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What does it mean to be food literate?



What does it mean to be food literate?

Someone is food literate if they can…

➢ Plan

➢ Manage

➢ Select

➢ Prepare

➢ Eat

…to meet needs.



What does it mean to be food literate?

Someone is food literate if they can…

➢ Plan

➢ Manage

➢ Select

➢ Prepare

➢ Eat

…to meet individual/household/community needs.



The 4 Domains of Food Literacy



Planning

◦ Prioritize time and money for 
food.

◦ Plan meals regularly.

◦Make feasible decisions 
balancing food needs and  
available resources.



Selection

◦Understand different ways to 
access food, the advantages and 
disadvantages of each.

◦Determine what is in a food 
product, where it came from, 
and how to store and use it.

◦ Judge the quality of food.



Preparation

◦Make a good-tasting meal from 
food that is available.

◦Use common kitchen 
equipment and appliances.

◦ Know how to read and adapt 
recipes.

◦Understand and apply basic 
food safety.



Eating

◦Understand that food impacts 
well-being.

◦Demonstrate self-awareness of 
the need to balance food intake 
for health and nutrition.

◦ Join and eat socially.



Where do libraries fit in?



Where do libraries fit in?

Libraries offer…

Storytimes, concert series, movie nights, game nights, 
town hall meetings, community conversations, adult 
education, makerfaires, high school graduations, 
nationalization ceremonies, human library, social 
workers, device help, materials, space, internet, 
genealogy, regional history, embedded librarianship, 
voting centers, research help…the list goes on.



Where do libraries fit in?

We are about…

➢ Access to information

➢ Placemakers of social good

➢ Education

➢ Community connectivity

➢ Entertainment



Community Conversation 

Pikes Peak Library District

Colorado Springs, CO

Topic: Food Waste

Film Screening followed by 
community expert, and facilitated 
discussion



Facilitated Discussion

• What factors make you throw away food?

• How can your household begin to reduce 
food waste?

• What would you do with an extra $370 a 
year?

• Why do you think so much food is wasted in 
the United States?

• How would you feel if Colorado Springs 
implemented city-wide composting?

• Awareness of happening in COS?



OC Public Libraries
Orange County, California

Mission Statement: 
Empower & Enrich Our Communities



The Charlie Cart Project
All-in-one mobile teaching kitchen



Staff Trainings:
Food Literacy for Libraries
Getting Familiar with the Charlie Cart
Leading Cooking Demonstrations

Public Demonstrations:
Tortilla Espanola with Chimichurri
Hummus and Herbed Flatbread



Resources

• The Charlie Cart Project. https://charliecart.org/

• Dodge, Hillary. Gather ‘Round the Table: Food Literacy Programs, 
Resources, and Ideas for Libraries (ALA Editions, 2020).

• Vidgen, Helen. Food Literacy: Key Concepts for Health and Education 
(Earthscan Routledge, 2016).

• Contact me: hillaryndodge@outlook.com

https://charliecart.org/


Program: “Because it’s Hard to Learn 

When You’re Hungry: Raising 

awareness of student hunger through 
food literacy”

Michelle Jerney-Davis
Courtney Boland



The Conversation:  
Food Insecurity

From:Hope Center for College, Community and Justice 4/2019

https://hope4college.com/wp-content/uploads/2019/04/HOPE_realcollege_National_report_digital.pdf


The Conversation Starter: 
Making the invisible visible

Download for free! 

Visit: https://www.leannebrown.com/cookbooks

https://www.leannebrown.com/cookbooks


Having the Conversation: 
Tasting and Talking



Continuing the Conversation

Dr. Sara Goldrick-Rab

http://saragoldrickrab.com/


Contact Us

Michelle Jerney-Davis

michelle.a.jerney-davis.naf@mail.mil

Courtney Boland  

cboland@nvcc.edu

Download for free! 

Visit: https://www.leannebrown.com/cookbooks

mailto:cboland@nvcc.edu
https://www.leannebrown.com/cookbooks


DARCY COOVER
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C H A R L E S TO N  

C O U N T Y, S C

Total Population

411,406

Population Under 18 

19.4%

Population Living Below Poverty Line

14.2%

Charleston County Public Library 

Cardholders

203,106

Charleston County Public Library

Programs (2019)

6,428

Charleston County Public Library Locations 

18









F O O D  A C C E S S  
@ C C P L
S N A C K  A N D  M E A L  P R O G R A M S  AT  
C H A R L E S TO N  C O U N T Y  P U B L I C  
L I B R A RY  L O C AT I O N S



COMMUNITY PARTNERSHIPS 
GET IT DONE

• During summer break, Charleston County 

School District delivers meals to 7 CCPL 

locations in areas of the county with high 

poverty rates.

• On MWF, hot lunches are delivered, along 

with shelf-stable breakfasts and lunches 

for non-delivery days.

• Anyone 18 and under can receive two 

meals for every day of the week.

• Lowcountry Food Bank complements this 

program with shelf-stable snacks for our 

outlying rural branches not reachable by 

the school district.

