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By Shirley Sword, MS, RD, LDN, Chief Nutrition Services, Pennsylvania WIC Program
he week of
February 18,
marked the
start of the pilot
phase for
Pennsylvania WIC’s
dual implementation of a new
Management
Information System
(MIS) and the
At the end of the day, the staff all survived and was even smiling.
Betsy Huff, IBCLC, handing out the
issuance of foods
first eWIC card of the day.
via smartcard eWIC.
Our pilot region consisted of four counties served by two local agencies in
central PA. Home Nursing Agency, serving Blair and Centre counties, went live
on Monday, February 18 and Bi-County WIC, serving Clinton and Lycoming
counties, went live on Tuesday, February 19.
State Agency support was provided on-site at the four primary clinic sites in
the pilot region for the first week of go-live. The pilot agency staff is to be commended for its willingness to serve as pioneers for the state in this venture!
All is going well and state and local agency staff continues to prepare for
statewide rollout which is anticipated to begin in July and conclude at the end of
October. Kudos to the Technical and Core team members at the State for their
Staff felt very positive!!
dedication and commitment to ensure the success of this project. ■
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DENTAL HEALTH MONTH

AT

DC CHILDREN’S NATIONAL HOSPITAL WIC PROGRAM

By Devanshi Patel, Competent Paraprofessional Authority (CPPA)
or Dental Health Month, DC’s Children’s
National WIC held a dental awareness
outreach at each of their sites on
February 22 and March 8.
We were honored to have Dr. Vanessa
Moore, Children’s National Fellow in
Dentistry, join us to do a presentation at
Children’s National WIC to help promote
and educate clients on dental health. Medical
student Dr. Mohamed was also excited to
join us in our outreach during his orientation
with WIC.
WIC staff Ana Paz, Roberta
Dr. Vanessa Moore, a Dentistry Fellow at
Each site had staff create displays with
Edwards, Ana Alvarez show
Children’s National (third from left) surround
dental facts and information on the importance
off some of the education
ed by WIC staffers Tonia Ogundipe, Courtney
of good dental health. Brochures were handed materials used at the event.
Monroe, Jaya Janakiram, Toni Henderson
out after the presentation, along with a list of
Jones, and Devanshi Patel.
some local dentists, and there were several
raffles and giveaways for participants.
Dr. Moore provided additional insight and answered a wide variety of questions including how much toothpaste
is enough and how often we should see a dentist. Dr. Moore also provided special one-on-one sessions with the
WIC participants.
It was a great success and the participants were very appreciative of Dr. Moore, our display, and handouts. ■
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DELAWARE WIC LAUNCHES NEW BREASTFEEDING INITIATIVES
By Tom Ennis of the Ripples Group, which compiles breastfeeding data
for the Delaware WIC Program
elaware WIC is launching
several major initiatives
this Spring to further its
success in supporting moms to
continue to breastfeed.
So far, Delaware WIC’s
breastfeeding three-month duration rate has increased over 10% in the past five
years. Six-month duration rates have also increased
over 10% from 14% in 2012 to 26% in 2019.
WIC staff (left to right) Ida Lewis, IBCLC, RLC,
Starting this Spring, the program is focused on
three main areas in addition to their quarterly data Breastfeeding Coordinator; Rubia McBride,
review. These include unveiling a major marketing Breastfeeding Peer Counselor, and Charmaine
Sampson, IBCLC, RLC, Breastfeeding
campaign to fight stigma, development of a teleCoordinator.
health pilot, and establishing a case review process.
DE WIC built a cross-functional team that
includes WIC Program staff, local clinic staff, birthing hospital leadership, and community
peer counselors to meet quarterly to review the latest breastfeeding rates and develop big and
small strategies to enhance the peer counselor role and breastfeeding supports across the
state. In coordination with the team, the WIC Program does an annual survey of participants
to identify issues and inform participant-driven strategies. Some initiatives that the Delaware
Program has successfully implemented include a major push to inform moms of their breastfeeding rights, increased breastfeeding awareness by state employees in co-located facilities,
and integrating the peer counselors into the WIC clinics to support groups and foster one-onone interactions. WIC has a major influence over the state’s overall breastfeeding success
and helped push the expansion of Baby Friendly hospitals. The team has recently begun
looking at service patterns and seeing where targeted intervention can improve supports.
The work of the team leverages the network of DE WIC Breastfeeding Peer Counselors that
are embedded in both WIC clinics and in private clinics, hospitals, and community centers.
The program tries to engage with moms both before and after birth in the environment that
works for the mom. Many moms even meet their first PC during the post-natal recovery area
at the hospital and then stay connected to their peer counselor or have a warm handoff to
local program sites. DE WIC and its team keep looking for innovative ways to support moms
where they are. ■
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WEST VIRGINIA’S VALLEY HEALTH PLAYS WICOPOLY: A GAME

