthier food 
will be good for our community,” 
said one student. “It should tell 
kids and their parents that eat-
ing healthy is more important  
than anything.”

For more information:

Healthy Eating, Active Communities:  
www.healthyeatingactivecommunities.org

To learn about Baldwin Park, go to: www.healthyeatingactive-
communities.org/grantee_showcase1_1.php

Christina Cardenas, Advocate Coordinator, HEAC Baldwin 
Park, (626) 962-5022, cc@publichealthadvocacy.org

Judy Rabbani, HEAC Marketing Consultant, (626) 962-5900, 
judyrabbani@hotmail.com

Baldwin Park Corner Stores (Continued) 



Success Story: Chula Vista Park Access

Youth Reclaim Their Neighborhood Park, Enlisting The 
City’s Support And Using Environmental Design Principles

For many years, Lauderbach 
Park was a favorite place 
for children growing up in 

the crowded apartment com-
plexes of southwest Chula Vista 
to play and hang out with friends. 
But, over the course of a decade, 
the park had gradually become 
too dangerous, taken over by 
gangs and prostitution, drugs 
and alcohol, litter, and graffiti. It 
lacked restrooms and a function-
ing water fountain. Transients 
camped out in the park and 
children attending the adjacent 
elementary school learned to  
simply avoid it.

Enter: A group of five high school 
students who’d grown up in the 
neighborhood and had many 
happy childhood memories of 
Lauderbach Park. Dismayed that 
children no longer played there, 
they were determined to make 
the park a safer and more hos-
pitable place. Beginning in June 
2007, working with local proma-
toras—Spanish-speaking health 
promoters who served as the 
students’ mentors—the students 
launched a coordinated effort to 
make concrete improvements.

In preparation, the students 
received basic training in lead-
ership development and policy 
advocacy training. They then 
began interviewing residents and 
identifying “hot spots,” both within 
and around the park, in need of 
improvement. Next, they invited 
city officials to attend a public 
meeting in the park. The students 
were pleasantly surprised when 

representatives of nearly every 
department actually showed up, 
from police and public health 
to parks and recreation, to lis-
ten to their concerns. Finally, the 
youth and promotoras developed 
a wish list of improvements which, 
through discussion and compro-
mise, were shaped into a set of 
recommendations and presented 
to the city council. 

With park safety a top priority, the 
coalition’s efforts centered around 
a transformation of the built envi-
ronment based on a set of prin-
ciples called Crime Prevention 
Through Environmental Design 
(CPTED). CPTED helps increase 
positive interaction between a 
place and its users, discourag-
ing criminal behavior while at the 
same time encouraging people to 

“keep an eye out” for each other. 
In Lauderbach Park, the height 
of bushes was reduced and a 
tall, overgrown chain-link fence 
was removed and replaced by 
a low, transparent one, making 
once-hidden areas visible and 
less inviting to criminal activity. 
In addition to new landscaping 
and lighting, a children’s play 
area and restrooms were built, 

more picnic tables and trash 
cans were installed, and pedes-
trian pathways were enhanced. 
The student leaders took special 
pride in a new water fountain that  
actually worked.

Some 400 people attended 
the park’s official re-opening in 
September 2008. Since then, 
more families and children visit 
the park, drinking and smoking 
are banned, there are plans for 
a community garden, and orga-
nizers are enlisting local busi-
nesses to “adopt” different areas  
of the park.

Meanwhile, the students’ efforts 
have not gone unnoticed. They 
received the 2009 Public Health 
Champion Award from San Diego 
County, and the 2009 Golden 
Footprint Award from Walk San 
Diego, a regional coalition pro-
moting walkable communities. 
They are now at work on Los 
Niños Park, where gang activ-
ity and teenage drinking has 
been on the increase; and five 
other Chula Vista parks are now 
slated for revitalization adopting 
the model of a promotora and 
youth working together.

For more information:

Healthy Eating, Active Communities:  
www.healthyeatingactivecommunities.org 

Tanya Rovira-Osterwalder, M.S., Project Manager, Healthy 
Eating, Active Communities (HEAC), (619) 691-8801,  
tanyarovira@sbcglobal.net

Walk San Diego: www.walksandiego.org
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Success Story: Kings County General Plan

Applying Smart Growth Principles to General Plan 
Update, Kings County Moves Toward a Healthier Future

When it comes to high-
impact community col-
laboration, timing can 

make all the difference.

“In 2005, our community devel-
opment agency was just starting 
on our first general update in 14 
years,” says Greg Gatzka, Kings 
County Community Development 
Agency Director, “and the timing 
coincided with the public health 
department’s efforts to address 
community health issues relating 
to the built environment.”

More than 60 percent of the popu-
lation in Kings County is estimated 
to be overweight or obese. “We 
know that these high rates are 
fueled by environments that don’t 
support access to healthy, afford-
able foods and physical activity 
opportunities,” says Juan Ibarra, 
community health capacity-build-
ing specialist with the Central 
California Regional Obesity 
Prevention Program (CCROPP). 

“The public health department saw 
a real opportunity to work with 
planners to take a non-traditional 
prevention approach based on 
smart growth principles, and so 
we began sharing ideas.”

Beginning with those very first 
conversations initiated in 2005, 
public health staff were pleas-
antly surprised by the receptivity 
of planning staff, and their part-
nership was cemented. 

Smart growth is aimed at avert-
ing the problems faced by many 
rapidly growing communities, by 
promoting walkability, bikeability, 
and public transit; neighborhood 
schools and mixed-use devel-
opment; and the preservation of 
natural and cultural resources. 
To build momentum for Smart 
Growth in Kings County, the Kings 
County Department of Public 
Health applied for a Local Public 
Health and the Built Environment 
(LPHBE) grant from the California 
Department of Public Health and 
the California Center for Physical 
Activity. With the “mini grant” that 
came through, Gatzka and an 
assistant planner were able to 
attend a national smart growth 
conference in Los Angeles. 

“That conference was eye opening,” 
says Gatzka, a native Californian 
who felt a personal connection 
to many of the health-related 
issues discussed, including the 
fact that he had suffered asthma 
as a child. “It reminded me of the 
public health origins from which 
the land-use planning profession 
derived,” Gatzka explains. “Early 
planners were concerned with 
moving unhealthy uses away from 
where people lived. Over time, 
though, planning became ‘how 
do we divide up land and issue 
zoning permits’ instead of ‘how 
do we build healthy communities.’ 
For me, this initiative returned us 
to planning’s roots.”

As soon as he returned from 
the conference, Gatzka began 
working with the public health 
department on a mutual edu-
cation process. A series of four 
lunchtime roundtables ensued 
around health, the built environ-
ment, and smart growth codes 
and implementation.

“Attendance at the luncheons was 
remarkable,” says CCROPP’s 
Ibarra, “Everyone recognized 
that we all have a stake in com-
munity health.” Up to 25 people 
attended each meeting, includ-
ing health department personnel 
and city and county planning staff, 
real estate agents and developers, 
community residents, elected offi-
cials, and other agency staff. The 
planning meetings proved so fruit-
ful that attendees have continued 
to meet on a monthly basis.

“The cross-pollination between 
planners and public health peo-
ple, who normally don’t work 
closely together, has shaped our 
ability to contribute and comment 

Improving pedestrian safety is an important goal of 
the Kings County general plan update.
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on general plans,” noted Keith 
Winkler, director of Kings County 
Department of Public Health.

As they worked together on the 
general plan update, the group 
put most of its up-front efforts on 
the county’s unincorporated com-
munities: Kettleman City, Armona, 
Stratford, and Home Garden. Kings 
County’s last general update, in 
1993, “was more general and did 
not thoroughly address the smaller 
communities,” Gatzka explains. 

“This update essentially made mini 
general plans for each of the four 
communities, addressing their 
particular challenges, resources, 
and opportunities, with a particu-
lar focus on health issues.”

Community residents played 
an integral role in the process. 

“Whenever the community is 
involved, officials tend to listen 
more,” says Ibarra. “We invited 
people to sit down with us, and 
define what they wanted their 
community to look like. Planners 
were made aware of community 
health related issues, and began 
seizing the opportunity to help 
increase the food and physical 
activity environment.” 

The planning team strategically 
modified the “Safety Element” 
of the general plan, which typi-
cally deals with natural hazards 
such as earthquakes, floods, and 
landslides, renaming it the “Health 
and Safety Element” and expand-
ing its scope to include the built 
environment. “We developed this 
element in house,” says Gatzka, 

“rather than contract out the plan-
ning process like many communi-
ties do with general updates. We 

wanted to work directly with the 
people who would be impacted.”

Even before the new general 
plan was officially adopted, the 
collaborative visioning process 
facilitated a number of posi-
tive changes. Gatzka points to 
two important examples: “In 
general plan discussions, resi-
dents of Kettleman City identi-
fied pedestrian crossing along 
Highway 41—a crossing children 
use to get to and from school—
of critical safety concern; and a 
lack of fresh produce availabil-
ity as another problem impact-
ing community health. Through 
collaborative efforts, the county 
received a $140,000 Cal Trans 
Environmental Justice Grant to 
study safety enhancements along 
Highway 41. And with CCROPP’s 
help, the first farmers market was 
established in Kettleman City.”

Gatzka is part of a new gen-
eration of planners advocat-
ing smart growth principles to 
make development and health 
mutually beneficial goals. For 

their efforts, Gatzka and his col-
leagues in the partnership known 
as the Kings County Community  
Development Agency (KCCDA) 
earned an honorable 2008 Merit 
Award from the Cities Counties 
Schools Partnership (CCS)—one 
of only three merit awards given 
to California cities that year; he 
also received a 2008 CCROPP 
Cultivator Award. The partnership 
was also recognized by the 2009 
San Joaquin Valley Blueprint 
Awards Program.

The Central California Regional 
Obesity Prevention Program 
(CCROPP) is the Central California 
Public Health Partnership’s ini-
tiative to create environments 
that support healthy eating and 
active living in the San Joaquin 
Valley. The regional obesity pre-
vention program is administered 
by the Central California Center 
for Health and Human Services 
and is housed under the College 
of Health and Human Services 
at California State University, 
Fresno. CCROPP is funded by 
The California Endowment. 

Kings County General Plan (Continued)

For more information: 

Central California Regional Obesity Prevention Program, 
(559) 228-2140, www.ccropp.org

Juan Ibarra, CCROPP Community Lead, (559) 312-7050, 
juan.ibarra@csufresno.edu

Greg Gatzka, Director, Kings County Community 
Development Agency, (559) 582-3211 ext. 2682,  
greg.gatzka@co.kings.ca.us

Local Public Health and the Built Environment (LPHBE) 
Network, a project of the California Department of Public 
Health and the California Center for Physical Activity,  
www.caphysicalactivity.org/lphbe.html
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Success Story: Madera Obesity Prevention Council

Obesity Prevention Council “Madera In 
Motion” Sees Safe Neighborhoods As Key  
To Community Health

Madera, a diverse city of 
approximately 57,000, 
is located 18 miles north 

of Fresno; with about one-tenth 
that city’s population, Madera 
prides itself on preserving a small-
town feeling. For full-time Crime 
Prevention Officer Durbin Lloren, 
personal and institutional relation-
ships are key to achieving public 
safety goals as part of a broader 
strategy for improving commu-
nity health. In partnership with 
the Madera in Motion Obesity 
Council and the Central California 
Regional Obesity Prevention 
Program (CCROPP), Officer 
Lloren is working to change the 
environment in order to reduce 
crime and make people of all 
ages feel safer in their homes and  
on the streets. 

Walking and other daily physi-
cal activity are fundamental to a 
community’s health but numer-
ous barriers can stand in the 
way. “In terms of walkability,” 
says Lloren, “some of these older 
neighborhoods didn’t even have 
sidewalks until recently, when 
the redevelopment agency built 
them with the help of federal and 
state grants.” Other challenges 
include gang activity, drug deal-
ing, and violence—all of which 
make it difficult for individuals 
and families in Madera to go out-
doors and be active.   

Because crime is the result of 
a complex set of factors, pre-
vention demands a complex 
and coordinated set of efforts 
across multiple sectors, from 
local schools and businesses to 
city and county agencies and 
elected officials. 

In an effort to address these 
complex issues, the Madera 
Police Department holds public 
town-hall meetings two to three 
times a year on safety concerns 
in Madera. Officer Lloren helps 
to lead the meetings along with 
neighborhood/park watch pro-
grams that are beginning to make 
a difference; and his day-to-day 
public safety work is informed by 
community members who care 
about improving their neighbor-
hoods and environments. 

Officer Lloren was first intro-
duced to CCROPP when a group 
of concerned parents and school 
officials from Martin Luther King, 
Jr. Middle School invited him to 
hear their concerns—how they 
felt unsafe in their neighborhoods 
and uncomfortable with stu-
dents walking to school, noting 
an increase in afterschool fights 
and gang initiation assaults.  A 
formalized community patrol 
grew out of this new relationship 
among school officials, parents, 
youth, and the police department. 

And now middle school students 
play a leadership role in improv-
ing the safety of their community, 
for example, by pointing out dan-
gerous “hot spots” along routes 
to and from school.

Every school year, about 10 
youth serve as peer helpers, con-
ducting door-to-door visits with 
residents and performing walk-
ability assessments. In collab-
oration with Officer Lloren and 
CCROPP, the youth, parents and 
school staff developed an effec-
tive model that includes parents 
patrolling the school grounds; 
parents walking with students; 
and parents who remain in their 
homes and keep their windows 
and doors open to watch chil-
dren play and get to and from 
school safely.  

“Otherwise the kids can’t go 
anywhere,” says Officer Lloren, 

“because their movement is 
restricted by gang territories. 
They can’t take a walk without 
getting hassled or ride a bike 
without having it stolen. They 
can’t leave their area of town so 
they end up sitting at home play-
ing video games.” 

In addition to day-to-day haz-
ards, the lack of safe places to 
be active contributes to seri-
ous long-term health problems 
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including obesity. Although 
Madera has seven parks, “you 
don’t see any children playing 
there,” says Lloren.  “Instead, 
transients spend their day in 
the parks and, despite a ban on 
alcohol, on a given day I might 
kick out 15 to 20 drinkers from 
each park.” 

Officer Lloren runs the city’s 
Park Watch Program aimed at 
addressing residents’ concerns 
about park safety, graffiti, van-
dalism, prostitution, poor lighting, 
and other issues. He stresses, 

“The most important thing is get-
ting neighborhood residents to 
meet and talk to each other.” 

McNally Memorial Park on the 
city’s east side had become run-
down and attracted gang activ-
ity, drug use, and other illegal 
behavior. This year, neighbor-
hood residents began work-
ing with the police department 
and the parks and recreation 
department to develop a suc-
cessful park watch program that 
provided the tools and skills to 
recruit local neighbors, churches, 
and businesses in addressing 
these issues collectively. Among 
other strategies, park watch 
members established a phone 

tree whereby they have shared 
their cell phone numbers with 
each other as a way to build 
community cohesiveness and 
respond quickly to important 
safety matters.

