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“A 2003 population-based study of children entering kindergarten in Hawai‘i found that 28.5% were either overweight or obese.  The problem was worse in rural communities where 30-40% of Hawai‘i’s kindergarteners were already overweight and obese. Obesity prevention clearly needs to be a priority for our community.”  (UHMedNow) This astonishing quote comes from Dr. Kenneth Nakamura who is the Chair of the Department of Pediatrics at the University of Hawaii at Manoa John A. Burns School of Medicine.  He is also the President of the American Academy of Pediatrics, Hawaii Chapter.  Due to the rising childhood obesity rate, the Hawaii 5-2-1-0 Let’s Go Initiative was created and is aimed toward preventing childhood obesity and promoting a healthier lifestyle for children and their families through health and wellness education.  Hawaii 5210 is based at the University of Hawaii at Manoa John A. Burns School of Medicine Department of Pediatrics and is lead by the Hawaii Initiative for Childhood Obesity Research and Education (HICORE).  

The Hawaii 5210 numbers stem from four key healthy lifestyle recommendations using encouraging behaviors associated with healthy weight in children (Hawaii5120).   Children are encouraged to eat 5 or more fruits and vegetables, 2 hours or less of screen time, 1 hour or more of physical activity and no sugary beverages each day (Hawaii5120).  The leaders of Hawaii 5120, physicians, and organizations focus on high-risk families and under-served communities in Hawaii because they understand the health disparities related childhood obesity (UHMedNow).  
The Hawaii 5210 campaign’s success is a result of its community partnerships and the resources they provide to Hawaii community.  The University of Hawaii’ Kapiolani Community College Culinary Arts Department is one of the community partners.   I recently had the opportunity to observe and assist Daniel Leung who is the health and wellness program coordinator for the community education program at Kapiolani Community College (KCC).  The mission of KCC’s Culinary Arts Community Education program is healthy eating.  The Culinary Arts Community Education program promotes healthy eating by educating, training, and providing education content.  They provide cooking classes that demonstrate proper cooking and knife skills and cooking and nutrition curriculum resources so others, such as teachers, can educate.   

KCC’s Culinary Arts Community Education program aims to cook with health and wellness and work with sustainability.  Mr. Leung has been able to obtain USDA grants every year and looks for other grants and partners to support health and wellness.  He has also received a grant from the Hawaii State Agriculture for a SNAP Ed nutrition grant that will help service low income residents, areas, and the YMCA.   The grants also go toward training and promoting knowledge and sustainability.  
The Culinary Arts Community Education program is meant to be a widespread universal program and they have partnered with organizations Hawaii 5120 and YMCA.  Culinary Arts Community Education program does field tests to test their contents application and affordability.   They look for pilot schools to gather feedback and promote their education program at the same time.  

Culinary Arts Community Education program also aims to help make the connection between food and health and wellness.  In order to do this we must understand our food source and understand eating.   It is important to understand the difference between fresh, local, and organic.  Affordability and education are related to understanding eating.  It requires maximizing our budget through meal planning, knowledge of food ingredients, and economizing.  We need to understand that finances impact health issues.  When people are financially secure, they are more likely to choose foods that are high in salt, fat, and sugar.  If we can properly educate everyone then we can decrease the amount of financial and health related issues in our community.

  Between September 1, 2011 and August 31, 2012, Culinary Arts Community Education program was able to produce many outputs that contribute to its goals and objectives.  They were able to conduct training for 40 YMCA site directors and supervisors; conducted “Cooking Up a Rainbow” nutrition cooking classes for three YMCA sites (Kalihi, Leeward, and Pearlridge) for 167 elementary school children grades 3-5 during spring break 2012 supervisor; Assisted YMCA in connecting to local farmers in setting up “Country Stores”.  They have also consulted Sacred Heart’s Academy in Honolulu to develop a school based 5210, Let’s Go! Campaign using the CDC’s coordinated school health model; partnered with Kalihi Valley Health Clinic’s Ho’oulu ‘Aina Program to arrange for field trips for YMCA and elementary school children; distributed 950 copies of “A Sweet Dash of Aloha – Guilt Free Hawaii Dessert and Snacks”  cookbook for promotion of Hawaii farm produce, nutrition education, and hands on culinary competencies training; and Co-hosted “Eat Local” festival event with showing of “Ingredients Hawaii” trailer and discussion panel for creating a sustainable food system in Hawaii.  The “Cooking Up a Rainbow” nutrition cooking classes serviced 260 children and teens from the YMCA, 70 YMCA site directors, 65 elementary school students during intersession and summer programs, 24 elementary public school teachers, and 32 dietitians and community clinic health educators and outreach workers.*  
During my time volunteering for Mr. Leung, I was able to observe a “Cooking Up a Rainbow” demonstration for YMCA leaders.  I was also able to attend two presentations, one at Kaimuki Middle School and the other at Sacred Heart’s Academy, both in Honolulu. At Kaimuki Middle School, Mr. Leung presented the Hawaii 5210 campaign to the school’s curriculum coordinator, vice principle, and health teachers.  At Sacred Heart’s Academy, he presented a developing online meal planner called Design My Meals.  Design My Meals is an online meal planner with recipes that was created to educate and assist the public in eating well. They are specifically aimed to enable the user to eat at home, eat as a family and to prepare meals made with local, seasonal and organic ingredients when possible (Design My Meals).  I have also assisted Mr. Leung by creating talking points for several handouts on nutrition and exercise for Hawaii 5210.  Mr. Leung is also in the process of putting together a manual comprised of nutrition education, culinary arts and eating needs which I am also contributing to.  He plans to turn it into an ebook and incorporate pictures and video demonstrations which I was also able to observe. 
The Culinary Arts Community Education program does have a nutrition component.  Mr. Leung tries as much as possible to have evidence based facts in his cooking and nutrition curriculum.  Although he already does work with registered dietitians, I feel that he could benefit more by working closer with them by having them review his work so that the correct information is published.  

I’ve learned that it truly does take a village to raise a healthy child.  So many different programs and processes are involved in promoting a healthier lifestyle for our keiki and their families.  Each handout and flyer that gets passed on to them needs to have true facts and finding those facts are not easy but they are important in providing the right information.  This really was an enlightening experience and I appreciate all the hard work that programs such as KCC’s Culinary Arts Community Education program puts in to educate the public to make their lifestyles and choices healthier.
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