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these cooking lessons on its 
own. 

The program is support
ed by a $20,000 grant the St. 
Joseph Community Health 
Foundation received from 
the Indiana Department of 
Health, said Mary Tyndall 
of the foundation. 

Through her role as one 
of the program's many class
room volunteers, Tyndall 
said she has watched stu
dents learn to peel and cut 
vegetables and try various 
fresh produce as they work 
their way through the chil
dren's version of the Our 
Healing Kitchen curricu
lum. 

The lessons stem from 
the Healthy Eating Active 
Living program, a part
nership of the communi
ty health foundation and 
Park-view Health. 

Kathy Wehrle, a regis
tered dietitian, helped de
velop the curriculum several 
years ago, not imagining it 
would someday be adapted 
for schools. 

Along with providing nu
trition lessons about food 
groups and health, she said, 
it focuses on incorporating 
more fruits and vegetables 
in meals. 

Wehrle shared a statistic 
that underscores tbe impor
tance of eating well - 80% 
of chronic disease is largely 
preventable, and the No. 1 
risk of premature death and 
disability is related to diet. 

Recognizing seventh 
graders likely aren't interest
ed in chronic disease, Wehr
le said there's other reasons 
why they should care about 
proper diets. Students learn 
better and focus more when 
they eat better, she sajd. 

Students Arianna Hosler 
and Braylon Hudson Heath 
- who talked about learn
ing to measure ingredients
and to hold knives properly
- agreed that more schools
should offer the program. It
comes with tasty results.

The pumpkin panc·akes 
were, Hosler said, delicious. 
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