“It’s really about building relation-
ships and building trust,” says 
CCROPP Program Community 
Coordinator Cristina Gomez-
Vidal. “The residents are the 
eyes and ears of the park—they 
can see things that the police 
can’t see from the outside. And, 
since not everyone is an English 
speaker, we provide interpreters 
at the meetings so that they can 
participate every step of the way. 
You see the impact when they 
open up their cell phones and 
program in their neighbors’ and 
police department’s phone num-
bers. Parents are now reporting 
that they’re seeing a difference 
in the kinds of activities in the 
park, and that they feel safer to 
let their kids out.” 

The efforts of Officer Lloren 
and community residents also 
extend to creating safer, more 
healthy communities in the future 
by developing language for the 
city’s general plan update—
keeping public safety and health 

among the city’s official priorities  
moving forward. 

In 2009, Officer Lloren received 
the CCROPP Cultivator Award for 
his work on behalf of Madera’s 
community health. 

The Central California Regional 
Obesity Prevention Program 
is the Central California Public 
Health Partnership’s initiative to 
create environments that sup-
port healthy eating and active 
living in the San Joaquin Valley.  
The regional obesity preven-
tion program is administered 
by the Central California Center 
for Health and Human Services 
and is housed under the College 
of Health and Human Services 
at California State University, 
Fresno.  CCROPP is funded by 
The California Endowment.   

Madera Obesity Prevention Council (Continued)

For more information: 

Central California Regional Obesity Prevention Program: www.ccropp.org, (559) 228-2140

Officer Durbin Lloren, Crime Prevention Officer, Madera Police Department, (559) 673-9362, 
email, dlloren@cityofmaderapd.org

Cristina Gomez Vidal, CCROPP Program Community Coordinator, (559) 871-1420,  
cvidal@csufresno.edu
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Success Story: Merced Food Environment

Changing The Food Environment: Adding EBT 
Turns Flea Markets Into Convenient And Affordable 
Farmers Markets

Boasting low prices and 
a wide array of new and 
used merchandise—from 

clothing, toys, and school sup-
plies to furniture, home appli-
ances, and more—it’s no won-
der that flea markets are popu-
lar, and becoming more so.  The 
Merced Flea & Farmers Market 
in California’s rural Central Valley 
has seen a sharp increase in at-
tendance since the nation’s eco-
nomic crisis began in fall 2007. 
On a typical Saturday in spring 
2009, the market drew more than 
6,000 visitors, up more than 20 
percent from two years earlier. 
And that figure does not include 
the many children accompany-
ing their families.

“Everybody’s out shopping for a 
bargain,” says Michelle Mineni, 
whose father Dennis has op-
erated the flea market for the 
last 10 years. With 275 vendors 
housed in three giant barns and 
outdoor spaces, the market has 
been serving the community for 
three decades.

Unfortunately, the recent eco-
nomic downturn has resulted in 
families eating poorer quality diets, 
paradoxically leading to increased 
obesity and its many negative  
health consequences. 

“We were seeing more and more 
of our customers turning to food 
stamps to feed their families,” says 

Michelle Mineni, “and so my father 
applied to the necessary govern-
ment agencies and brought EBT 
to the flea markets in 2008.”  Their 
decision proved to be both inno-
vative and timely, as Electronic 
Benefits Transfer, or EBT, dramat-
ically increases access to fresh 
fruits and vegetables for local 
residents receiving government  
food assistance. 

Once the program was in place, 
the Minenis began working with 
Claudia Corchado and the Central 
California Regional Obesity 
Prevention Program (CCROPP) 
to help promote EBT at the flea 
& farmers market. 

The technology itself isn’t new; 
it’s similar to the type of credit 
card “swipe” device commonly 
found in most retail stores. 
Shopping for produce at flea 
markets isn’t new either. For 
centuries, Hispanic families have 
bought most of their produce 
at local flea markets (known in 
Spanish as remates, pulgas, or 
tiangis) as part of cultural and  
family traditions. 

What is new is marrying technol-
ogy to tradition to expand ac-
cess to healthy food. The pro-
cess is simple: On their way in 
to the flea market, customers 
stop at the main office with their 
EBT card and the card is charged 
for a dollar amount specified by 

the customer. Customers then 
leave the office with tokens that 
they use as currency to buy from 
the produce vendors, and the 
vendors, in turn, redeem the to-
kens for cash back at the of-
fice at the end of the day. The 
tokens never expire and can be 
used at any of the three flea & 
farmers markets the Minenis 
operate in Merced, Atwater,  
and Ceres.

Setting up EBT was not without 
its challenges. Federal regula-
tions require that a farmers mar-
ket association must be formed 
within a flea market before ap-
plying for a Food and Nutrition 
Service number; flea markets 
alone do not qualify. The Minenis 
decided to incur the expense in-
volved because it made good 
business sense. “We believed 
that EBT would help us attract 
more shoppers and more pro-
duce vendors, and it would mean 
more revenue for the vendors.  

A local vendor makes a fresh sale at the Merced Flea 
& Farmers Market.
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Thus the additional cost  
was worth it.”

Today approximately 40 regis-
tered vendors sell fresh fruits and 
vegetables, usually at much lower 
prices than supermarkets or con-
venience stores. “We have pro-
duce vendors who provide their 
own grown produce as well as 
other vendors who buy whole-
sale,” Michelle explains. “Both 
provide fresh fruits and vegeta-
bles to the shopper for a lot less 
than grocery stores due to lower 
overhead.” 

In many farmers markets, dis-
crimination against food stamp 
recipients is not uncommon, 
with most markets operating 
on a cash-only basis. But here 
at Merced’s flea market-based 
farmers market, everyone under-
stands the struggle to put food 
on the table and what a critical 
difference food assistance can 
make. The majority of produce 
vendors at the market (85 per-
cent) are, like their customers, 
Spanish-speaking; approximately 
10 percent speak Hmong. 

“It’s like family,” says Michelle 
Mineni. “Everyone knows every-
one else, and the same custom-
ers come back every week.”

Implementation of the EBT pro-
gram at the flea & farmers mar-
ket on Saturdays in Merced and 
Thursdays and Sundays in Atwater 
has gone smoothly. With little pro-
motion beyond a press release, an 
information table at both markets, 
and positive word-of-mouth, EBT 
food sales have doubled in the 
last year (from 2008 to 2009).

To support other communi-
ties interested in this model, 
CCROPP plans to publish a col-
orful and easy-to-read Guide to 
Establishing Electronic Benefits 
Transfer (EBT) at Your Local 
Outdoor Produce Market. In ad-
dition, KFTV Univision TV and the 
Merced Sun-Star have reported 
on the markets’ introduction of 
EBT, and the story has also been 
featured in the Washington, DC-
based Food Research and Action 
Center (FRAC) newsletter. 

The Minenis’ Merced Flea & 
Farmers Market hosts the area’s 
annual Bi-National Health Week 
events at no charge to participat-
ing agencies and organizations 
providing free health screenings to 
migrant and seasonal farm worker 
families who do not have routine 
access to health care. These vi-
sion, hearing, blood pressure, and 
diabetes screenings can be life-
saving in some cases, combined 
with the follow-up care that is part 
of the Health Week initiative.

In recognition of their contributions 
to the community, Dennis Mineni 

and his family were honored with 
a CCROPP Cultivator Award in 
2009. Dennis serves on the board 
of directors of the National Flea 
Market Association and is shar-
ing his successful EBT model with 
other market operators.

The Central California Regional 
Obesity Prevention Program 
is the Central California Public 
Health Partnership’s initiative to 
create environments that sup-
port healthy eating and active 
living in the San Joaquin Valley. 
The regional obesity preven-
tion program is administered 
by the Central California Center 
for Health and Human Services 
and is housed under the College 
of Health and Human Services 
at California State University, 
Fresno. CCROPP is funded by 
The California Endowment.  

Merced Food Environment (Continued)

For more information: 

Central California Regional Obesity Prevention Program: 
www.ccropp.org or (559) 228-2140

 To learn more about Merced County, go to: 
www.csufresno.edu/ccchhs/institutes_programs/CCROPP/
partners/merCo.shtml

Claudia G. Corchado, Community Project Coordinator, 
Livingston Medical Group, (209) 394-7075 ext. 103,  
ccorchado@livingstonmedical.org

Michelle Mineni, Merced and Atwater Flea Markets, (209) 
723-3796, michellemineni@clearwire.net
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Success Story: Modesto’s Healthy Afterschool Programs

Modesto Models An Integrated Approach To 
Community Health, Including Dynamic Afterschool 
Programs And A Gardening Project For At-Risk 
Youth Planting “Seeds For The Future” 

John Ervin III is a creden-
tialed physical education 
teacher, but as Director of 

Community and Student Affairs 
for the Modesto City School 
District (MCSD), his efforts to 
prevent obesity and improve 
community health extend far 
beyond the school gymnasium. 
Ervin is part of a growing move-
ment that champions an inte-
grated approach, involving chil-
dren in programs from infancy 
to adulthood, with schools as 
the lead partner. 

Ervin believes that “if kids are 
eating well, getting exercise, 
and getting enough sleep, 
they’ll also do better in school,” 
a belief supported by a grow-
ing body of research.

Over a 10-year period Ervin has 
helped to spearhead the imple-
mentation of his school district’s 
wellness policy, turning MCSD—
serving 31,000 students—into 
a model of increased physical 
activity, nutrition education, and 
nutritional services. Afterschool 
programs have been critical  
to its success. 

When Ervin was hired in 
1998, initially as afterschool 

coordinator, only two sites 
offered afterschool programs; 
today 18 sites serve more than 
1,800 students, using the SPARK 
curriculum. SPARK (Sports, Play 
and Active Recreation for Kids) 
is a nationally recognized pro-
gram developed by educators 
at San Diego State University 
for Pre-K through 12th grade 
students. Combining physical 
activity with lessons in healthy 
living, SPARK engages children 
in moderate to vigorous activity, 
fitness, and sports, while fos-
tering an enjoyment of phys-
ical activity aimed at building 
lifelong healthy habits both in 
and out of school.

“Every afterschool staff mem-
ber is trained in the curriculum,” 
says Ervin. “We want to rein-
force that physical activity is as 
important as academics.”

Resources, training, and support 
for the SPARK curriculum and 
for a number of other Modesto 
school wellness efforts came 
from the Stanislaus County 
Health Services Agency (HSA) 
Public Health Division and its 
Nutrition Network; and from the 
West Modesto King Kennedy 
Neighborhood Collaborative 

(WMKKNC), a partner in the 
Healthy Eating Active Living–
Community Health Initiative 
(HEAL-CHI), a program 
funded by Kaiser Permanente 
to address childhood obe-
sity. Together these partners 
have actively engaged the 
local community around policy 
and advocacy efforts aimed at 
improving physical activity and  
food environments.

How is Modesto making phys-
ical activity appealing to chil-
dren? Among other strategies: 
Through an innovative joint use 
agreement with a local golf 
course, hundreds of elemen-
tary school students participate 
in First Tee Golf lessons, while 
junior high students participate 
in a 25-hour soccer training ses-
sion. Many of the afterschool 

Student gardeners at “Seeds for the Future” donate 
their harvest to local food banks.
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programs feature Wii Systems 
that entertain youngsters while 
getting them up and moving; 
the systems are funded through 
a one-time budget allocation 
for afterschool programs. In 
addition, as part of an incen-
tives program, students enjoy 
field trips to an arts center and 
a bowling alley.

Some of MCSD’s most suc-
cessful school sites had previ-
ously been seen as “not possi-
ble.”  But, says the infectiously 
optimistic Ervin, “It’s all in the 
power of persuasion!” He made 
it a point to work collaboratively 
with MCSD staff, students, and 
their parents to plan the pro-
grams and design the strate-
gies for implementation. He also 
forged non-traditional partner-
ships, for example, between 
MCSD’s Nutritional Services 
Director and the West Modesto 
King Kennedy Neighborhood 
Collaborative, helping to expe-
dite the implementation of new 
federal and state government 
nutrition standards, improved 
menu options, and expanded 
universal breakfast.  

“We knew how important the 
new standards were and didn’t 
want to wait for the govern-
ment-mandated deadlines to 
implement them,” says Ervin. 

“The neighborhood collabora-
tive helped us to get commu-
nity buy-in and gather up the 
research and examples from 
other school districts, so that 
by the time we put the proposal 

in front of the administration, all 
they had to do was sign it. We 
made their work easier and, in 
the end, MCSD implemented 
the changes a full year ahead 
of schedule.”

Along with community mobi-
lization, policy advocacy, and 
systems change within orga-
nizations, Ervin stresses the 
importance of one-on-one men-
toring, and sees himself as a 
role model for students.

Outside of his work for MCSD, 
Ervin founded Project Uplift, a 
community-based and after-
school mentoring program for 
at-risk youth—including African 
American, Latino, Cambodian, 
and white youth ages 9 to 
18—promoting education and 
exposure to positive activities. 
Project Uplift currently has 35 
active members, 20 of whom 
are being trained to grow their 
own produce on one acre of a 
community garden operated by 
Heifer International, an organi-
zation that is also helping them 
to become Certified Producers. 
In summer 2009 three more 
acres were added to the garden, 
and a week-long summer sci-
ence academy brought in a sci-
ence teacher to help the young 
farmers study soils and plant 
growth, to better understand the  
science of farming. 

Calling themselves “Seeds for 
the Future,” the student garden-
ers donated their first harvest to 
local food banks, but ultimately 

they plan to sell their produce 
at farmers markets in West 
Modesto and Ceres. Proceeds 
will support college scholar-
ships for graduating members. 

“Adults can tell kids that some-
thing is important, but really 
they need to see it and do it 
for themselves,” says Ervin. And 
the health impacts are clear. 

“Besides increasing their access 
to fresh fruits and vegetables, 
working out on the farm does 
wonders. Four of our youth in 
Project UPLIFT have lost at least 
10 pounds each, and two more 
have lost at least five pounds.” 

The community garden pro-
gram grew out of the Healthy 
Eating Active Living initiative, 
and in fall 2009 a new student 
club was formed—taking that 
same name, HEAL (Healthy 
Eating Active Living)—in order 
to encourage healthy behaviors 
and attitudes through peer-to-
peer education.

In recognition of his contri-
butions to community health  
in Modesto, Ervin received  
the 2009 CCROPP Cultivator 
Award from the Central 
California Regional Obesity 
Prevention Program.

The Healthy Eating Active 
Living–Community Health 
Initiative (HEAL-CHI), an initia-
tive of Kaiser Permanente, funds 
the partnership among the 
West Modesto King Kennedy 
Neighborhood Collaborative 

Modesto’s Healthy Afterschool Programs (Continued)
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(WMKKNC), Stanislaus County 
Health Services Agency, and 
Modesto City School District 
(MCSD) to address childhood 
obesity through multi-pronged 
strategies that include commu-
nity engagement and policy and 
system changes.  