OF

TWISTS

AND

TURNS

By Kelsey Rudinski, MHS, Valley Health Nutrition Coordinator, Charleston, WV
est Virginia Valley Health WIC
Breastfeeding Coordinator
Jenny Morris, MM, IBCLC,
RLC, developed a fun way for staff to
practice different scenarios that could
happen while working in clinic.
Staff moved along a life-sized
“WICopoly“ game board made from
thrift store bedsheets by rolling dice, and
took a chance at what might come their
way. Each side of the board represented
a specific clinic area: Clerical, Medical,
Breastfeeding Peer Counselor, or
Staff (left to right) Jenny Morris, Kelsey Rudinski, Morgan
Nutritionist. Each area had a “Whoops & Teeters, Shannon Hughes, Jessica Dodd, Mary Huffman
Darn it” space instead of a “Railroad”
playing WICopoly.
space as in the real Monopoly game. If
they landed there, they drew a card and had to follow the directions for something that happened to them. Some had to skip a turn for forgetting to bring their paperwork, or others
might have had to be rescheduled due to power outages, or their daycare calling with news
of a sick child. And of course, all staff ended up stopping to talk with their Peer Counselors
on their trip through clinic. This was a fun way for staff to talk through many of the different
possibilities of their workday, and how these things might be handled in order to preserve
clinic flow and best serve our participants. ■
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NEWS

FROM THE

USDA: USDA MIDATLANTIC REGIONAL OFFICE CELEBRATES NATIONAL NUTRITION MONTH

By
MS, IBCLC
IBCLC
By Kelly
Kelly Mannherz,
Mannherz, MS,
n March 26, the Wellness Committee at the USDA Mid-Atlantic Regional Office for the Food
and Nutrition Service invited staff to make their own “Nourish Bowls” in honor of National
National Nutrition Month
Nutrition Month.
Throughout Region,
One-bowl meals have become a very popular trend, and they provide an opportunity for a quick, nutrient-packed, and delicious meal that can feature a wide variety of healthy ingredients. Five stations offering
see pages 69
various whole grains, vegetables and fruits, protein, dairy products, and sauces were set up and staff were
invited to prepare their own bowl using nutritious ingredients.
As they visited each station, members of the Wellness Committee facilitated nutrition education activities based on the foods offered.
The grains station featured quinoa, couscous, and brown rice, and staff were asked to identify these grains and name a reason why they are
healthy.
At the fruit and vegetable station, spinach, avocado, corn, tomatoes, and cucumbers were offered and staff were asked trivia questions.
For example, one of the questions asked what it means when the sticker on produce has five numbers and the first number is nine (answer:
the fruit or vegetable is organically grown).
Grilled chicken, kidney beans, black beans, and sunflower seeds were offered at the protein station and staff was asked to use food models
to show how many protein foods they thought they needed per day.
The dairy station featured several types of low-fat cheeses and staff completed a quiz to assess their dairy knowledge.
At the last station, staff was taught how to prepare healthy and flavorful sauces at home, including chimichurri, teriyaki, honey mustard
vinaigrette, and romesco. Education on adding flavor with fresh herbs was also provided.
Thanks to the hard work and creativity of the MARO Wellness Committee, approximately 35 staff enjoyed a tasty “Nourish Bowl” for lunch. ■
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Nourish Bowls made and served during National Nutrition Month.

USDA STAFF VISIT

A

HYDROPONIC FARM INSIDE

A

SHIPPING CONTAINER

By Connie Kramer-Walker
ho knew that a hydroponic
farm inside a shipping container existed less than
three miles from the USDA Food and
Nutrition Service Mid-Atlantic
Regional Office in Robbinsville, NJ?
Ok, wait…what is hydroponic
farming? Hydroponic farming is a
method of growing plants without
soil, and at the Robbinsville Senior
Center it is taking place in a 40-foot
long, 8-foot wide shipping container
Guide with staff.
Staff outside hydroponic farm.
called the Leafy Green Machine 
(LGM). The LGM is manufactured 
from Freight Farms based in Boston, and is fully equipped to maintain optimal growing conditions for leafy greens, including a variety of lettuce, 
herbs, and hearty greens and can produce year-round in any climate. 
In March, several staff from MARO went to visit the LGM on their lunchbreak to learn all about hydroponic farming in this unique environment. The visit began at Robbinsville’s Senior Center where the shipping container rests. Most of the lettuce, herbs, and hearty greens are given
to the seniors that visit the center and anything remaining is donated to Mercer Street Friends, a local foodbank in Mercer County. The motto of
the enthusiastic Rutgers University Plant Biology graduate guide to our group was “Grow, Educate and Unite,” while providing a source of fresh
and healthy produce to a community through sustainable agricultural techniques.
There are costs to the venture, led primarily by a team of volunteers. The purchase price of the shipping container is around $100,000
and there are monthly costs to maintain the 320-square-feet of space. However, what had me at hello was that the containers are stackable,
use 90 percent less water than conventional farming, and no pesticides or herbicides. This was a great learning experience for the MARO staff
in attendance. ■
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AGRICULTURE CELEBRATED

