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COOKING MATTERS

What is Cooking Matters?

No child should grow up hungry, but 1 in 6 kidsstruggle with food 
insecurity.

Cooking Matters is a nationwide program implemented by Share Our 
Strength to empower low-income parents and caregivers of kids 0-5 to 

provide their families with healthy, budget friendly meals.

How does Cooking Matters work?
Share OurStrength partnerswith organizationsacrossthe country to

provideCooking Mattersprogramming to low-incomefamilies.

/ƻƻƪƛƴƎ aŀǘǘŜǊǎΩ ŎǳǊǊƛŎǳƭŀ ƛǎ ŀǿŀǊŘ-winning, nationally-researched and 
evaluated to ensure the information we provide and our teaching methods 

have the most impact for families. CookingMattersprogrammingis designed 
to behands-on, skills-based, and participatory. It also providesparticipants

with the materialsand groceries they need to practice their new skillsat
home.

https://co.cookingmatters.org/what-we-do


COLORADO PARTNERSHIP MODELS

ωShare Our Strength Staff:
ωImplement programming at partner sites.

ωFull-Time Contractors:
ωHoused at host organizations across Colorado.

ωFull-time job is to implement Cooking Matters 
programming.

ωTrain-the-Trainers:
ωStaff at other organizations statewide.

ωImplement Cooking Matters programming as part of 
their job.

Through these 3
models of

implementation
we are able to
reach 55 of the 
64 counties in

Colorado.



OUR PARTICIPANTS

Participantsare typically recruited by community 
organizationsthat Cooking Matters Colorado partners 

with. 

These organizations are already providing services to low-income 
communities, with Cooking Matters programming being offered as an 

opportunity to expand their services.

Our participantsrepresentawide array of backgrounds: race, ethnicity, 
skin color, religion,nationalorigin,age,genderidentify, sexual

orientation, marital status,educationalbackground, professional
background, and physical or mental ability.

²ƘƛƭŜ ǘƘŜǊŜ ƛǎ ƴƻ ŎƻƻƪƛŜ ŎǳǘǘŜǊ ŦƻǊ ŀ ΨǘȅǇƛŎŀƭΩ ǇŀǊǘƛŎƛǇŀƴǘΣ ƻǳǊ ǇǊƛƻǊƛǘȅ 
audience is caregivers of children 0-5 years old. 

Since 1994, CookingMattersColorado hashelped over 100,000
families shopfor andcook healthier mealson abudget.



PRIORITY AUDIENCE: CAREGIVERS OF CHILDREN 0-5

Why are caregivers of children 0-5 our priority audience?

Food Decision 
Makers - shop 
& provide kids 
with healthy 

meals

Early 
Experiences -

influences 
eating 

patterns 
throughout 

life

Behavior 
Change ς

more, lasting 
change in 

food habits & 
behavior

Crucial 
Development 

Period -
adequate 
nutrition 

essential to 
health

Our Long-Term Impact 
Evaluation found mothers 

with young children 
increased healthy, budget-
friendly meal preparation

significantly
(even when compared to 

averageparticipant).

Exposure toadequate 
nutrition at a young
agesets a child up
both physically and

habitually for lifelong 
health.

0

According to the USDA* one third (34.4%) of single mother families 
were food insecure in 2013.



PROGRAMMING AND RESOURCES IN COLORADO

Cooking 
Courses:

Six-week courses, 2 hours 
long

- Parents
- Adults
- Families

Team-taught by volunteer
culinary and nutrition
educators.

After each class, 
participantstake homea
bagof groceries.

Monday ςFriday, from
8:30amς8pm

Cooking 
Matters at the 
Store Tours:

Focus on:

- shoppingfor healthy 
ingredients
- comparingfoodsfor cost
& nutrition

Hands-on

Participantstake home
a resource book &a
$10gift card to
grocery store

Timeframes 
dependent event, 
rangingfrom 1-7 hrs

Childcare 
Professional 
Trainings:

Childcare providing 
site

Focus on:

- healthymealprep
- food safety
- how to help children try 
new foods
-create a positivefood 
environment

Earn 8 hours of 
Continuing Education 
credits

Generally Saturdays,
9am-4pm

To serve even more familiesacrossthe country

Å EducationalTools:Build on the proven successof our signature cooking
courses andgrocery store tours. Available for any individualto 
download anduse in any community.

