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Connecting Diet, Disease & Food

Security
WHAT IMPACTS CHOICE IMPACTS OF DIET ON HEALTH

“* Culture & Traditions Risk Factors Chronic Disease
* Surroundings (Environment) » Overweight & Obesity “* Heart Disease
“* Budget “* High blood pressure «* Certain Cancers
**» Availability & Access “* High blood cholesterol **» Type 2 Diabetes
** Preferences ** High blood glucose * Stroke

“* Emotions » Low bone density ** Osteoporosis

*» Knowledge

Food insecurity impacts choices & increases risk for chronic diseases
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Eat for Health
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»

State of comple - al, mental and social well-being and not merely the

absence oi disease or iniirmiti



2015 Dietary Guidelines for Americans (DGAs)

2015-2020

Grounded in current scientific evidence

Recommendations intended to help
individuals 2 years of age and older
improve and maintain overall health
and reduce risk of chronic disease

Used to develop Federal food, nutrition
and health policies and programs

MyPlate, MyWins.

Find your healthy eating style and maintain it for a lifetime. This means:

Make half your plate
fruits & vegetables.

Rl Grains Make half
Focus on &—— your grains

whole fruits. - k“ ﬁ-‘ whole grains.

Eve ryt hin d Vegetables Protein

= Vary your Move to
2
you eat and Vary your \‘g &\g &— protein low-fat or

drink over veggies. routine. fat-free
milk or

time matters. yogurt.

The right mix |

can help you s
be healthier !
in the future.
Drink and eat less

sodium, saturated fat,
and added sugars.

Start with small changes to make healthier choices you can enjoy.

Visit ChooseMyPlate.gov for more tips, tools, and information.




Feeding America’s Foods to Encourage

(F2E)

Protein
« Eggs
*  Nuts, Seeds, Beans and Lentils with

ng.addad

'P&ans, Meat, Peultry and Seafood that

/'meet criteria below
+  Sodium £ 480mg*
+ Sat Fat: <2¢g*
*+ Trans Fat: O¢

Nuts/Seeds responding spreads that

eet the criteria pzlow:

7. <230mg

» l1otal Sugar: <4g per 2T/1029

+ Trans Fat: Og

Help pantries evaluate the nutrition
content of the foods they stocked

Recommendations not requirements
“*Inclusive of items that meet the DGAs
“*Intended to send a positive message

**Focusing on specific food groups that are more
widely accepted as contributing positively to
good health and align with USDA MyPlate

Categories & Qualifying Criteria:
Fruits & Vegetables, Grains, Protein,
& Dairy
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Why do we need Policy?
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The Power of Policy

** Communicates your position/stance
to others

*»» Can be tailored to fit your
organization (broad, specific)

*¢* Holds us accountable
*** Keeps you on-track (guide)
«* Actionable

** Free
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Developing your Policy

Purpose of the Policy

Guiding Principles

Purchased Products

Donated Products

Product Placement & Selection
|dentify Policy Authority

Timeline for Policy Review & Revisions

SAFE

WHAT TO INCLUDE

oversif

board

Product placement and selection

[FOOD PANTRY NAME] will:

« Communicate client choice/selection practicg
all new pantry clients

« Provide flexibility with choice selections to,
accommodate special dietary needs and
food practices

« Prominently place food products meeti

MyPlate recommendations making thi

visible to pantry clients

Highlight USDA's MyPlate recomme}

increase with a symbol indicating

« Incentivize the selection of fruits

Distribute all fresh fruits and ve:

choice”

Identify policy authority
Identify an authoritative body,

icy. Specify the namet/ftitle o
in your drafted nutrition pe
whom questions should

Adopt your nutritiol
Discuss your desire to
tion policy with your
them in the develoj
share your nutritioj

makers to obtais
policy it will be
in'your food
with all stake
ing volunte,

& HEALTHY FOOD PANTRIES PROJECT TO

ght and implementati

of director:

SAFE@HEALTHY

UNIVERSITY OF WISCONSIN-EXTENSION, COOP

PROJECT WISCONSIN COMMUNITY ACTION PROGRAM ASSOCIATION,




The Power of Nudges

ENHANCING THE EMERGENCY FOOD ENVIRONMENT