IN

PUERTO RICO

By Nilda
Nilda Burgos,
MPH, LDN
LDN
By
Burgos, MPH,

he Puerto Rico WIC
Program collaborated
with the Agriculture
Department to celebrate the
Second Farmers Market ADEA
(Administration for the
Development of Agricultural
Enterprises) 2019. The event
took place on the Agriculture
Department’s premises in San
Juan.
The participants of the PR
WIC Program had the opportunity to redeem their Farmers
Market vouchers for seasonal
fruits and vegetables harvested
on the Island. This year, the
amount of the vouchers
increased to $30.
Agriculture Secretary Carlos
Nilda Burgos, LND and Noraima Romero, LND with
Flores was present at the
Agriculture Secretary Carlos Flores.
Farmers Market to meet with
the attendees and deliver educational material related to the
topic of agriculture. The participants were well motivated and eager to know more
about seasonal fruits and vegetables. These Farmers Markets are carried out in the
different municipalities on the Island. ■
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BURLINGTON (NJ) WIC STAFFER RETIRES AFTER 27YEAR CAREER
“…A time to say goodbye to old routines and hello to a new world.”
n May 31, after 27 years of working as
a Program Nutritionist, Lorraine Sabir
has retired.
Sabir started with the WIC Program in North
Jersey because her mother told her to apply for
the job. She and her family then moved to
South Jersey in 1990, and two years later, Sabir
picked up where she left off, and began her
27-year career with WIC in Burlington County.
Sabir believes in the mission of WIC. It is that
belief that has guided her over her lengthy
career. She has seen changes within the
Program, such as more emphasis on breastfeeding and the introduction of kiosks for nutrition
education. And while she admits that some
changes are better than others, change is the
only constant and is a way to work toward
improvement.
Because Sabir is community focused,
her greatest rewards have come in watching
first-hand the successes of many of the WIC
clients – families growing up, achieving
academic success and making influential
marks on the community.
Lorraine Sabir
For the future of WIC, Sabir would like to
see more advocacy for the Program. Advocacy
that would bring about the understanding that WIC is so much more than a program that provides formula for babies.
As for Sabir’s future, she is planning on focusing on her candle-making business and marketing those products in conjunction with her
sister’s jewelry business. If the business venture does not keep her busy enough, she plans to travel, a lot of travel!
It does not appear that retirement will be boring for Lorraine. We wish her all the best. ■
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CAP

LANCASTER COUNTY (PA) WIC OFFERS “COOK

OF

WITH

ME”