The Central California Regional 
Obesity Prevention Program 
(CCROPP) is the Central 
California Public Health 
Partnership’s initiative to cre-
ate environments that support 
healthy eating and active liv-
ing in the San Joaquin Valley. 
The regional obesity preven-
tion program is administered 
by the Central California Center 
for Health and Human Services 
and is housed under the College 
of Health and Human Services 
at California State University, 
Fresno. CCROPP is funded by 
The California Endowment.  

Modesto’s Healthy Afterschool Programs (Continued)

For more information:

Stanislaus County Health Services Agency–Public Health Division: www.hsahealth.org   

Central California Regional Obesity Prevention Program: www.ccropp.org, (559) 228-2140

Phoebe Leung, Assistant Director, Public Information Officer, Stanislaus County Health Services 
Agency, (209) 558-7116, pleung@schsa.org

John Ervin III, Director of Community and Student Affairs for the Modesto City School District,  
(209) 576-4178, Ervin.J@monet.k12.ca.us

SPARK Programs: www.sparkpe.org



1

Success Story: Oakland Schools and Healthy Food Access

Oakland Schools Become Neighborhood Produce 
Markets, Expanding Residents’ Access To Healthy, 
Affordable Food

In 2004, community organiz-
ers for the East Bay Asian 
Youth Center (EBAYC)—with 

30 years of experience inspir-
ing young people to be life-long 
builders of a just and compas-
sionate multi-cultural society—
invited residents of Oakland to 
a focus group at a local park 
that had fallen prey to crime 
and vandalism and that parents 
felt was no longer a safe place 
for their children to play. At that 
meeting, a number of mothers 
said that what their neighbor-
hood needed, in addition to park 
improvements, was a farmers’ 
market. That discussion echoed 
growing awareness that a com-
munity’s health is directly linked 
not only to access to opportuni-
ties for physical activity, but also 
to access to healthy food.

A team of EBAYC youth research-
ers was already in the process 
of documenting the problem of 
food access and, after exploring 
possible solutions, decided on 
a model that would bring farm-
fresh produce to neighborhood 
schools. Thus “Full Circle Farms” 
was born, evolving over the next 
several years into the Oakland 
Farms-to-Schools Network 
(OFTSN), a collaboration with the 
California Endowment-funded 
initiative, Healthy Eating, Active 

Communities (HEAC), which aims 
to fight the growing childhood 
obesity epidemic in California 
and to develop policy changes 
that will reduce the risk factors 
for diabetes and obesity. 

Nearly 20 percent of Oakland 
residents have incomes below 
the federal poverty line, and the 
percentage is even higher in the 
city’s “flatlands”—the neighbor-
hoods of West Oakland, San 
Antonio, Fruitvale, and East 
Oakland. Here, liquor stores and 
fast food outlets far outnumber 
stores that sell fresh produce. 

EBAYC’s youth researchers sur-
veyed local residents and found 
that 40 percent of the residents 
of San Antonio were buying most 
of their groceries outside of the 
neighborhood; and that 84 per-
cent said they would buy more 
groceries (instead of processed 
junk foods) for their families if 
the prices were more affordable. 
Meanwhile, the health conse-
quences were stark: California 
Department of Education 
FitnessGram results in 2005-06 
showed that more than 36 per-
cent of Oakland Unified School 
District (OUSD) students were 
overweight, with the percent-
age increasing steadily as stu-
dents get older. The survey also 

revealed that half of local fam-
ilies had household members 
with diabetes, obesity, or high  
blood pressure. 

When asked how to turn around 
these statistics, EBAYC youth 
proposed starting with the insti-
tution that effects them most—
their schools. 

“Schools were a natural place to 
site farm stands because chil-
dren and their parents were there 
every day,” explains OFTSN 
project coordinator Christine 
Cherdboonmuang. “And since so 
many public agencies and com-
munity-based organizations in 
Oakland have already established 
programs and invested resources 
in public schools, reaching out to 
these large, organized centers of 
the city’s population could begin 
to scale up these changes that 
were needed not just in a couple 

Local vendors sell fresh fruits and vegetables on 
school grounds so parents have alternatives to  
convenience stores.
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of neighborhoods but throughout 
the community.”

In the initial pilot program, two 
elementary schools (Franklin and 
Garfield) were transformed into 
community resources for fresh, 
healthy, convenient, and afford-
able food through weekly school 
produce markets operated by 
and for the community, with staff-
ing provided by parents of school 
students. One day a week, three 
long tables and display crates 
are set up, filled with up to 50 
varieties of fresh fruits and veg-
etables, along with herbs, nuts, 
and honeys. 

“The community’s response 
has been amazing,” says 
Cherdboonmuang. “This year, 
the number of parent volun-
teers who stepped up to help 
often exceeded the number of  
shifts available.”

Having farm stands in front of 
schools also opened the door to 

“hands-on, in your face” nutrition 
education and other programs 
that encourage a healthy life-
style. “It’s not the usual ‘don’t 
eat this, don’t eat that,’ but a 
more positive approach, visu-
ally attractive, with free samples 
and cooking demonstrations,” 
says Cherdboonmuang, “plus 
the instant gratification of being 
able to buy it right now!”

Patricia Medina, who lived near 
one of the produce markets and 
shopped for her family’s gro-
ceries there, joined the school’s 

Healthy Living Parent Leader 
Group. “I went to the training 
and was excited to learn the 
difference between organic and 
non-organic food,” she recalls. 

“I learned about unhealthy fats 
and healthy fats, how to read the 
labels and portions on food pack-
ages, and how to determine how 
much sugar is hidden in various 
foods—which I would not have 
imagined! Afterwards, I became 
more interested in and paid more 
attention to what I eat.”

Medina began working at the 
fruit and vegetable stand and it 
changed her eating habits for-
ever. “I learned about the sea-
sons of each fruit and vegeta-
ble, including different kinds of 
Asian vegetables, and the cook-
ing demonstrations taught me 
healthy recipes for my family. At 
the same time, working in front 
of the school has given me the 
opportunity to share this infor-
mation with more parents.” 

Medina now feeds her family 
less meat and more fruits and 
vegetables, and sees the differ-
ence that healthier options make 
for other families, too. “The chil-
dren getting out of school love to 
buy strawberries and grapes—
these are their favorite fruits—
and it makes me happy to 
see how they make the deci-
sion to buy fruit instead of an  
ice cream bar.”

Sales at both pilot sites have grown 
steadily and in 2008, 99 percent of 
117 survey respondents reported 

that their families have been eat-
ing more fresh fruits and vege-
tables since they began shop-
ping at the school produce mar-
ket.  At the same time, 11 local 
family farms have supplemented 
their incomes with weekly direct 
bulk sales of their produce to the 
school produce markets; at the 
end of each school year, the farm-
ers receive thank-you letters and 
photographs of Oakland families  
with their produce. 

Based on the growing district-
wide reputation of the school 
produce markets, EBAYC formed 
the Oakland Farms-to-Schools 
Network—a collaboration among 
community-based organiza-
tions, the school district, and 
county agencies—to expand to 
10 additional school sites in Fall 
2009. Among the criteria for site 
selection: 75 percent or more 
of the student population quali-
fies for the free/reduced school 
meal program. Management 
of the school produce markets 
will begin to transition to the 
Oakland Unified School District’s 
Nutrition Services Department 
and the program will be inte-
grated into the district’s overall  
wellness policy. 

“This transition begins to fulfill 
the potential of this opportunity 
for turning neighborhood mar-
kets into a city-wide local food 
system,” says Cherdboonmuang, 

“using institutional buying power 
to both keep healthy food acces-
sible to low-income urban res-
idents, while providing greater 

Oakland Schools and Healthy Food Access (Continued)
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economic security to family 
farmers.”

Ninety-nine percent of 2008 
customer survey respondents 
said that they and their fami-
lies were eating more fruit and 
vegetables since they began 
shopping at the school pro-
duce market. “This work is crit-
ical because so many of our 
students live in ‘food deserts’ 
and this may be the only place 
where they receive fresh pro-
duce,” says Jennifer LeBarre, 
nutrition services director for 
Oakland Unified School District. 

“The markets have become such 
an anticipated source of healthy 
after-school snacks that many 
students now choose fresh pro-
duce over the ice cream cart, 
sometimes using coupons they 
have earned in class through a 
program that links the market to 
positive classroom rewards. We 
are also developing a new Farm-
to-Cafeteria Initiative to increase 
the amount of locally grown pro-
duce in school meals, improving 
students’ nutrition and overall 

wellness during and after the 
school day.”

Cherdboonmuang’s advice to 
other communities interested 
in launching a similar program: 

“There’s a lot of sheer physical 
work involved—picking up pro-
duce, setting up stands, haul-
ing boxes—plus a certain level 
of infrastructure—a truck or van, 
a refrigerator, trained volunteers, 
and a market manager. It’s also 
important to get the school fac-
ulty and administration on board 
to help advocate for the market, 
as well as tap into existing struc-
tures at the school, like Alameda 
County Health Department’s 
Harvest of the Month curriculum 
and after-school parent meet-
ings.  It really takes a team of 
people working together to make 
it happen.”

Oakland Schools and Healthy Food Access (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org

Christine Cherdboonmuang, Project Coordinator, Oakland Farms-to-Schools Network, East Bay 
Asian Youth Center (EBAYC), (510) 533-1092, ext. 30, christine@ebayc.org

Jennifer LeBarre, Nutrition Services Director, Oakland Unified School District, (510) 879-8348, 
Jennifer.lebarre@ousd.k12.ca.us

Tamiko Johnson, HEAC Oakland Site Coordinator, Alameda Public Health Department, (510) 
595-6439, Tamiko.Johnson@acgov.org

California Farm to School: www.farmtoschool.org
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Success Story: Oakland Schoolyards

Oakland Schoolyards Initiative Revitalizes 
Outdoor Play Areas To Improve Children’s Health

Chronic lack of vigorous 
physical activity con-
tributes to high rates of 

obesity and has a detrimental 
effect on children’s health and 
readiness to learn. Communities 
across the country are therefore 
developing strategies to enhance 
outdoor play areas and expand 
access to them.

Open spaces where children 
can play tag and hopscotch, 
soccer, and flag football, are in 
short supply in many urban 
areas, particularly in low-
income communities like San 
Antonio, a diverse neighbor-
hood of 36,000 residents sand-
wiched between the 580 and 
880 freeways in East Oakland. 
Often crowded by temporary 
classroom trailers, schoolyards 
tend to be small, poorly main-
tained, and subject to crime 
and vandalism; they also tend 
to be closed during non-school 
hours, leaving thousands of 
children who live in neighbor-
hoods without public parks 
nowhere to play.

Schools undertake ongoing 
repair and renovation all the 
time, says David Kakishiba of 
Oakland-based East Bay Asian 
Youth Center (EBAYC), “but usu-
ally the best case scenario is 
that they’ll re-pave a surface, 
throw up a couple basketball 
hoops, and paint some lines.” 

His goal, shared by a coalition of 
parents and students, commu-
nity residents, and school and 
city leaders, is to facilitate a more 
thoughtful process for schoolyard 
improvements that includes par-
ticipation and decision-making by 
end-users. “It’s not about spend-
ing more money, but spending it 
smarter,” he says. 

EBAYC is coordinating the 
Oakland Schoolyards Initiative, 
an effort inspired in part by the 
success of a similar program in 
Boston. The Boston Schoolyards 
Initiative, a public-private part-
nership launched in 1995 to 
foster collaboration and invest-
ment in revitalizing these his-
torically neglected spaces, has 
improved more than 70 school-
yards across the city’s diverse 
neighborhoods. The program is 
funded through a combination 
of annual capital budget alloca-
tions from the City of Boston and 
donations channeled through 
the private Boston Schoolyards  
Funding Collaborative.

Different from parks and play-
grounds, a schoolyard is an out-
door classroom that offers oppor-
tunities for experiential learning 
through recreation and creative 
play, along with academic les-
sons from science and math to 
art and writing. The Boston model 
has demonstrated improve-
ments in both physical fitness 

and academic performance. In 
Boston schools with renovated 
yards, approximately 25 percent 
more fourth-graders passed the 
state math test in 2005.

A resolution establishing the 
Oakland Schoolyards Initiative 
was enacted by the Oakland 
Unified School District in 
December 2007. At four pilot 
schools, out of a total of 12 tar-
get schools in the San Antonio 
community, the transformation of 
schoolyards into enhanced rec-
reational, learning, and garden 
spaces is now underway. 

Kakishiba says that the two most 
critical elements of the process 
are (1) working closely with the 
school district’s facilities depart-
ment, and (2) developing and fol-
lowing through on a participa-
tory design process that truly 
engages all the stakeholders. 

“These are schoolyards, so there-
fore they are school district 

Oakland is redesigning its schoolyards to maximize 
active use by all students. 
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property,” he notes. “You need 
to understand how the facil-
ities department works, its 
resources and its priorities. They 
will become an important part 
of your project management 
team.” Other receptive partners 
in Oakland have included the city 
council, which sees schoolyard 
improvement as a tangible city 
service that will benefit constit-
uents, and the Unity Council, a 
non-profit community develop-
ment corporation. 

The participatory design process 
takes time, sustained commu-
nity outreach, and the exper-
tise of landscape architects and 
trained facilitators. At Garfield 
Elementary School, one of the 
initiative’s four pilot schools, par-
ents, students, and teachers 
participated in a series of three 
community design workshop 
meetings, progressing over the 
course of several months from 
brainstorming and wish lists to 
hands-on involvement in gener-
ating, with the help of computer 

software, 3-D models that then 
undergo a “reality check” with 
the facilities department. In total 
about 150 parents attended the 
three workshops. And to ensure 
meaningful participation by 
attendees, EBAYC staff provided 
translation at every workshop 
from English to four different lan-
guages (Spanish, Vietnamese, 
Cantonese, and Khmer).

Today, Garfield Elementary’s 
schoolyard is a colorful and 
dynamic space filled with active 
children, spread out among new 
basketball courts, kickball and 
foursquare play areas, play struc-
tures for younger children, and 
a thriving school garden. More 
students are using the school-
yard and increasing their level 
of physical activity, and teach-
ers are seeing improvements in 
students’ attendance, alertness, 
and overall fitness. 

Individual school sites do not pay 
for the changes to their school-
yards. Instead, the Oakland 

Schoolyards Initiative is sup-
ported by grants from private 
foundations including The 
California Endowment, the Robert 
Wood Johnson Foundation, and 
the Stewardship Council, along 
with state capital funding allot-
ted to schools every 25 years.  
The initiative is part of the state-
wide collaborative Healthy Eating, 
Active Communities, which aims 
to fight the growing childhood 
obesity epidemic in California and 
to develop state policy changes 
that will reduce the risk factors 
for diabetes and obesity.