Å CookingMattersSmartPhoneApp

Å Tips, Recipes, and Videosat CO.CookingMatters.org.

http://co.cookingmatters.org/six-week-courses
https://co.cookingmatters.org/cooking-matters-store-tours
https://co.cookingmatters.org/courses-0
http://cookingmatters.org/educational-tools
co.cookingmatters.org


TOGETHER, WE ARE ENDING CHILDHOOD HUNGER!

To gra dua te partic ipants must

attend a t least 4 of the 6 sessions,

with 88% of participants graduating.

On average , grad ua tes:

Å Pla n mea ls 55% more often

Å Com p a re food p ric es 38% mo re

Å Run ou t of foo d 20% less often

Å Rea c h for hea lthier op tions more often

89% of tour participants 5 weeks after the tour.

report saving money

Families are 17% more c onfide nt in

stretc hing the ir food dollars.

76% buy more fruits and vegetables

We could nõtmake such an impac t witho ut you!

Acro ss the sta te over 650 volunteers co ntribute

over 15,000 ho urs of ti me annually !

88%

COURSE GRADUATES
Graduates Did not Graduate

In fiscal year 2017 , we reach ed 13,045 

families.



VOLUNTEERS: YOU MAKE THIS ALL WORK!

All volunteershave thepower to educate, increaseself-esteem& strengthensocial 
networksof families.

Your timeandcontributionscreatea long-termsolution to hunger by givingfamiliesthe
confidence andskillsto bemore self-sufficient, andimprove eatinghabitsand food 

budgeting.

Howcan you share your strength with us?



Expectations of 
Volunteers:

ωArriveprepared and familiar with
CookingMatters curricula.

ωArrive 30 minutesbefore your course
or tour to set up.

ωPlanto stay 30 minutesafter your
courseor tour to clean up.

ωTreat all staff, fellow volunteers,
participants,and site staff with
respect.

ωPractice flexibility, understanding, and 
leadership when unexpected 
situations arise.

ωInform coordinator as soon as 
possible if you are unable to make it
to your volunteer assignment. 
CookingMattersand our partnersdo 
significant planningand preparation
to implement programming.
Volunteer commitment and 
communication areappreciated.

ωPleasebe professional and friendly,
and help us to raiseawarenessof
childhoodhunger and how we are
combating it.

ωServe as apositive role model,
inspiring familiesto cookhealthy
meals at home.

ωHave fun and share your passion and
knowledge while helping our
community!

Expectations of 
Cooking Matters 

Colorado:

ωCookingMattersrepresentative will
provideall needed equipment and 
materials.

ωCommunicate with you before and
after your courseor tour.

ωActive presence, support and co-
facilitation alongside volunteers.

ωCooking Matters will provide 
volunteers with necessary content:

ωCulinary and nutrition instructors
with aneducator guide.

ωCookingMattersat the Store
facilitatorswith talking points and 
optionaleducator guide.

ωProvidecoachingand feedback to
foster gold-standard program delivery 
and also provideprofessional
development opportunities for
volunteers.

ωStaff and partners treat volunteers
with respect and gratitude.

ωBeorganized, enthusiastic and 
supportive to providea positive
experience for volunteers

ωAdditional resourcesand activities are
available asquestions/interestsarise.

Volunteers are the foundation of ourprogram and are crucial to our
success. Thank you for your help in making Coloradoans more food secure!

https://cookingmatters.imeetcentral.com/p/eAAAAAAANWJTAAAAAFf75tw


WHY VOLUNTEER WITH COOKING MATTERS?

άThisisawayto
share my 

knowledgeof
cooking and to give
backand help some
who mayneedit."
ςSteve Rider, 

Culinary 
Instructor

Flexible Schedule

Make an Impact on Your 
Community

Engage with Others

Develop Skills

Bolster Your Network

άI get allthe fun
without being an

employee. I like the 
variety of 

neighborhoodsand 
populationswe serveς

it makeseachclass
unique. I love the staff
ςeachone isa jewel."

-KathleenBusenbark,
Class Assistant

άI love seeing participants
make changesin their

lives. I love being part of 
this great community.ά
- Maria Anderson, Nutrition 

Educator

άI wassurfing the web for new
thingsto do. I had recently lost 35

pounds throughnutrition and 
exercise and wasexcited toshare
what I learned. Cooking Matters is

now the highlight of myweek."
ςDana Hall,Class Assistant

άI have hadtimes inmy
life when I leaned heavily
on community resources
and wanted to give back
some timeand energy."
ςCharlesChilders,
Culinary Instructor


