

















POST SCRIPT

“Children are not born with a preference for french fries rather than green beans. As
demonstrated over and over again in behavioral research, eating is a behavior that is learned
through exposure and repetition.”

—from Action Schools!'

The recipe testing project took place during three sessions at three different locations:

ROUND 1

-Fannie C. Williams Elementary School: 20 students, 12 recipes
-Joseph A. Craig Elementary School : 12 students, 6 recipes
Total: 18 recipes

ROUND 2:
-Studio at Colton: 30 students from schools throughout New Orleans
Top 13 recipes

During the first round of testing all students evaluated the recipes using written forms. They
answered if they tried the recipe, liked the recipe and whether they would eat it again.
They also wrote descriptions of the food and suggestions for improvement.

Results were based upon students’ wilingness to try the new foods again. It has been
proven that, “with repeated exposure, many new foods that children initially rejected are
accepted. However, acceptance does not come immediately but may take up to 8 to 10
exposures and must involve tasting the food.”2 Based on this evidence we determined
that students’ openness to frying new food again could result in acceptance over fime,
even if they did not initially report liking the food.

Of these 18 recipes, the 13 highest ranked were tested again with a larger audience. 30
students answered the same questions by raising their hands while blindfolded, rather than
through written evaluation. The results from this testing were averaged with the first round
results fo produce our final scores:

Recipe Round 1 Final Average
Fruit Smoothie 100% 75% 88%
Chicken Pot Pie 100% 73% 87%
Zucchini Bread 79% 86% 83%
Cucumber and Tomato Salad 92% 67% 80%
Sweet Potato Biscuit 90% 37% 64%
Vegetable Strata 21% 30% 1%
Banana Bread 71% 48% 60%
Peanut Pasta and Shrimp 67% 46% 57%
Cauvliflower Rice 92% 19% 56%
Beet and Strawberry Salad 90% 19% 55%




Rethink staff anficipated the drop in acceptance rates from the first round of recipe
testing to the second. It has been shown that food education and frequent exposure to
new foods increases acceptance and palatability of healthy food among children.3 We
believe it was not only the exposure to delicious, fresh foods but also the discussions and
learning we engaged in with the Rethink students that led to high levels of acceptance of
new, healthy foods. It is because of these results, and the enthusiasm students within
Rethink show for learning about and trying new foods, that we advocate for an expansion
of food education throughout New Orleans public schools.

Children are required by law to attend school during the day to
support their intellectual growth, and it is only right that we would give
them food that supports their physical growth and health as well. It is of
utmost importance to remember that children will grow accustomed
to what they are exposed to, and it is up to adults to ensure that they
are exposed to foods that will ensure their long-term health.

If you are interested in collaborating with the Rethinkers on food
education or farm-to-cafeteria projects, please get in touch!

338 Baronne St, 39 Floor
New Orleans, LA 70112
Email: info@therethinkers.org
Phone: 504.592.0520

Many thanks to Chef Katie Bingham, Tracey Patterson, Mph,
and the New Orleans Jazz and Heritage Foundation!
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