Oakland Schoolyards (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org 

David Kakishiba, Executive Director, East Bay Asian Youth Center (EBAYC), (510) 533-1092, 
ext. 25, junji@ebayc.org

Tamiko Johnson, HEAC Oakland Site Coordinator, Alameda Public Health Department, (510) 
595-6439, Tamiko.Johnson@acgov.org

Boston Schoolyard Initiative: www.schoolyards.org

Schoolyard Improvements and Standardized Test Scores: An Ecological Analysis – a report 
by the Mauricio Gaston Institute for Latino Community Development and Public Policy at the 
University of Massachusetts/Boston, www.gaston.umb.edu/articles/Lopez Schoolyards 2008.pdf
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Success Story: Oakland Hospitals Upgrade Nutrition

Oakland Hospitals See Nutritious Food As 
Integral To Health Of Patients And Their Families

As chief of pediatrics at 
Highland General Hospital, 
Alameda County’s public 

hospital in the heart of Oakland, 
Dr. Robert Savio sees hundreds 
of young patients who are obese 
and face a high risk for diabetes, 
hypertension, and cardiovascular 
disease. Hospitals are supposed 
to promote health, he says, “but 
sitting in the waiting room, kids 
would see these snack carts 
come through loaded with candy 
and Cheetos. My colleagues and 
I call them ‘diabetes carts’!” 

Recognizing that eating healthier, 
more nutritious food is critical to 
children’s health, Dr. Savio has 
helped spearhead a year-long 
campaign to transform the hos-
pital’s food environment. 

“If we don’t change the food 
available in hospital settings, 
it’s like we’re creating our own 
patients,” he says. 

Dr. Savio and his wife have two 
young children of their own and 
have been longtime members 
of a local CSA—a Community 
Supported Agriculture cooper-
ative—which delivers a weekly 
box of fresh produce to partici-
pating families. So when his col-
league Michele Bunker-Alberts, 
a family nurse practitioner and 
lactation consultant, suggested 
making farm-fresh produce 
available right there at Highland,  

he immediately teamed up to 
help her.

With a modest $5,000 grant 
from the hospital’s Physician 
Foundation, along with tech-
nical and moral support from 
The California Endowment-
funded Healthy Eating, Active 
Communities (HEAC) initiative, 
Highland Hospital partnered 
with West Oakland’s Peoples 
Grocery to have a truckload of 
fruits and vegetables delivered 
to the hospital every week. Staff 
members sign up in advance, 
paying $24 per box, in turn sub-
sidizing free or reduced-price 
produce boxes for low-income  
patients’ families. 

“In an area with dozens of liquor 
stores and no grocery stores, 
even one box of fresh produce 
makes a real difference,” says Dr. 
Savio, who now uses the weekly 
drop-off at Highland to feed his 
own family. “We also want to get 
more staff on board, so we walk 
around and distribute free sam-
ples to different departments. We 
go to every nook and cranny to 
share with them.”

To build awareness for their 
efforts among CHO executive 
staff, nurse Bunker-Alberts had 
the idea of cooking an entire din-
ner for the management team 
out of a box of produce. “They 
loved it!” says Dr. Savio, recalling 

the healthy and delicious multi-
course meal. “And they have 
put their unanimous support  
behind us.”

Together the duo also convinced 
the people in charge of snack 
carts—the organization of hos-
pital volunteers—to offer health-
ier choices such as nuts, fresh 
fruit, and baked rather than fried 
potato chips; and they got the 
gift shop to agree not to sell 
candy anymore. 

Meanwhile, across town at 
Children’s Hospital Oakland, Dr. 
Lydia Tinajero-Deck has also 
been working on positive changes 
to the food environment. 

“As the co-director of Healthy 
Hearts, our overweight manage-
ment clinic, I think it’s important 
that we practice what we preach,” 
says Dr. Tinajero-Deck. “We’d tell 
patients to go home and work on 
eating healthy, but if they were 
grabbing lunch here, it would be 
hamburgers and hot dogs. We 
needed to create a food envi-
ronment offering healthy choices 
every place they touch, and help-
ful guides like a little heart insig-
nia next to the healthier options. 
It’s important for our patients and 
also for our staff, to help them 
eat healthy wherever they are.”

With strong support from upper 
management, the hospital began 
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by taking a close look at its cafe-
teria menu, eliminating trans fats 
(for example, replacing French 
fries with baked fries) and intro-
ducing nutrition labeling so that 
diners could see at a glance the 
sodium, carbohydrate, and cal-
orie content of each menu item. 
There’s now a salad bar and 
build-your-own-sandwich station, 
and throughout the cafeteria the 
most healthful food selections 
are now identified by a “Healthy 
Choice” logo.

“Most hospitals get their food like 
airlines do,” says Brenda Rueda-
Yamashita, HEAC Health Sector 
Coordinator and Chronic Disease 
Manager for Alameda County 
Public Health. “They don’t cook 
it themselves.” But, she adds, 
with some pushback on the sup-
pliers of cafeterias and vending 
machines, healthier options can 
usually be found. “We worked 
with suppliers to make sure that 
50 percent of what’s in Childrens 
Hospital’s vending machines 
meets Oakland Unified School 

District’s Wellness Policy nutri-
tion guidelines in terms of sugar 
and fat percentages. Our next 
project is to work on the in-
patient menu with the hospital’s 
clinical nutrition director who, like 
the cafeteria manager, has been 
very supportive.”

Of all the institutions in a com-
munity, Yamashita believes, hos-
pitals in particular “need to walk 
the talk.”

Oakland’s health sector initia-
tive is part of the statewide col-
laborative Healthy Eating, Active 
Communities, which aims to fight 
the growing childhood obesity 
epidemic in California and to 
develop state policy changes 
that will reduce the risk factors 
for diabetes and obesity.

Oakland Hospitals Upgrade Nutrition (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org 

Robert (Bob) Savio, M.D., Chief of Pediatrics, Highland General Hospital (Alameda County 
Hospital), rsavio@acmedctr.org

Lydia Tinajero-Deck, M.D., Co-director, Healthy Hearts Program, Division of Cardiology, 
Children’s Hospital Oakland, and Member of the HEAC Health Sector Committee, (510) 428-3885 
ext. 4624, ltinajerodeck@mail.cho.org

Brenda Yamashita, HEAC Health Sector Coordinator and Chronic Disease Manager for Alameda 
County Public Health, (510) 577-7081, Brenda.yamashita@acgov.org

Tamiko Johnson, HEAC Oakland Site Coordinator, Alameda Public Health Department,  
(510) 595-6439, Tamiko.Johnson@acgov.org
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Success Story: Pixley’s School-Based Food Access

A Popular School Produce Stand Improves 
Community Nutrition And Health, And A Step-By-
Step Handbook Shows How

Pixley is a small, unincor-
porated rural community 
of just over 2,500 resi-

dents. The majority earn a living 
as farmworkers or in other agri-
culture-related jobs, and nearly 
half live below the poverty line. 
Though they live and work in the 
heart of the fertile San Joaquin 
Valley, which produces nearly half 
of the nation’s fruits and vegeta-
bles, their own access to fresh 
produce is extremely limited, with 
the nearest supermarket almost 
20 miles away in Tulare.

Unlike middle-class communities 
in larger cities, “this community, 
like many in the Central Valley, is 
too small and too poor to sup-
port a traditional farmers mar-
ket,” says Susan Elizabeth, the 
Community Lead for the Central 
California Regional Obesity 
Prevention Program (CCROPP) 
in Tulare County. Elizabeth works 
closely with schools and com-
munity-based organizations to 
find creative and low-cost ways 
to improve the local food and 
physical activity environment. 
In 2007 she facilitated a survey 
of Pixley residents, asking what 
would make it easier for them to 
raise healthy children.  Affordable 
access to fresh fruits and vege-
tables emerged as a top prior-
ity, along with safe places to play.  
These results resonate with numer-
ous scientific studies showing that 

children who eat nutritious meals 
and healthy snacks and get vigor-
ous daily exercise do have more 
energy, are more alert, and per-
form better in school. 

Pixley is home to mostly young 
families—more than 78 per-
cent of the population is under 
44—and the local K-through-8 
school is the focal point of com-
munity activity. So an idea was 
born: Why not set up a produce 
stand at the school? 

It was a novel concept and 
Elizabeth knew there would be 
stumbling blocks, cutting through 
red tape and addressing issues 
such as licensing and liability. 
She began by enlisting a small 
group of concerned parents and 
residents, some of whom she 
first met in the course of the sur-
vey process. She then asked for 
a meeting with school officials, 
with whom she had already been 
working on other health-related 
efforts, including making school 
facilities available after-hours 
to a community-based folk-
loric dance troupe which pro-
vided physical activity for doz-
ens of local youth. She reached 
out to representatives of county 
health organizations and pro-
grams aimed at nutrition educa-
tion, health promotion and obe-
sity prevention, as well as faith 
community representatives. “We 

also included local store own-
ers,” says Elizabeth, “to reduce 
the risk that the school fruit and  
vegetable stand operation would 
be seen as a competitive eco-
nomic threat.”

This multi-sector workgroup, 
working closely with the school’s 
food services director, developed 
a plan that was “not prohibitive in 
terms of bureaucracy,” Elizabeth 
explains. The key was to operate 
the produce stand as a charita-
ble organization raising funds for 
afterschool activities—activities 
that provide further healthful ben-
efits to students; and to sell only 
whole, bagged produce. (The sale 
of whole, bagged produce that is 
not cut or consumed on school 
premises does not require cer-
tification by the county environ-
mental health department. The 
pre-sold and unsold fruits and 
vegetables are stored in the reg-
ulated cold storage unit used by 
the school kitchen.)

A school-based produce stands expands food options 
for residents of tiny Pixley.
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Now in its second year, the 
Pixley school produce stand is 
open every Wednesday afternoon 
from 12:30pm to 3:00pm, making 
it convenient for parents to pick 
up a supply of fresh fruits and 
vegetables when they come to 
pick up their children. The stand 
sells between 75 and 100 pack-
ages of fruits and vegetables a 
week, including strawberries and 
oranges in spring, peaches and 
green peppers in summer, apples 
and cabbage in the fall, and 
oranges and onions in winter.

The produce is purchased whole-
sale by the food services vendors 
and sold through the stand at a 
modest mark-up (maximum 15 
percent). Profits from sales go 
directly back into the school, sup-
porting activities such as after-
school sports, a folkloric dance 
group, and the annual eighth-
grade field trip.

The sales process is streamlined 
and moves quickly. Produce is 

pre-packaged in plastic bags and 
priced in round numbers, elimi-
nating the need for weighing each 
order individually and for making 
change. The students involved 
in bagging (an energetic group 
of special education students, 
aged 10 to 13), and the parents 
involved in selling the produce 
(many with limited English skills), 
learn multiple skills relevant to 
future employment. Most impor-
tantly, the students’ families and 
other residents consume more 
fresh fruits and vegetables on a 
regular basis. 

Pixley is a small school, but the 
success of its produce stand has 
become a model for other com-
munities; Fresno schools are now 
piloting a similar program. With 
support from CCROPP and The 
California Endowment, Pixley’s 
project leaders created a color-
ful handbook, 10 Steps to Setting 
Up a School Fruit and Vegetable 
Stand, available online. In simple 
and concise language, it provides 

all the information needed to rep-
licate the project, including details 
on inventory control, accounting 
and publicity, and tips on over-
coming potential challenges along 
the way. 

The Central California Regional 
Obesity Prevention Program 
is the Central California Public 
Health Partnership’s initiative to 
create environments that sup-
port healthy eating and active 
living in the San Joaquin Valley.  
The regional obesity preven-
tion program is administered by 
the Central California Center for 
Health and Human Services and 
is housed under the College of 
Health and Human Services at 
California State University, Fresno.  
The program is funded by The 
California Endowment.  

Pixley’s School-Based Food Access (Continued)

For more information: 

Central California Regional Obesity Prevention Program, (559) 228-2140, www.ccropp.org

To learn more about Tulare County, go to:  
www.csufresno.edu/ccchhs/institutes_programs/CCROPP/partners/tulCo.shtml

For the handbook, 10 Steps to Setting Up a School Fruit and Vegetable Stand, go to:  
www.csufresno.edu/ccchhs/institutes_programs/CCROPP/publications/TenSteps_Rev2.09.pdf

Brandie Banks-Bey, Communications Specialist, Central California Regional Obesity 
Prevention Program (CCROPP), California State University, Fresno, (559) 228-2144,  
bcampbell@csufresno.edu

Susan Elizabeth, Capacity Builders, Consultant and Community Lead for CCROPP, (559) 738-
9167, skycat1941@sbcglobal.net
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Success Story: San Joaquin County’s Mobile Farmers Market

Mobile Farmers Market Delivers Fresh Produce 
And A Side Of Nutrition Education To Low-Income 
Communities In San Joaquin County

With the economy in crisis, 
unemployment on the 
rise, and cuts in gov-

ernment assistance programs, 
many Californians find them-
selves struggling to feed their 
families. While food insecurity is 
not new, emergency food banks, 
which distribute donated food at 
no charge to clients, are seeing 
a notable increase in demand  
for services. 

Founded in 1968, the Emergency 
Food Bank of San Joaquin 
County today serves more than 
1,000 people a day from its main 
location in the city of Stockton 
and from 15 satellite pantries 
throughout the county. A far cry 
from the old “free cheese” stereo-
type, “Our food bags are packed 
with an eye to balanced nutrition, 
and always include fresh fruits 
and vegetables,” says executive 
director Tim Viall. “We also pre-
pare special bags for people with 
specific health problems such as 
diabetes, AIDS, high blood pres-
sure, and heart trouble, and we 
provide ongoing nutrition educa-
tion and cooking classes.” 

In 2006, the food bank banded 
together with more than 30 
nutrition agencies, churches, 
and schools to form a Hunger 
Task Force aimed at reduc-
ing hunger and food insecurity 
in Stockton and San Joaquin 

County. A centerpiece of the 
task force’s efforts is a Mobile 
Farmer’s Market (MFM) that vis-
its 54 sites per month in low-
income communities. Support 
for the project comes from Kaiser 
Permanente, Health Plan of San 
Joaquin, Catholic Healthcare 
West, California Association of 
Food Banks, and other funders. 
In addition, the Central California 
Regional Obesity Prevention 
Program (CCROPP) is col-
laborating with MFM and its 
partners to help create environ-
ments that support healthy eat-
ing and active living in the San 
Joaquin Valley. 

“Acre for acre, the San Joaquin 
Valley has some of the most pro-
ductive agricultural land in the 
world,” Viall explains, “but a lot 
of it gets shipped elsewhere, to 
other parts of the country and 
of the world. With the Mobile 
Farmers Market, we want to 
educate our clients about the 
nutritional value and good taste 
of these locally-grown fresh 
fruits and vegetables that they 
might otherwise bypass in favor 
of less healthy choices.”