By Allyson Gregg, Outreach Coordinator/Nutritionist, CAP of Lancaster County WIC Program
or WIC staff, it’s easy to see the
benefit of supplementing family
meals with WIC foods, but
working with customers will show
you everyone is not accustomed to
cooking and creating meals and
snacks to incorporate WIC foods.
WIC of Lancaster is fortunate to be
part of a great organization,
Community Action Partnership
(CAP), where we host “Cook with
Me” classes for participants ages
three or older, in addition to one-onone goal-setting.
“Cook with Me” classes are
offered once a month in a group setting where participants make a guided recipe using WIC eligible-food
Dietetic Intern Morgan Heckel (left) and WIC
items. The fun part for kids is getting
Nutritionist/Outreach Coordinator Allyson Gregg
to eat what they make. These classes before the start of the event (and yes, the table cloth
reinforce healthy eating and add
was straightened before they began).
value to what nutritionists discuss
with families during their WIC appointments. While the children interact with other participating families and feel empowered by creating something on their own, WIC staff can
instill the importance of healthy foods and provide helpful tips to reduce picky eating at
home.
At the beginning of April, we were able to utilize one of our “Cook with Me” recipes for
a food tasting at a Health and Safety Fair hosted by one of the CAP programs, known as
Parents as Teachers (PAT). PAT is a home-visiting program that offers a variety of services to
teach effective parenting skills prenatally through kindergarten. They provide early intervention and connect families to community resources such as WIC. The Health and Safety Fair
held on April 5, at the Manheim Township Public Library was open to PAT families and
those enrolled in the Manheim Township Head Start Program. Families who attended the
event walked around to the many tables to learn about topics related to health and safety,
interact in an activity, and even have a health screening performed on the spot.
Those who stopped at the WIC table met Outreach Coordinator Allyson Gregg and
Dietetic Intern Morgan Heckel to learn about the nutritional benefits of WIC foods and
taste a yogurt parfait made using low-fat vanilla yogurt, blueberries, and WIC-approved
cereal. Here, families did not create the yogurt parfait as they would during a “Cook with
Me” class, but were able to taste it, take the recipe home to try on their own, and better
understand WIC-eligible food items.
Because the recipe calls for three ingredients that may not be acceptable for all children, the recipe was tailored accordingly. For example, Sahil, a PAT one-year-old who is
lactose intolerant without many teeth, and his mother, Giannina, were given a few halved
blueberries rather than whole blueberries, which can be a choking hazard for someone of
Sahil’s age. It was very exciting to learn that Sahil was trying blueberries for the very first
time. Other children like Ayrton and Ari, also part of PAT program, enjoyed the yogurt
parfait so much they came back for seconds as the event was coming to a close. ■
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VIRGINIA’S HENRICO COUNTY HEALTH DEPT. WIC PARTNERS

WITH

HENRICO COUNTY

PAT mother, Dana, her children, Ayrton (left) and Ari after
they received a second yogurt parfait on their way out
the door.

PAT parent Giannina feeds her son, Sahil, a blueberry
for the very first time.

TO

PRODUCE EDUCATIONAL VIDEO

irginia’s Henrico County TV and the Henrico County WIC office developed a WIC shopping video, designed to assist participants

V

in having a greater and more informed shopping experience.

The video is in three languages (English, Spanish, and Arabic) and will be available to all WIC departments in the state of Virginia.
A special ‘shout out’ to Beth Rowe, Coordinator, Henrico County WIC; Melanie Barthlow, Clinical Outreach Coordinator, State WIC
Office; Megan Nason, Acting VA WIC Program Manager; and Jennifer Thrower, Virginia WIC Vendor Team, for their input and guidance.
We also cannot forget the stars of the video - Duina Brown, Karla Valencia, and Andrea Zaky.

■
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MIDATLANTIC REGION CELEBRATES NATIONAL NUTRITION MONTH
NEW JERSEY’S TRINITAS WIC NUTRITIONISTS

AT

YOUR SERVICE

ew Jersey’s Trinitas WIC
organized several projects
to highlight National
Nutrition Month.
Meatless Mondays were a hit,
as employees shared meals and
recipes such as lentil vegetable
soup, whole grain rice, Asian vegetable salad, rice and beans, and
chayote and pumpkin salad. Most
Americans can benefit from making small shifts in their daily eating
habits. Changes over time – from a
week, a day, or even a meal – can
make a difference in establishing
healthier eating patterns. Nutrition Staff (first row, left to right) Anita Otokita, Rosa Tamayo, Maribel
education is offered during group Solano; (second row, left to right) Smith Paulose, Jennifer DeLeon,
sessions, WIC on-line or by seeing Ephoeta Jerome, Amanda Conover, Allison Proano.
the nutritionist individually.
During the NJ WIC Nutrition
meeting, Rosa Tamayo illustrated some agency best practices which utilize bi-lingual desk displays.
Trinitas WIC serves more than 7,000 participants. Union County has 65 approved vendors in the
Program, which include large chain stores and small operations. Cash value vouchers offer a choice
of fresh, frozen or canned fruits and vegetables. Specialized medical foods are provided by a contract and may be mailed directly to the participant’s home.
To be fully immersed into the WIC shopping experience, Trinitas WIC nutritionists visited several
of the WIC vendors. Having knowledge is different from the experience of redeeming the WIC
vouchers.
Amanda Conover, who visited the Rumba Supermarket in Elizabeth said, “Even though the store
was small in size, we were able to find at least one of every food that would be in a participant’s
food package. The staff was helpful and led us to WIC-approved foods.”
Ephoeta Jerome, who visited Mi Pais, a bodega in Elizabeth observed, “I was able to find foods
available from all the groups. WIC-approved foods were labeled and this was very helpful in
selecting the correct foods.”
During the March 26 program, Amerigroup Health Educators Mary Anne Kokidis and Kenia
Villafana-lora presented ”Healthy Drinks” to guests. Armani Zambrana (age 4) and his mother,
Jennifer Rivera made use of the blanket and temperature bands that were provided. Several
attendees laughed as they held the five-pound blob of fat or seeing the 17 tablespoons of sugar
in a soda.
NJWIC Outreach vertical banners have been displayed at various community partners in our
service area. ■
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NEW JERSEY’S NEWARK WIC PARTICIPATES

IN

WIC Director and the banner.