• Snacks are picked up by CCPL Outreach 

staff from the food bank on Mondays, and 

delivered to the appropriate branches.

• An afterschool snack program on the 

same model is also being piloted at 3 

CCPL locations.



C O M M U N I T Y  

TA B L E

CCPL staff set up tables, 

tablecloths, and signage each day.

CCSD staff deliver and serve meals 

and snacks in a consistent window 

at each branch.

Nearly 7,000 summer meals 

served in 2019.

Meal pickup is combined with 

Summer Reading outreach efforts.



F O O D  &  
C O O K I N G  
L I T E R A C Y
E M P OW E R I N G  PAT R O N S  TO  M A K E  
E D U C AT E D  C H O I C E S  A B O U T  
N U T R I T I O N  A N D  C O O K I N G



COOKING MATTERS
WITH LOWCOUNTRY FOOD BANK

• Lowcountry Food Bank teaches a 6-week course 
using the Cooking Matters curriculum, covering 
topics such as:

– Grocery shopping and reading labels, food 
budgeting, cooking & kitchen skills, and basic 
nutrition & healthy recipes

• Beginning in 2019, CCPL partnered with 
Lowcountry Food Bank to bring their course to 
our branches:

– Patrons learned gained skills that enabled them to 
make informed choices

– Thanks to donations from LFB, patrons left each 
program with a bag of groceries and recipes to 
create healthy and delicious meals



T H E  C H A R L I E  

C A RT  P R O J E C T

The Charlie Cart Project combines 

a fully functional kitchen on wheels 

with a K-5 curriculum to provide a 

comprehensive food education 

program.

In Summer 2019, CCPL embarked 

on a new project with Lowcountry 

Food Bank, using their Charlie 

Cart to provide skills-based food 

programming to library patrons. 

After piloting at 3 branches in the 

first summer, we continued 

throughout 2019 and early 2020.





CHARLIE CART @ CCPL

• Lowcountry Food Bank transports the 
Charlie Cart to a new CCPL branch every 3 
weeks.

• LFB provides a quarterly training session for 
library staff to familiarize themselves with 
the cart, its contents, and the curriculum.

• CCPL provides food handler safety training 
for all staff who will participate in 
cooking/food literacy programming.

• Library staff adapt Charlie Cart curriculum 
lessons or teach their own recipe choices 
during programs.



BUILDING A FOUNDATION

• Programs teach kitchen skills many 

Americans lack: basic knife handling and 

other kitchen safety, cutting, measuring, 

and cooking methods such as stir-frying, 

sautéing, braising, and roasting.

• Patrons learn about new foods and flavors, 

and how to incorporate seasonal, locally 

available ingredients into everyday 

cooking.



N O W  W H AT ?
C H A L L E N G E S  A N D  O P P O RT U N I T I E S  I N  

T H E  F A C E  O F  A  PA N D E M I C



F O O D  AC C E S S

30 million American children rely 

on the National School Lunch 

Program to get enough to eat --

with schools closed, other access 

points are more important than 

ever.

Our afterschool snack pilot 

program was able to go forward in 

March and April.

Summer Feeding has continued at 

all planned locations, including 

snack delivery to our rural 

branches.



FOOD & COOKING
VIRTUAL PROGRAMS



CHALLENGES & OPPORTUNITIES

PROS

• Virtual programming widens our reach

• Budget strain is reduced when supplies need 

only be purchased for one sample dish 

rather than accommodate a large group

• Community partners from outside the 

immediate area are able to participate

• Patrons can view programs at their 

convenience

CONS

• Cooking and eating together builds 

community connections

• No hands-on help for patrons learning new 

physical skills

• Difficult to measure patron engagement and 

satisfaction with pre-recorded video 

content; low online survey response rate vs. 

paper surveys at in-person programs

• Don’t get to eat!



QUESTIONS?



THANK YOU!

Our cooking & nutrition literacy programs and food access initiatives would not be possible without our community partners.

• Charleston County School District Nutrition Services: https://www.ccsdschoolmeals.com/

• Lowcountry Food Bank: https://www.lowcountryfoodbank.org/

Learn more about Cooking Matters: http://cookingmatters.org/

See more virtual programming from CCPL: https://www.facebook.com/ChasCoLibrary/

Other Resources:

OpportunityAtlas.org

https://www.cnbc.com/2020/03/14/widespread-school-closures-mean-30-million-kids-might-go-without-meals.html

https://www.nokidhungry.org/who-we-are/hunger-facts

https://www.ccsdschoolmeals.com/
https://www.lowcountryfoodbank.org/
http://cookingmatters.org/
https://www.facebook.com/ChasCoLibrary/
https://www.cnbc.com/2020/03/14/widespread-school-closures-mean-30-million-kids-might-go-without-meals.html
https://www.cnbc.com/2020/03/14/widespread-school-closures-mean-30-million-kids-might-go-without-meals.html
https://www.nokidhungry.org/who-we-are/hunger-facts