Starting with a single donated 
van, the Mobile Farmers 
Market began making regular 
monthly stops at senior centers, 
churches, and other community 
and faith organizations. Bags 

of produce are handed out to 
all comers, no questions asked, 
regardless of income, citizen-
ship, or other criteria. A typi-
cal summer-season bag might 
include squash, corn, pota-
toes, a whole watermelon, and 
cherries. The MFM serves some 
2,000 families each month, and 
because the van follows a reg-
ular monthly delivery schedule, 
people know when it’s coming 
and at some sites begin lining 
up even before it arrives. 

“We are giving out not only fruits 
and vegetables, but nutrition 
education at the same time,” 
emphasizes Anna Martin of 
the University of California 
Cooperative Extension (UCCE), 
a key partner in the project pro-
viding training and technical sup-
port through the Food Stamp 
Nutrition Education Program 
(FSNEP). “People will say, ‘I 
don’t know how to cook this,’ 

The San Joaquin Emergency Food Bank provides 
residents with a variety of foods, including fresh fruits 
and vegetables.
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and you can see the skeptical 
look on their faces.” 

Knowing that people are more 
likely to try something new if it’s 
aesthetically pleasing, MFM staff-
ers prepare tasting and cooking 
demonstrations at every stop. The 
tasting demos rotate seasonally, 
introducing a new vegetable and 
concept every month. During July, 
for example, the MFM might fea-
ture a refreshing  avocado salad 
accented with orange, jicama,  
and cilantro. 

“We demo’d this salad at a senior 
center and at first no one wanted 
it,” recalls LaCresia Hawkins of 
Community Partnership for 
Families. “Then we passed it 
back to some of the younger 
folks in the room, who loved it, 
and soon everyone was eating 
it!” Other food demos have 
included eggplant, peaches, and 
sweet potatoes. 

These fun, “quick-stop” nutrition 
courses help market the food 

bank’s comprehensive six-hour 
nutrition course offered at its main 
location and in community cen-
ters. This free course teaches 
people how to read nutrition 
labels, how to develop a family 
food budget, basic food safety, 
and how to get children to eat 
their vegetables. Pre- and post-
education testing shows that the 
training works and is helping fam-
ilies eat a healthier diet.

The MFM has an additional out-
reach function: “We try to find 
out if people we meet are eligi-
ble for food stamps,” says Martin. 

“We explain the process and help 
them determine whether they 
qualify. Our goal is to assist them 
with as many avenues as possi-
ble to get through to the end of 
each month and ultimately to get 
off the food bank circuit.”

With a second donated van, the 
Mobile Farmers Market has been 
expanding and so far food dona-
tions have been keeping pace 
with demand. Approximately 

90 percent of the produce dis-
tributed is donated, by every-
one from individual garden-
ers and farmers to supermar-
kets and large consumer food 
manufacturers. The rest is pur-
chased at reduced prices through 
the California Association of  
Food Banks.

“The Mobile Farmers Market 
really becomes a platform from 
which to experiment, to see what 
works,” says Viall. “Now we’re 
moving into education around 
container gardening, showing 
how to grow your own food wher-
ever you live. And we’re start-
ing to field calls from other food 
banks interested in this model 
we’ve developed.”

San Joaquin County’s Mobile Farmers Market (Continued)

For more information: 

Central California Regional Obesity Prevention Program: www.ccropp.org, (559) 228-2140

Emergency Food Bank Stockton/San Joaquin: www.stocktonfoodbank.org

San Joaquin County/University of California Cooperative Extension (UCCE):  
www.cesanjoaquin.ucdavis.edu

Lacresia Hawkins, Community Partnership for Families, (209) 444-5514, lhawkins@cpfsj.org 

Tim Viall, Executive Director, Emergency Food Bank Stockton/San Joaquin, (209) 464-7369, 
tviall@stocktonfoodbank.org

Anna Martin, University of California Cooperative Extension (UCCE), (209) 953-6121,  
acmartin@ucdavis.edu
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Success Story: Santa Ana School’s Physical Activity Program

Santa Ana Intermediate School Promotes Physical 
Activity Through Innovative Science Curriculum

Pat McCarthy was born and 
raised in Santa Ana, where 
he now teaches science 

at Willard Intermediate School. 
In a community challenged by 
soaring rates of childhood obe-
sity, his science lessons go well 
beyond the typical junior high 
curriculum as he works with stu-
dents to better understand and 
manage their own bodies’ physi-
ology to achieve lasting improve-
ments in fitness and health. 

Five years ago, when the 
school’s antiquated wood shop 
and metal shop were being re-
tired, a decision was made to 
convert the facility into an on-
campus fitness center that would 
help make the school environ-
ment more conducive to regu-
lar physical activity. With funds 
from a school bond measure, 
the physical education depart-
ment purchased gym equipment, 
stationary bikes, and wristbands 
that monitor heart rate.

Todd Harvey, chair of the physi-
cal education department, seized 
the opportunity to shift from a 
traditional emphasis on sports 
skills, with the awkward self-
consciousness and distaste for 
physical activity it provokes in 
many students, to “helping every 
child, regardless of their ath-
letic ability, recognize the con-
nection between fitness and 
health and better grades and 

job skills.” Science was a natu-
ral arena for that kind of learning, 
and a dialogue between the two 
departments—along with sup-
port from Healthy Eating, Active 
Communities (HEAC), a state-
wide collaborative funded by The 
California Endowment—led to 
an innovative curriculum called 

“Exercise Science” now entering 
its second year.

“Kids develop their own fitness re-
gime and monitor their own prog-
ress,” says Harvey. “It’s hardcore 
science. It’s not just ‘run the lap’ 
like the old days. A scientific for-
mula has to be applied.” These 
include complex formulas for cal-
culating body mass index, heart 
rate, aerobic capacity, strength, 
and range of motion. “So ulti-
mately the teacher isn’t the bas-
tion of knowledge, but students 
become independent evaluators 
of their own fitness and nutrition 
as a lifelong plan. That doesn’t 
happen overnight.”

Armed with clipboards, stu-
dents rotate though a variety 
of exercise regimes while re-
cording their heart rate along 
with other workout statistics. 
Workout venues include a com-
puter-assisted spin bike lab, a 
core training room, and a car-
dio-strength room with an array 
of weight machines and aerobic 
equipment such as ellipticals 
and stair-climbers. Students 

generate an ongoing health 
portfolio capturing their fitness 
data and laying out a person-
alized fitness plan. The school-
wide goal at Willard is to have 
all students active for 60 to 90 
minutes per day. Students can 
meet this goal through active 
participation in physical educa-
tion class, after-school sports, 
and FitClub, as well as their own 
personal activities such as bike 
riding or skateboarding.

“A lot centers around heart rate,” 
McCarthy explains. “Students 
have to comprehend what it 
means during resting, exertion, 
and recovery. And as they track 
their progress, they learn that it’s 
their own numbers that matter, 
not comparing with their peers. 
This leads to a more relaxed, 
confident approach around 
physical fitness.”

The Willard school has 50 pulse 
watches, but even with fewer 
than that, a physical education 
class can be divided up into 
smaller teams that rotate through 
other activities until it’s their turn 
to measure heart rate. “You just 
want to keep everyone moving,” 
says Harvey. “You never want 
students just standing around.”

Complementing the physical ed-
ucation and science components 
are nutrition and cooking classes 
that likewise aim to instill healthy 
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habits for life. “Right now we’re 
working on a unit about read-
ing food labels,” says McCarthy, 

“teaching students how to ac-
cess FDA web sites to under-
stand the labels so that they can 
be more knowledgeable about 
what they eat and what it does 
to their bodies.” 

Because students come with a 
mixed range of skills, including 
English proficiency, everything 
is customized, says Harvey, “to 
focus on what they can and not 
what they can’t do.” With the 
mile run, for example, the an-
nual California State assessment 
known as FitnessGram allows for 
modifications such as finishing 
the mile by walking rather than 
running. “That’s perfectly appro-
priate,” says Harvey. “It’s no dif-
ferent from students with special 
academic needs—we have to 
make those accommodations.”

“This is the first school to have 
this kind of collaboration be-
tween physical education and 
science,” says Frances Byfield, 
Ed.D., administrator in charge of 
the Special Projects Department 
who coordinates SAUSD’s broad 
array of nutrition and physi-
cal fitness efforts. “My goal is 

sustainability and expanding it 
to other schools.” Plans are un-
derway to hold a series of after-
school meetings to help other 
teachers think about creative 
ways to link their own curricula—
mathematics, English, social 
studies, etc.—to student health 
and fitness goals.

Crucial to the success of the 
Exercise Science curriculum 
were Willard Intermediate School 
principal Jeff Bishop, himself 
a former physical education 
teacher and sports coach, and 
Orange County Department of 
Education’s Chris Corliss , who is 
the physical education coordina-
tor for Orange County schools.  

Santa Ana School’s Physical Activity Program (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org

Frances C. Byfield, Ed.D., Santa Ana Unified School District (SAUSD), (714) 558-5528,  
Frances.Byfield@sausd.us

Todd Harvey, Chair, Physical Education Department, (714) 480-4800, Todd.Harvey@sausd.us

Patrick McCarthy, Science Teacher, (714) 480-4800, mccarthypj@yahoo.com
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Success Story: Santa Ana Walkability

Walk-To-School Initiative Improves Santa Ana’s 
Health By Improving Neighborhood Walkability

In Santa Ana, as in many com-
munities around the world, the 
primary way that most chil-

dren get to school is on foot. 
There are lots of good reasons 
to walk to school: it’s free; as a 
daily physical activity it enhances 
children’s health; it also reduces 
traffic congestion and improves 
air quality.

“Santa Ana is already consid-
ered a city that walks, often by 
necessity,” says Sandra Viera, 
associate director of policy for 
Latino Health Access, local lead 
agency for the statewide collab-
orative Healthy Eating, Active 
Communities (HEAC), which aims 
to fight the growing childhood 
obesity epidemic in California 
and to develop policy changes 
that will reduce the risk factors 
for diabetes and obesity. “Low-
income families might have only 
one or no car, so everyone ends 
up walking more.”

In densely populated Santa 
Ana, the challenge has been to 
improve the safety and physi-
cal condition of the streets used 
by children who walk and bike  
to school. 

International Walk to School Day 
was started in 2000 to encour-
age more children to walk and 
to help address the barriers that 
might be preventing them. Local 
advocates decided to leverage 

this one-day event that takes 
place annually in October, and 
thanks to an ambitious collabo-
ration among Santa Ana schools, 
health activists, and city and 
county agencies, it has led to 
changes that benefit the city’s 
residents all year long. 

“Parents need to feel their children 
are safe walking their neighbor-
hoods,” Viera explains. “But the 
city has a high pedestrian fatal-
ity rate. There are also broken 
street lights, abandoned build-
ings, trash and graffiti, and gang 
activity. In 2008 a child was shot 
and killed in front of his school. 
Walk to School Day provides an 
opportunity for the community to 
focus on these issues. It enables 
us to address health and public 
safety in the same breath.”

A key strategy has been to involve 
students themselves in every step 
of the process, beginning with a 
neighborhood walkability assess-
ment. “In 2007, the students of 
Walker Elementary School led the 
walk audit. With the help of their 
teachers and resources from our 
Walk to School Day Tool Kit, the 
youth conducted their assess-
ment, compiled the results, and 
presented them at a Walk to 
School Day media event, to the 
school board, and at a meet-
ing with city agencies,” says 
Kelly Broberg, program super-
visor of the Chronic Disease 

and Injury Prevention Program 
for the County of Orange. “In 
our second year, the students of 
Garfield Elementary School took  
the lead. ”

On the walk audit, the students 
were accompanied by school 
staff, the police department, 
Latino Health Access, the Orange 
County Health Care Agency, and 
a Los Angeles Times report-
er. Collecting data and photo-
graphs, students identified and 
reported problems including bro-
ken sidewalks, poorly marked 
crosswalks, and the need for 
crossing guards.  They made a 
point of completing their assess-
ment and sharing their findings 
with the police department and 
school board prior to the actual 
Walk to School Day, so that they 
could make the most of media 
coverage on the day itself. Media 
events included a press confer-
ence at the lead school and a 
guided walk with a local news-
paper reporter.

Local students walk to school, reminding area drivers 
to proceed with caution.
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“It’s very well planned out,” says 
Viera. “We make sure we cap-
ture everything in the audits, all of 
the problems. But then, by tying 
it into something positive—like 
Walk to School Day—it doesn’t 
come off as an attack or as point-
ing fingers. We stress that every-
one has a stake in making the 
community safer, healthier, and 
more beautiful as well.”

The response from city and coun-
ty officials has been more than 
positive; the actions they have 
taken have visibly transformed 
the environment. 

“I didn’t know it could be so 
easy,” marvels Broberg. “We’ve 
seen crosswalks fixed and street 
lights installed. More important-
ly we’ve developed continuing 
relationships with traffic depart-
ment engineers and with the city 
planning department. With fund-
ing from the UC Berkeley Traffic 
Safety Center we’ve also been 
able to facilitate a workshop pro-
cess involving city agencies and 

community residents to build on 
the walk audits.” 

Santa Ana Unified School District 
superintendent Jane Russo and 
the leadership of the district 
wellness committee have been 
instrumental in the program’s 
success. The Walk to School 
Day Tool Kit is being distribut-
ed to every school in Santa Ana 
and the event has become a fix-
ture on school calendars, inform-
ing ongoing discussions of stu-
dents’ health and safety.

“You do something three or four 
times and it becomes culture,” 
says Frances Byfield, Ed.D., 
administrator of special proj-
ects for the Santa Ana Unified 
School District. 

A questionnaire completed 
by 196 students at Garfield 
Elementary School shows that 
three out of four students are 
walking to school every day—a 
rate three times the nation-
al average. (Across the United 

States, even among those chil-
dren who live within a mile of their 
school, only 25 percent are reg-
ular walkers.) 

“Walk to School Day has also 
built critical momentum for 
our policy work with city agen-
cies,” Viera adds. “And this year, 
we’re shifting the focus from the 
walk to school to ‘how safe is it 
beyond that walk?’” Using an 
enhanced audit tool, students 
will be looking at neighborhood 
blight and crime—at social prob-
lems in addition to problems in 
the physical environment that 
can inhibit walking. Longer-term 
planning is also underway: An 
upcoming “Complete Streets” 
workshop aims to incorporate 
pedestrian issues into the city’s  
general plan.

Santa Ana Walkability (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org

Sandra Viera, Associate Director of Policy, Latino Health Access, (714) 542-7792 ext. 3107, 
sviera@latinohealthaccess.org

Kelly Broberg, Orange County Health Care Agency, (714) 834-2572, kbroberg@ochca.com

Frances Byfield, Ed.D., Santa Ana Unified School District, (714) 558-5528,  
frances.byfield@sausd.us

Orange County “Walk 2 School Day”, Orange County Health Care Agency,  
www.ochealthinfo.com/public/cdip/w2s

International Walk to School Day: www.walktoschool-usa.org/why/physical-activity.cfm
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Success Story: Shasta County Wal-Mart

Shasta County Middle School Students Enlist 
Wal-Mart In Creating Healthier Snack Options 
For Kids

In 2006, as part of an after-
school program in Shasta 
County, at the far northern 

end of California’s rural Central 
Valley, five students from 
Anderson Middle School—aged 
11 to 13 at the time—began tak-
ing photographs in and around 
their neighborhood. They 
wanted to show what would 
need to change so that making 
healthy choices about what to 
eat would become easier.

