Cooking Matters End of Course Reporting Form
for Satellite Partners
Please complete this form and return it to your Cooking Matters Maine contact at Good Shepherd Food Bank. If you have any questions, please contact Courtney Kennedy at (207) 577-4847 or at CKennedy@gsfb.org
Basic Course Information
[bookmark: Text25][bookmark: Text24]Course code: 31-         -   

Cooking Matters Curriculum (please highlight or circle one):

☐Kids	 ☐Teens	 ☐Adults 	☐Families 	☐Parents

[bookmark: Text1]Host Site/ Agency Name:      
[bookmark: Text15][bookmark: Text14]Course Dates: 	Start 	     		End      	
[bookmark: Text2][bookmark: Text3]# of Participants*       / # of Graduates**     
*Participant: has attended at least two classes		**Graduate: has attended at least 4 classes
[bookmark: Text4][bookmark: Text5]If this was a Families class: # of Adult Participants*       / Graduates**     
[bookmark: Text6][bookmark: Text7] # of Child Participants*       / Graduates**     
Volunteer and Instructor information
Please compete the following information. If a person has more than one roll it is not necessary to duplicate the information. 
[image: ][image: Good Shepherd Food Bank]		



Please return this form, the Cooking Matters Attendance Sheet and remaining gift card(s) to:
	 Courtney Kennedy, GSFB, 62 Elm St. Portland, ME 04101 	Updated 1/12/18
Site Contact Information
[bookmark: Text8][bookmark: _GoBack]Name:      
[bookmark: Text9]Address:      
[bookmark: Text10]Phone Number:      
[bookmark: Text11]Email:      
☐Volunteer		OR 	  ☐ Staff

Culinary Instructor Information
Name:      
Address:      
Phone Number:      
Email:      
☐Volunteer		OR 	  ☐ Staff

Nutrition Coordinator Information
Name:      
Address:      
Phone Number:      
Email:      
☐Volunteer		OR 	  ☐ Staff

Additional Volunteer Information
[bookmark: Text26]Role:      
Name:      
Address:      
Phone Number:      
Email:      
☐Volunteer		OR 	  ☐ Staff

[image: ][image: Good Shepherd Food Bank]		



Please indicate which topics/key messages were covered during the course. 
Food Resource Management
☐ Meal Planning
☐ Shopping with a List
☐ Strategies to save at the store
☐ Freezing Foods
☐ Stretching ingredients

Cooking Skills
☐ How to read a recipe
☐ Hands-on cooking
☐ Knife skills

Food Safety
☐ Hand Washing
☐ Using a thermometer
☐ Ways to avoid cross-contamination

Nutrition
☐ MyPlate
☐ Strategies to increase Fruit/Vegetable     consumption
☐ Choosing low-fat/reduced fat-free dairy and meats
☐ How to identify and increase consumption of whole grains
☐ How to read food labels
☐ Physical Activity

Did you do a Cooking Matters at the Store Tour as part of this class? ☐yes	☐no

Please list which recipes were made each week:
[bookmark: Text16]Class 1:      
[bookmark: Text17]Class 2:      
[bookmark: Text18]Class 3:      
[bookmark: Text19]Class 4:      
[bookmark: Text20]Class 5:      
[bookmark: Text21]Class 6:      
Optional: Please list which nutrition materials/activities were used each week:
Class 1:      
Class 2:      
Class 3:      
Class 4:      
Class 5:      
Class 6:      

General Feedback
I felt that the support provided by the Cooking Matters staff for this course was:
	☐Excellent
	☐Satisfactory
	☐Less than what I needed


		
[bookmark: Text22]Please elaborate on your response:      
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