Positive changes were already 
happening in their school caf-
eteria, but what about other 
places where kids bought food? 
The students zeroed in on their 
local Wal-Mart store, the biggest 
retailer in Anderson, and asked 
for a meeting with the manager, 
Tim Trimble. They asked him 
some challenging questions, 
including: Would Wal-Mart wish 
to help prevent childhood obe-
sity and improve community 
health by promoting healthier 
food to its customers?  

With four children of his own, 
Trimble was sympathetic from 
the start and, to the students’ 
happy surprise, invited them 
to redesign the standard shelf 

display at the checkout aisle to 
offer kids healthier snack foods. 
Wal-Mart staff then built two 
displays according to the stu-
dents’ specifications, replacing 
candy bars, chewing gum, and 
potato chips with dried fruits 
and nuts, granola bars, and 
lean beef jerky.

The students called their proj-
ect “Kids Make a Stand” and, 
stepping into new roles as 
community health advocates, 
they organized a press confer-
ence for the display’s unveil-
ing. Sales were strong from 

the start and soon the Wal-
Mart opened one more health-
ful checkout stand, along with 
refrigerated “cold boxes” offer-
ing 100 percent fruit juices, low-
fat yogurt, and fresh fruits and 
dips such as sliced apples and  
peanut butter. 

“Kids Make a Stand” is just 
one of many successful initia-
tives undertaken through the 
Shasta County HEAC collab-
orative, which is now working 
with other retailers in the com-
munity to adopt similar prac-
tices, including two popular 

A Shasta student reorganizes a Wal-Mart shelf display to promote healthy foods.
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convenience stores directly 
across the street from a local 
high school. The collaborative 
is also developing a special 
logo that will identify stores as 
having “Kid Healthy Choices.” 

As one of six Healthy Eating 
Active Communities (HEAC) 
demonstration projects across 
California aimed at reducing 
obesity and diabetes, the county 
is working hard to improve food 
and physical activity environ-
ments for school-age children. 
Working in close collaboration, 
the Anderson Partnership for 
Healthy Children, Shasta County 
Public Health Department, 
and the five school districts of 
southern Shasta County are 
working with youth and adult 
residents to advocate for pol-
icy and environmental change.

Every year, new students join 
the effort, while several of the 
original middle-schoolers now 
serve as peer educators.  They 
have met with the city council 
and are exploring interest in and 
potential support for developing 
a proposal for community-wide 
nutrition guidelines. Meanwhile, 
City of Anderson Parks and 

Recreation has already incor-
porated healthy snacks and 
daily physical activity into its 
summer fun program.

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org

Christine Haggard, Community Organizer, Shasta County Public Health Department,  
(530) 225-3763, chaggard@co.shasta.ca.us

Shasta County Wal-Mart (Continued)
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Success Story: South Los Angeles Cornerstores

South Los Angeles Students Spearhead Cornerstore 
Conversions, Capture Their Success In Online Videos

The Accelerated School in 
South Los Angeles is sur-
rounded by an urban “food 

desert” where fast-food restau-
rants and convenience stores 
vastly outnumber produce ven-
dors and supermarkets, making 
it difficult for residents to eat a 
nutritious diet that includes fresh 
fruits and vegetables. Six of the 
high school’s students decided 
to do something about it. They 
approached their own neighbor-
hood store owners, encouraging 
them to sell fresh produce and 
other nutritious foods and offer-
ing hands-on assistance to help 
them do so.

The Coronado Market, owned by 
the padrino (godfather) of one of 
the students, Magali Bravo, was 
the first to undergo a “corner-
store conversion.” In the summer 
of 2007, with her padrino’s coop-
eration, Magali and her fellow 
students transformed the mar-
ket’s display racks and signage 
to showcase healthy snacks like 
apples, bananas, and oranges, 
while moving junk food, like 
potato chips and Cheetos, to 
the back of the store.

In 2008, Los Compadres, a sec-
ond market directly across the 
street from the school, received 
a similar makeover and students 
(now numbering nine) continue 
working with both store owners 

to ensure that the changes are 
sustained. Their efforts have 
attracted both local and inter-
national media attention, from 
the Los Angeles Times to a 
European television documen-
tary; and the students them-
selves have produced a series 
of short videos highlighting root 
problems and exploring possible 
solutions. Their videos—collec-
tively titled Where Do I Get My 
Five? (as in, five daily servings 
of fruits and vegetables)—were 
written, filmed, and acted by the 
students in a two-year collab-
oration with Public Matters, a 
group of artists, educators, and 
media professionals engaged 
in neighborhood-level social-
change projects. In addition to 

youth and community empow-
erment, the project stressed 
civic engagement, ingenuity 
and humor, media strategies, 
and community relations—skills 
that also support the students’ 
development as future commu-
nity leaders.

One five-minute video, You Can’t 
Put a Price on That, tells the story 
of the Coronado Market conver-
sion. Another, Meet Me at Third 
& Fairfax, chronicles student Lae 
Schmidt’s arduous two-hour bus 
ride from South L.A. to the near-
est Whole Foods supermarket in 
her quest for better quality and 
variety of fresh produce, and her 
subsequent meeting with City 
Council Member Jan Perry.

Students promote new product offerings at healthier corner stories. 
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The videos, completed in 2007, 
have screened at L.A. City Hall 
and at conferences around the 
country, serving as a spring-
board for discussion and action 
on youth engagement and public 
health. Additional videos, made 
in 2008, will be available 24/7 on 
the marketmakeovers.org web 
site, which includes a step-by-
step tool kit for cornerstore con-
version designed to help other 
communities launch similar ini-
tiatives. Meanwhile the students 
have strong allies in a coalition 
that includes numerous city and 
county agencies and community-
based organizations, along with 
proponents of L.A. City Council’s 
Fast Food Moratorium, a tempo-
rary ban on new fast food res-
taurants in a 32-square-mile area 
that includes South L.A.

Besides the positive changes 
they have achieved in their 
community, the students have 
taken what they’ve learned 
back into their own homes, 
where their families are now 
shopping, cooking, and eating  
more nutritiously.

South Los Angeles Cornerstores (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org

To learn about South Los Angeles, go to:  
www.healthyeatingactivecommunities.org/grantee_showcase1_5.php

Sharlene Gozalians, Youth Coordinator, Healthy Eating, Active Communities (HEAC) Project 
Manager, (323) 235-6343, sgozalians@accelerated.org

MarketMakeovers.org: www.marketmakeovers.org 
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Success Story: South Los Angeles Menu Labeling

South Los Angeles Neighborhood Mercado Pioneers 
Smart Menu Labeling among Non-Chain Restaurants  

In Mercado La Paloma, an 
oasis of home cooking in the 

“food desert” of South Los 
Angeles, seven independent res-
taurants serve traditional cuisines 
of diverse communities, from 
Thai and Persian to Mexican and 
Peruvian. Paloma, Spanish for 

“dove,” symbolizes hope—and 
at this bright and airy commu-
nity marketplace, doves depicted 
in colorful tabletop mosaics and 
etched into the parking lot pave-
ment outside serve as a fitting 
symbol for an optimistic band of 
small business owners commit-
ted to building a healthy commu-
nity, one meal at a time.  

As a result of public policy efforts 
to address California’s obesity 
epidemic, state law now requires 
big chain restaurants to disclose 
nutrition information at point-of-
purchase. Though not covered 
by that mandate, some smaller 
independent restaurants are nev-
ertheless joining the movement  
to provide calorie counts and 
other nutrition information for all of 
their standard menu items. Their 
grassroots efforts are supported 
by The California Endowment-
funded Healthy Eating, Active 
Communities (HEAC), in col-
laboration with the County of  
Los Angeles Department of 
Public Health. 

“Research shows that menu 
labeling can be an effective step 
toward preventing obesity,” says 
Pri de Silva, MSW, program coor-
dinator for South L.A. HEAC. “By 
offering nutrition information to 
consumers when they are order-
ing, individuals are empowered 
to choose meals that fit their diet 
and lifestyle.” 

Through its innovative program, 
branded Smart Menu/La Salud 
Tiene Sabor, South L.A. HEAC 
has provided restaurants with 
professional analysis of recipes 
and guidance in creating new 
menu signs listing nutritional 
factors, in the process promot-
ing “nutritional literacy” and 
helping business owners play 
an active role in the health of  
their community.

“Our goal is to explore the linkages 
between economic development 
opportunities and public health,” 
says Beth Weinstein, Director 
of Economic Development for 
Esperanza Community Housing 
Corporation which owns the 
building, leasing space to ten-
ants of the Mercado on the 
ground floor and to nonprofit 
organizations upstairs. “The 
foods offered here are fresh 
and healthy, sit-down meals, in 
contrast to the many fast food 

outlets surrounding us. The res-
taurants cater to a diverse clien-
tele.  During the week we get a 
large lunch crowd, which includes 
people going to the DMV, peo-
ple who work at USC, neighbor-
ing businesses, and nonprofits. 
During evenings and weekends 
we attract more locals and mem-
bers of communities tied to a par-
ticular cuisine, for example, the  
Yucatecan community.” 

Crucial to the project’s suc-
cess was developing one-on-
one relationships with the res-
taurant owners based on a 
solid understanding of their  
business models. 

“You can’t approach this process 
with only the health message, 
without being mindful of the 
business aspect,” notes Monica 
Montes, a registered dietician 
and co-founder of NEW Health 

Local activists helped restaurant owners at Mercado La 
Paloma provide nutrition information to their customers.
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Consultants, focused on edu-
cating individuals and groups to 
achieve optimal health, in both 
the corporate and nonprofit 
sector. “It was critical that we 
framed Smart Menu/La Salud 
Tiene Sabor as a good business 
decision, part of a growing new 
business trend. We had to earn 
the owners’ trust and confidence. 
It is, after all, the source of  
their livelihood.” 

By taking time to sit down and 
talk in depth with individual res-
taurant owners—“whenever was 
convenient for them, whether 
seven in the morning or ten at 
night”—Montes demonstrated 
that she was looking out for their 
best interests and soon every 
one of the seven restaurants had 
signed on to the program. 

Ultimately Montes and her col-
leagues analyzed over 600 rec-
ipes a total of four times each, 
as they worked with owners 
on modifying them. To carry 
out the analysis, she needed 
to know the exact ingredients 
and amounts for each recipe. 

“In many cases, these were tra-
ditional recipes that had never 
even been written down,” says 
Montes. “As experienced cooks 
they were used to adding a 
pinch of this and a pinch of that, 
a handful more of something 
else. So we worked with them 
to standardize their menus. We 
started scooping and measur-
ing with cups to help them get 
more accurate about calories 
and fat.” 

When the owners received the 
first results of the nutritional 
analysis a few were shocked to 
discover the amount of calories 
in some of the dishes they were 
serving. Others were pleased 
to learn that their menu was 
already nutritious and well bal-
anced. They all began to real-
ize the cost of using more or 
less of certain ingredients and 
how those costs could be better 
controlled through standardized 
measurement, reduced portion 
sizes, and healthy substitutions 
(for example, replacing carbo-
hydrates with vegetables)—with 
positive business benefits for 
them and positive health ben-
efits for their patrons.  

“With each new round of anal-
ysis, the owners got more 
excited and took more pride 
in their product,” says Montes, 

“and they also began to look at 
their customers differently. Not 
only did they come to under-
stand the seriousness of dia-
betes, heart disease, and other 
conditions, but they began pic-
turing what a healthier world 
might look like, and how they 
might contribute to that type 
of change. One of the vendors 
went above and beyond the 
program and decided to cre-
ate a low-cal menu.” 

Each owner received the final 
result of the nutritional analysis in 
the form of a bound recipe book 
that includes a complete listing 
of carefully measured ingredi-
ents, and a nutrition label for 

each menu item like that found 
on food products sold in stores.  

Each of the businesses also 
received “a little face lift,” 
Montes adds, noting that most 
owners were so busy with oper-
ations, they never had time to 
think about things like graphic 
design.  The program brought in 
a graphic designer to work with 
the vendors to update their menu 
boards to include calorie infor-
mation.  Some vendors decided 
to take this opportunity and over-
haul their menu boards, which 
required a financial contribution 
from their end. 

In April 2009, Smart Menu/La 
Salud Tiene Sabor was officially 
launched with a community cel-
ebration at the Mercado. Calorie 
information is now available to 
patrons via menu boards and 
also take-away menus that carry 
additional nutrition information 
on each menu item (its contents 
of fat, saturated fat, trans fat, car-
bohydrates, fiber, sodium, and 
sugar), along with an explana-
tion of what these nutrients mean 
and customer tips on choosing 
wisely when eating out. 

As further testament to the pro-
gram’s impact, some of the own-
ers themselves began losing 
weight. “Our owner Raul lost 22 
pounds,” says Montes. “All of 
these individuals and their fam-
ilies have gained lifelong nutri-
tion skills. I don’t think they’ll ever 
go back to old habits. It is a new 
road for them as well.” 

South Los Angeles Menu Labeling (Continued)
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Institutional changes will also 
be permanent. As a result of 
the menu labeling effort the 
Mercado and Esperanza have 
revised their policy so that 
future restaurant owners will be 
required to undergo the same 
process of Smart Menu/La Salud 
Tiene Sabor nutrition analysis, 
which had been optional for  
existing vendors. 

Restaurants participating in 
Mercado La Paloma’s Smart 
Menu project include Chichen 
Itza and its nationally recognized 
chef Gilberto Cetina, Burger Plaza 
Grill, La Maison de la Crème, Mo 
Chica, OaxaCalifornia, Taqueria 
Vista Hermosa, and Thai Corner.   

South Los Angeles Menu Labeling (Continued)

For more information: 

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org

Pri de Silva, MSW, Program Coordinator, South L.A. HEAC, (310) 663-3920,  
pdesilva@ph.lacounty.gov

Beth Weinstein, Director of Economic Development, Esperanza Community Housing 
Corporation, (213) 748-1963 x235, beth@mercadolapaloma.com 

Monica Montes, RD, NEW Health Consultants, (626) 792-0607,  
monica@newhealthconsultants.com

Mercado La Paloma: www.mercadolapaloma.com    
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Success Story: South L.A. School’s Physical Activity Culture

A South L.A. Elementary School Embraces A Culture 
Of Physical Activity And Everyone Participates

The numbers are dramatic: 
Despite limited resources, 
Norwood Street Elementary 

School’s physical education pro-
gram succeeded in raising the pro-
portion of its students passing the 
Fitnessgram test from 36 per-
cent in 2006-07 to 60 percent in 
2008-09. (Fitnessgram is used by 
schools to measure three compo-
nents of health-related physical fit-
ness: aerobic capacity, body com-
position, and muscular strength, 
endurance, and flexibility.) 

In addition, Norwood students 
competed for the first time in 
the annual Presidential Physical 
Fitness test, an age-norm refer-
ence comparing children against 
national averages. The test is 
conducted in schools around the 
country that register for the annu-
al program. The benchmarks for 
these tests are substantially high-
er than the mandatory California 
Fitnessgram tests, and only stu-
dents performing in the top 10 
percent throughout the country 
receive the prestigious award. 
Fifty-four Norwood students 
received the award in 2008-09; 
school officials are aiming to dou-
ble that number in 2009-10. 

How did they do it? Located in a 
low-income, predominately Latino 
neighborhood of South L.A. where 
residents face alarmingly high 
rates of childhood diabetes and 
obesity—more than one in three 
children are overweight—Norwood 

Street Elementary has inspired its 
700 students to embrace physi-
cal activity as part of the school’s 
culture. Its efforts are support-
ed by Healthy Eating, Active 
Communities, a statewide collab-
orative funded by The California 
Endowment aimed at fighting obe-
sity and developing policy chang-
es to reduce risk factors. 

“We try to create a non-compet-
itive environment in which kids 
are always self-analyzing,” says 
physical education teacher Zeph 
Lee, a former professional foot-
ball player. “I tell them, ‘we’re here 
to challenge ourselves and not  
each other.’”

At the elementary school level, 
the State of California mandates 
200 minutes of physical education 
per 10 school days. But studies 
show that in low-resource schools, 
physical education tends to be 
deficient in both quantity and qual-
ity; in some schools it may be 
dropped altogether. Where phys-
ical education programs do take 
place, large class sizes, a shortage 
of credentialed teachers, and no 
budget for equipment often mean 
defaulting to less-vigorous activi-
ties like running or walking laps.

Norwood’s innovative physical 
education program is centered 
around the Fitnessgram test 
requirements, and uses games 
and other low-cost activities 
incorporating “mental strategies” 

to keep students engaged both 
physically and mentally. They 
are encouraged to keep journals 
tracking their individual progress, 
including recording their heart 
rate every day—at rest, while 
exercising, and after their final  
aerobic activity.

Lee recalls one of many teachable 
moments: “Coach Lee!” a student 
shouted in the middle of a workout. 

“It feels like something’s alive in my 
chest!” Laughing, Lee explained 
to the student that his heart was 
pumping faster, that this was one 
of the body’s normal physiologi-
cal responses to exercise, and that 
this was a good thing.

Besides the high-energy leader-
ship of Lee himself, three things 
have been key to the survival and 
success of Norwood’s physical 
education program: mandatory 
ongoing participation by all teach-
ers, support from administrators, 
and high rates of voluntary partic-
ipation by parents. 

Enlisting classroom teachers from 
other subject areas makes sense 
to Lee. “A lot of younger teachers 
are physical people anyway,” he 
says, “and they don’t mind work-
ing with me as an assistant. For 
others who may be further along 
in their careers, it can be harder. 
And they might think that phys-
ical education takes time away 
from classroom work, but really 
it’s all integrated. English, math, 



2

science—it’s all in there. Kids are 
writing in journals, doing multi-
plication, understanding calo-
ries, strengthening their knowl-
edge and skills in many differ-
ent areas.”

In the course of a single aca-
demic year, after students began 
going out for physical education 
every day, one teacher saw her 
students’ reading skills jump 
from just 20 percent reading at 
grade level to all but two stu-
dents reading at grade level. 

Not only does physical educa-
tion help improve academic per-
formance, for those who are not 
high academic achievers it can 
provide a taste of success, doing 
something at which they excel 
and motivating them to stay  
in school. 

Parent involvement is another 
hallmark of Norwood’s physical 
education program—Lee learned 
the value of that during his own 
childhood. “My dad played soft-
ball and was always active. He 
became my role model, and I 
think that’s still important for kids 
today. So at Norwood we creat-
ed a parent jogging and fitness 
club and have up to 30 regulars 
twice a week,” says Lee. “And 
the entire school, including par-
ents, plans on taking part in a 5K 
run every fall.” 

Along with improving their fit-
ness, parents are rewarded by 
what Lee calls “the P.R. side.” He 
takes lots of pictures at events 
and posts them prominently in the  
school corridor. 

In a neighborhood lacking access 
to safe spaces for physical activ-
ity, Norwood Street Elementary 
plays a critical role in community 
health, both during school hours  
and beyond.

“We have quality before-school 
and after-school programs care-
fully coordinated by the physical 
education teacher and the after-
school organization, A World Fit 
for Kids,” says Adriana Valenzuela, 
HEAC School Sector Lead and 
Physical Education Advisor for Los 
Angeles Unified School District. 

“All programs work together as part 
of a larger school district policy on 
health and wellness, creating a 
seamless approach to instruction 
and consistent messaging.” 

HEAC supports a broad array of 
district-wide initiatives, includ-
ing professional development for 
teachers and administrators on 
standards-based instruction for 
physical education; creation of a 
standards-based physical educa-
tion curriculum guide for all LAUSD 

elementary school teachers; insti-
tutionalization of a structured pro-
gram extending physical activity 
instruction into the after-school 
setting (the latter in partnership 
with the nonprofit A World Fit For 
Kids); and advocacy for outdoor 
gyms in local parks. 

In addition to notable gains in 
Fitnessgram scores, Norwood 
Street Elementary has achieved 
record high numbers of stu-
dents participating in the annu-
al Marathon Kids Program, which 
calls on students in seven cities 
across the country to run 26.2 
miles in quarter-mile increments or 
more in a six-month period.  “But 
our kids and parents put in one 
to one and a half miles at a time,” 
boasts Lee, “and they finished in 
just three months.”

South L.A. School’s Physical Activity Culture (Continued)

For more information:

Healthy Eating, Active Communities:  
www.healthyeatingactivecommunities.org 

Zeph Lee, Physical Education Teacher, Norwood Street 
Elementary School, Los Angeles Unified School District, 
zephrini.lee@lausd.net, (310) 213-5556

Adriana Valenzuela, HEAC School Sector Lead and Physical 
Education Advisor for Los Angeles Unified School District, 
(213) 241-2575, adriana.valenzuela@lausd.net

A World Fit For Kids: www.worldfitforkids.org

Marathon Kids: www.marathonkids.org
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Success Story: Greenfield Walking Group

The Greenfield Walking Group – Transforming  
A Park, Transforming A Community

Bakersfield mothers Gema 
Perez and Daliflor Loya 
met in 2006 during a nutri-

tion class at the Greenfield Family 
Resource Center. Recognizing 
that physical activity was as crit-
ical to good health as eating right, 
they banded together to start the 
Greenfield Walking Group. That 
fall, two dozen women, many 
of them Spanish-speaking farm 
workers, began meeting for a daily 
walk and aerobic workout in the 
city’s Stiern Park. The park, how-
ever, was a hazardous obstacle 
course, littered with hypodermic 
needles, broken bottles, aggres-
sive stray dogs, roving gang mem-
bers, and shot-out lights. Not only 
was the park dangerous, so was 
the route to get there, with pedes-
trians having to cross four lanes 
of high-speed traffic.

The walking group decided to take 
action. With the help of Jennifer 
Lopez of the Central California 
Regional Obesity Prevention 
Program, the group spearheaded 
a walkability assessment in the 
spring of 2007. They invited other 
residents, along with representa-
tives from city agencies includ-
ing police, maintenance, recre-
ation and parks, and animal con-
trol, to tour the neighborhood 
together and identify problem 

areas. Armed with the data they 
had collected, they sat down with 
city officials who agreed to work 
with them to help clean up the 
park and make it safe for fami-
lies, and to provide the resources 
and services needed to maintain 
those improvements. 

The park’s transformation con-
tinued when participants in 
a Bakersfield Chamber of 
Commerce leadership devel-
opment program, seeking wor-
thy community projects to sup-
port, approached the Greenfield 
Walking Group to get their ideas. 
Walking group participants led 
them on a tour of the park, high-
lighting the need for a walking path 
to make the rough terrain easier 
to navigate for mothers pushing 
baby strollers and for others who 
could have better mobility on a flat 
surface. After considering several 
different community projects, the 
chamber of commerce decided 
on the walking path and worked 
in partnership with the walk-
ing group to raise $10,000 from 
local businesses and to recruit 
100 volunteers for the intensive 
workday it took to physically  
construct the path.  

“They started early, before dawn, 
and it took 10 hours in the heat 

of Bakersfield,” recalls Lopez. 
“The volunteers came in waves, 
each group providing relief 
for the previous one—first the 
men, then the women, then the 
teenagers. The final shoveling 
of dirt was done by children. It  
was amazing.” 

In just two years, local health 
improvements were dramatic: 
Regular walkers have experi-
enced substantial individual 
weight loss (up to 80 pounds), 
along with reduced stress and 
increased self-esteem. The group 
also worked with local youth on 
a public-private partnership to 
build a new playground in the 
park. The group is now working 
with researchers at UCLA to cap-
ture data illustrating the change 
in park usage. 

But the impact extends well 
beyond their own community: 

The Greenfield Walking Group stops for a picture at 
the “new” Stiern Park.
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The group—now up to 60 mem-
bers—is assisting those who 
want to increase walkability 
in other cities, and has joined 
forces with groups such as 
the Central Valley Air Quality 
Coalition, It’s Our Healthcare, 
and the California Convergence 
to advocate for prevention-
oriented policy changes on a 
regional, state, and national level. 
A lively Fotonovela recounting 
their story is being distributed to 
20,000 readers in eight counties 
throughout the Central Valley. 

Featured in both print and televi-
sion news reports, the Greenfield 
Walking Group serves as a model 
of how residents themselves can 
lead the way in creating healthy 
communities, working in part-
nership with local organizations. 
Local and regional officials now 
proactively look to the group 
as a resource before launching 
new projects. Recently, plan-
ners working on a regional blue-
print for Kern County develop-
ment solicited the group’s input 
on a regional vision and growth 
principles for the integration of 
transportation, housing, land 
use, economic development, 
and environmental protection 

that will inform decision-making 
and guide growth over the next 
50 years.

The Central California Regional 
Obesity Prevention Program 
is the Central California Public 
Health Partnership’s initiative to 
create environments that sup-
port healthy eating and active 
living in the San Joaquin Valley.  
The regional obesity preven-
tion program is administered 
by the Central California Center 
for Health and Human Services 
and is housed under the College 
of Health and Human Services 
at California State University, 
Fresno.  CCROPP is funded by 
The California Endowment.  

Greenfield Walking Group (Continued)

For more information:

Central California Regional Obesity Prevention Program: www.ccropp.org, (559) 228-2140

Jennifer Lopez, Healthy Living Outreach Facilitator, Bakersfield, CA, (661) 205-3743, 
jelopez@kern.org



1

Success Story: Watsonville Convenience Stores

Jóvenes Sanos Enlists Convenience Store 
Owners In Fighting Obesity Among Latino Youth

Watsonville High School, 
like many California 
high schools, has an 

open-campus policy that allows 
students to purchase and eat 
food off-campus during the lunch 
period. While popular among 
students, such policies increase 
exposure to opportunities for 
unhealthy food choices contrib-
uting to obesity and other chronic 
diseases, as youth stream daily 
into nearby convenience stores 
and fast food restaurants.

Watsonville is located in Santa 
Cruz County which in 2004 
ranked among the top 10 coun-
ties in California for incidence 
of childhood obesity, according 
to the U.S. Centers for Disease 
Control and Prevention (CDC). 
Drilling down into those statis-
tics, “we learned that 36 percent 
of Watsonville’s 5th, 7th, and 
9th graders were overweight or 
obese, compared to 24 percent 
of Santa Cruz’s 5th, 7th, and 9th 
graders,” says Angela Rocchio, 
a community organizer and 
youth program coordinator, cit-
ing Public Health Advocacy Data 
(2004).  “Therefore we decided 
to focus our efforts in the City 
of Watsonville.”

Motivated to take action, a group 
of concerned students formed 
Jóvenes SANOS, whose goal is 
to raise awareness about child-
hood obesity and to implement 

policies that promote healthy 
nutrition and physical activity in 
the city of Watsonville. Jóvenes 
means “young,” and sanos means 

“healthy”; as an acronym, the let-
ters SANOS stand for Saludables 
(healthy), Actividades (activities), 
Nutricion (nutrition), Opciones 
(options), and Sabaduria (knowl-
edge). The youth advocacy pro-
gram Jóvenes SANOS is part of 
a larger program called Go for 
Health!,  a county-wide collab-
orative project of United Way of 
Santa Cruz County involving 150 
agencies committed to address-
ing childhood obesity. 

“Watsonville is 75 percent 
Latino and low-income,” notes 
Rocchio, “and the students rec-
ognized that the community 
depends on fast food and con-
venience stores, which can look 
like a good deal when you don’t 
have much money. So educat-
ing fellow students and local 
business owners became a cen-
terpiece of their efforts working 
with local markets.”

The Watsonville Healthy Markets 
Pilot Program is just one stu-
dent initiative taking an “environ-
mental prevention” approach in 
neighborhood markets. In addi-
tion, the youth are also working 
with local schools to improve 
the food and physical activity 
environment, and with city offi-
cials to make Watsonville more 

walkable and bikeable.  Each 
year 20 to 30 Jóvenes SANOS 
members, ages 14 to 18, receive 
stipends of $10 an hour for their 
participation in a range of initia-
tives. Eight of these students are 
involved in an afterschool pro-
gram structured around a series 
of assignments related to creat-
ing healthier neighborhood mar-
kets. The students attend meet-
ings, conduct interviews and sur-
veys, compile reports, and give 
public presentations.

“The youth are highly motivated 
and want to make a real impact in 
their community,” says Rocchio. 

“They write and rehearse their 
own script of talking points, 
make appointments with store 
owners, and go to meet with 
them in person. They say, ‘This 
is what we can do for you, and 
this is what you can do for your 
community.’” 

The work, at times, can be dis-
couraging and offers lessons 
in persistence, in not giving up 
hope. “It can be a challenge even 
getting the owners to commit to 
a time to meet,” says Rocchio. 

“Some flat-out say no—they don’t 
take the youth seriously. But if 
they do take the time, they are 
very likely to say yes, they want 
to be a part of it.”

So far, five markets in neigh-
borhoods surrounding the high 
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school have signed on to the 
Watsonville Healthy Markets 
Pilot Program: El Primo Produce, 
Frúteria Quetzal, Santa Rosa 
Market, La Colmena, and Pajaro 
Food Center. A concise one-
page contract spells out the par-
ties’ agreements. Among other 
things, market owners agree 
to increase the opportunity for 
the Watsonville community to 
buy nutritious foods (including 
fresh fruits and vegetables); to 
display advertisements promot-
ing healthier foods, and fewer 
advertisements for beer, ciga-
rettes, and junk food; to pro-
vide healthy foods at children’s 
eye level around cash registers; 
and to be contacted by students 
for monthly updates. For their 
part, students agree to provide 
training to market owners and 
their staff, and nutrition post-
ers for display in the store; and 
to actively promote the store 
among family and friends and 
as part of the group’s ongoing 
publicity efforts. 

“Another thing we provide for 
owners is a gift basket of fruit, 
which we ask them to display 
near the cash register, where it 
can be a contrast to the candy 
bars that are usually found there,” 
says Rocchio. 

The Healthy Markets Pilot 
Program won early endorsement 

from Watsonville Mayor Antonio 
Rivas who has demonstrated his 
support by appearing with stu-
dents at media events and by 
honoring market owners with 

“Wealth of Health” awards dur-
ing a city council meeting. Media 
coverage has included March 
2009 stories in the Watsonville 
and Santa Cruz papers spotlight-
ing Jóvenes SANOS and its suc-
cessful market interventions. 

The program has not hurt busi-
ness—check-ins by students 
with market owners show sales 
increases in some cases. And as 
part of a larger strategy across 
multiple sectors (schools, mar-
kets, and city planning), it has 
contributed to substantial health 
improvement. In 2007, Santa 
Cruz County had fallen from 

“top 10” to 29th place (out of 58 
California counties) in the CDC’s 
obesity ranking, and Rocchio 
feels confident that this number 
will continue to drop as environ-
mental changes are sustained 
over the long term.

Meanwhile the program’s ben-
efits go beyond improvements 
in community health and nutri-
tion. Participation in the group 
enhances individual students’ 
leadership and public speak-
ing skills, and also adds value 
as an extracurricular activity on 
college applications. Above all, 

says Rocchio, “Students learn 
that they have a voice and the 
power to make change.”

Watsonville Convenience Stores (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org 

Angela Rocchio, Community Organizer and Program Coordinator, Go for Health!, United Way 
of Santa Cruz, (831) 465-2210, arocchio@unitedwaysc.org
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Success Story: San Joaquin’s Joint Use of School Grounds

In low-income communi-
ties, whether urban or rural, 
parks and other outdoor play 

areas can be scarce. Often the 
only safe space where children 
can engage in vigorous physi-
cal activity are the playgrounds 
and athletic fields at neighbor-
hood schools, but too many of 
California’s school grounds are 
closed after school hours. 

In an ambitious effort to open 
school gates and make it eas-
ier for people to be active and 
healthy, San Joaquin Valley res-
idents have been working with 
school officials and the Central 
California Regional Obesity 
Prevention Program (CCROPP) 
to overcome fears and policy 
barriers that may be standing 
in the way. 

“Most often, the gates to schools’ 
outdoor play areas are locked 
due to two main concerns—
liability and vandalism,” says 
Genoveva Islas-Hooker, regional 
coordinator for the Central 
California Regional Obesity 
Prevention Program (CCROPP), 
an eight-county partnership 
that takes an environmental 
approach to obesity prevention. 
Co-funded by The California 

Endowment, CCROPP works 
to make underserved commu-
nities in the San Joaquin Valley 
places where families have more 
opportunities for healthy eating 
and physical activity. 

A longtime health educator who 
grew up in the Central Valley, 
Islas-Hooker understands the 
children’s dilemma. “I grew 
up in small rural communi-
ties where there often were no 
swimming pools, so my broth-
ers and I would swim in the 
canal. It was dangerous but 
it was the only place we had 
to swim,” Islas-Hooker recalls. 

“School playgrounds are safe 
places for children to play, and 
rather than locking kids out, we 
need to be working together to 
open up this space for their use, 
whether through formal joint use 
agreements or by institutionaliz-
ing policies that make the green 
space open to public use.” 

Susan Elizabeth, a CCROPP 
Community Lead, works with 
schools and community-based 
organizations to find creative and 
low-cost ways to improve the 
local food and physical activ-
ity environment. Through door-
to-door surveys and community 

Instead of dancing under the hot summer sun, young participants in Pixley’s Ballet Folklórico  
now practice on public school grounds, thanks to a joint use agreement with the local district.

Regional Initiative Helps Open School Grounds 
After School Hours, Creating Safe Environments 
Where Children Can Play
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meetings, she learned that res-
idents saw schools as “one 
of the biggest social assets in 
town—green space owned by 
the people who pay taxes,” says 
Elizabeth. “Schools and resi-
dents also have a common inter-
est in providing safe places to 
play, helping kids come to school 
healthy and ready to learn.”

Starting small, Elizabeth facil-
itated a series of meetings 
at a single school—Pixley 
Elementary in Tulare County—
bringing the principal and school 
board members together with a 
risk management expert spe-
cializing in school liability issues, 
who had also served as the 
broker for the school district’s 
insurance policy. Together, they 
quickly moved past fear-based 
assumptions to a deeper fact-
based understanding of what 
was possible, and worked out a 
joint use agreement. Joint use is 
the sharing of resources such as 
outdoor and indoor spaces by 
two or more entities—for exam-
ple, a school or a park and a city 
or private organization—in order 
to keep costs down and com-
munities healthy.

“When it comes to using school 
space whether it be through 
joint use or informal policies 
unlocking school space, the 
liability issue can be a show-
stopper,” says Elizabeth. “But 
CCROPP has been able to dig 

deeper for the facts to solve the 
liability issue, and used com-
munity voices to persuade 
decision makers. We learned 
that existing insurance cover-
age—through the school, the 
district, and the region—was 
already sufficient to cover any-
thing that might happen on 
school grounds. As part of a 
larger risk pool of 17 school 
districts, and covered by addi-
tional protection at the county 
and state level, the school was 
already well-protected for lia-
bility. It was eye-opening for 
school administrators, who by 
the end of that meeting essen-
tially said, ‘We thought we were 
protecting ourselves by closing 
our gates, but can now see that 
we’re protected even if we open 
our gates—and so they did.”

Ample insurance is not the only 
thing that affords schools’ pro-
tection. “By opening up our 
green space to our commu-
nity members who use and 
value that access, they develop 
pride in ownership,” says Pixley 
Elementary School Principal 
Dr. Saddie Nishitani. The pres-
ence of families and children on 
school grounds after-hours and 
on weekends actually serves as 
a deterrent to vandalism. 

Today, Pixley youth enjoy access 
to the school’s soccer field and 
basketball court; adults go 
there to walk or jog, or to picnic 

with their families under shade 
trees. A Ballet Folklórico dance 
group, Los Girasoles—bringing 
youth participants both cultural 
and health benefits—now prac-
tices at the school instead of 
on a sun-scorched, crumbling 
concrete lot in summer temper-
atures well over 100 degrees. 
And, Elizabeth proudly notes, 

“In the two years since Pixley 
opened its school gates, no 
liability issues have arisen and 
there has been no increase in 
vandalism or litter.”

CCROPP has begun working 
with residents and school offi-
cials in nearby Earlimart School 
District where more than 
three acres of unused open 
space may be developed as 
extended play space for stu-
dents, a community park, and 
a flood-water retention basin. 
CCROPP is also collaborating 
at the state level, as a partici-
pant in the Joint Use Statewide 
Taskforce (JUST), and with 
national organizations like the 
National Association of Elected 
Officials (NALEO) to encour-
age and provide information 
resources to support the shar-
ing of space between schools 
and communities. A regional 
joint use summit is planned 
for February 2010 to further 
dispel myths, address chal-
lenges, and expand support 
for the Public Access to School 
Space (PASS) initiative. 

San Joaquin’s Joint Use of School Grounds (Continued)
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The Central California Regional 
Obesity Prevention Program 
(CCROPP) is the Central 
California Public Health 
Partnership’s initiative to cre-
ate environments that support 
healthy eating and active liv-
ing in the San Joaquin Valley.  
The regional obesity preven-
tion program is administered 
by the Central California Center 
for Health and Human Services 
and is housed under the College 
of Health and Human Services 
at California State University, 
Fresno. CCROPP is funded by 
The California Endowment. 

San Joaquin’s Joint Use of School Grounds (Continued)

For more information:

Central California Regional Obesity Prevention Program: www.ccropp.org, (559) 228-2140

Susan Elizabeth, Capacity Builders, Consultant and Community Lead for CCROPP,  
(559) 738-9167, skycat1941@sbcglobal.net

Genoveva Islas-Hooker, MPH, CCROPP Regional Program Coordinator, (559) 228-2142,  
gislas@csufresno.edu

Joint Use web site: www.jointuse.org

Plus: View joint use success stories on video—“Success Spotlight” features Fresno, Pixley, and 
Chula Vista: www.jointuse.org/resources/success-spotlight
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Success Story: Chula Vista School Cafeterias

A Chula Vista School District Reinvents the School 
Cafeteria, Improving Students’ Health While 
Increasing Revenue 

Chula Vista is the second-
largest city in San Diego 
County, after the city of 

San Diego itself, its larger and 
more affluent neighbor to the 
north. About half of Chula Vista’s 
residents are Latino, a population 
at disproportionately high risk for 
obesity and chronic diseases 
such as diabetes. Chula Vista’s 
Sweetwater Union High School 
District has tackled the obesity 
problem head-on, through an 
ambitious combination of changes 
to its food service program and its 
physical education curriculum. 

In 2006, Sweetwater schools 
adopted a wellness policy that 
included a ban on junk food, 
candy, and soft drinks on school 
campuses, the introduction of 
healthy new menus in school 
cafeterias, and a transformation 
of the physical education cur-
riculum. Healthy Eating, Active 
Communities, a statewide ini-
tiative funded by The California 
Endowment, has supported 
these and other efforts to reduce 
risk factors.

“It’s not only what you serve, but 
how you serve it,” says Nancy 
Stewart, food services direc-
tor for Sweetwater Union High 
School District, who spearheaded 
the food service changes at six 
schools including Otay Ranch 
High cafeteria where the program 
was first piloted. Her successful 

innovations include healthier menu 
offerings along with livelier, more 
appealing service areas such as 
food courts and outdoor cafés.

“Most school districts place a 
higher value on the academic 
side and have less respect for the 
operations side,” says Stewart, a 
veteran of the restaurant industry 
who has also worked as a teacher. 

“What the HEAC partnership did 
for me was give me a voice com-
ing from the academic side, with 
compelling research showing that 
our kids are going to learn better if 
they eat better and are healthier.”

When she first began working on 
food service changes with school 
administrators and HEAC repre-
sentatives, Stewart expected they 
would act like “nutrition police” 
and simply tell her to “stop feed-
ing the kids fat.” She was pleas-
antly surprised to find that, on the 
contrary, they looked to her for 
business and marketing expertise 
and were able to develop a truly 
collaborative relationship. “You 
know how to get the kids’ interest,” 
they told her, “and you know how 
to innovate.”

“I think fast food is fabulous,” 
Stewart says without irony, add-
ing, “if what that means is get-
ting a thousand people fed quickly. 
The problem is that schools too 
often rely on processed and pre-
packaged foods to achieve that 

goal.” She explains that serving 
pre-packaged foods shifts liability 
for food safety from the schools 
to the manufacturer.

Recognizing that concern for food 
safety is one of the major barri-
ers to serving more fresh fruits 
and vegetables in school settings, 
Stewart made it a centerpiece of 
her efforts. “I just started doing 
what I know how to do,” she says. 

“I made sure I had everything in 
place in terms of sanitation, and 
I trained my staff to follow the 
same procedures as in a restau-
rant, maximizing efficiency and 
minimizing waste. Food safety 
is a science, and we take great 
steps to ensure the safety of the 
food supply.”

But how does she get children to 
eat all those fruits and vegetables? 

“We created bright, attractive food 
courts with appetizing menu items 
that we branded and promoted,” 
says Stewart, reeling off some 
of students’ favorites such as 
Dr. Smoothie Ph.D. 100 percent 
fruit and dairy drinks, The Dean 
of Greens soup and salad bar, The 
Pizza Master, and Professor Java 
and Co.—all of which were devel-
oped with systematic input from 
student leaders in the Associated 
Student Body (ASB). In fact, the 
ASB went from cafeteria competi-
tor, for years selling high-calorie 
snack and soft drinks to raise 
funds for student activities, to 
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enthusiastic collaborator, now 
helping to staff and promote the 
cafeteria while student organiza-
tions share in its profits.

“The district was ready for sweep-
ing change both in terms of the 
business model and in terms 
of a community health model,” 
Stewart says, noting that a 
high percentage of school food 
service departments nationally 
lose money, while in Sweetwater 
schools, sales are up on each of 
the six campuses where food 
courts have been fully imple-
mented with help from cafete-
ria modernization funding, and 
branded items are being rolled 
out in all 24 district schools. “I’ve 
shown that we can have fun, feed 
the kids, and make money for 
the school district. In fact we’ve 
been so successful, we are now 
looking at making changes at 
schools that are not budgeted 
for modernization, by drawing 
on our own revenue.”

Stewart has been invited to 
speak at a national obesity con-
ference and with other schools 
about adopting the kinds of 
changes that have worked so 
well at Sweetwater. Coupled with 
an award-winning new approach 
to the physical education curric-
ulum—replacing the traditional 
emphasis on team sports, ath-
letic ability, and competition with 
a focus on personal health and 
fitness goals—the food service 
innovations have raised not only 
students’ nutritional awareness 
but also their state-mandated 
Fitnessgram scores. From 2008 
to 2009, ninth-graders’ pass 
rates on the Fitnessgram tests 
jumped more than 20 points, 
from 58 percent to 79 percent. 
Those who do not pass are 
automatically enrolled in a more 
intensive,  highly individualized 
tenth-grade “Fit for Life” physi-
cal education program that also 
includes nutrition education.

“We recognize that schools can 
play a critical role in curbing the 
epidemic of weight gain that can 
lead to diabetes,” says school 
district superintendent Dr. Jesus 
Gandara. “Sweetwater students 
are making the connection 
between healthy eating, daily exer-
cise, and improved fitness.”

Chula Vista School Cafeterias (Continued)

For more information:

Healthy Eating, Active Communities: www.healthyeatingactivecommunities.org 

Nancy Stewart, Director, Food Services, Sweetwater Union High School District, (619) 585-4407, 
nancy.stewart@suhsd.k12.ca.us

Lillian E. Leopold, APR, Director, Grants and Communications, Sweetwater Union High School 
District, (619) 691-5578, lillian.leopold@suhsd.k12.ca.us  

Watch these videos on the Sweetwater Video Newsroom:

Reinventing the School Cafeteria (4:26 minutes)  
www.suhsd.k12.ca.us/DistrictVideoHighlights.asp#OtayCafe

Surf’s Up Café (2:57 minutes)  
www.suhsd.k12.ca.us/DistrictVideoHighlights.asp#SurfsUp