Amerigroup Health Educators Mary Anne
Kokidis and Kenia Villafanalora with Jennifer
Rivera and her son Armani Zambrana (age 4).

NATIONAL NUTRITION MONTH

By Adaly Interian, WIC Nutritionist
n celebration of National Nutrition Month, the Newark (NJ) WIC Program conducted
food demonstrations and group classes on this years’ theme, “Eat Right, Feel Right,
Live Right.”
WIC Nutritionist Adaly Interian prepared 50 parfaits for the WIC clients and they
absolutely loved them. Interian allowed the clients to choose their toppings as well as
educated the clients on the importance of preparing meals at home, choosing nutritious
foods and allowing their children to help with snack making. Clients also got involved
by sharing their snack ideas using fruits and vegetables and WIC-provided foods.
Parfaits are a quick and healthy treat for the entire family to enjoy and parfaits only
need three ingredients: yogurt, cheerios and fruits. She chose colorful fruits such as
strawberries, blueberries, bananas, and raspberries. Interian finds permitting kids to help
with preparing snacks and meals allows them to feel independent and included, therefore encouraging them to eat more nutritious foods. Parfaits can be enjoyed all year
round but of course the fruits depend on what’s best in season.
The clients completed a survey on the food demonstration. They left satisfied and
happy after enjoying the parfaits, along with giveaways of MyPlate, coloring books and
crayons. ■
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WIC Nutritionist Adaly Interian.

MIDATLANTIC REGION CELEBRATES NATIONAL NUTRITION MONTH
WEST VIRGINIA’S MONONGALIA COUNTY WIC’S NATIONAL NUTRITION MONTH CELEBRATION

A

HIT

WITH

KIDS

By Patty Jo Barlow, Nutritionist, Outreach Coordinator
est Virginia’s Monongalia County Health Department
WIC Program celebrated National Nutrition Month
with a night of learning, healthy food and fun.
The event was held at the Spark! Imagination and Science
Center in collaboration with Head Start/Early Head Start. “Be
Transformed with Good Nutrition” was the theme of the event,
which featured the story “The Very Hungry Caterpillar” read
aloud. The caterpillar made an appearance and even transformed into a butterfly at the end of the story. There were also
several butterfly wings for the children to try on and enjoy.
Along with celebrating National Nutrition Month, the event
was also intended to encourage WIC families to visit the
Science Center year-round, as they generously provide free
admission to local WIC participants. The Spark! Imagination
and Science Center is full of educational and interactive
WIC participants enjoying the festivities.
activities for young children.
There was a yogurt parfait station to help promote the
addition of yogurt to the West Virginia WIC food package. The parfaits were made using only WIC-approved items, including low-fat yogurt, a
variety of berries and granola. The parfaits were a hit with both the adults and children.
Each family who attended the event was entered in to a raffle for two prize drawings, both of which included a large assortment of children’s
books. Each child was also given a goodie bag to take home, which included a coloring book, crayons, a MyPlate placemat and a recipe for
yogurt parfaits.
Monongalia County Health Department WIC Program has co-hosted the Family Fun Night for four years and hopes to continue the event in
the future. ■
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VIRGINIA’S CHESTERFIELD WIC CELEBRATES NATIONAL NUTRITION MONTH
uring the month of
March, Virginia’s
Chesterfield WIC team
celebrated National Nutrition
Month throughout the
Chesterfield Health District.
WIC staff members Shelisha
Brown, RD, Nutritionist; Letty
Herrera, Nutritionist Assistant;
Laura Barrios, Nutritionist
Associate and daughter,
Mariana; Kerry Williams, RD,
Nutritionist Supervisor, Sr; Erica
Davis, RD, Nutritionist Sr;
Valeska Silva, IBCLC,
Celebrating National Registered Dietitian
Chesterfield WIC's "WIC Walk" participants.
Nutritionist; Marisol Cortes,
Nutritionist Day are (left to right) Shelisha
Nutritionist Assistant; Kim
Brown, RD; Kerry Williams, RD; and Erica
Davis, RD.
Adkin, Nutritionist Associate;
and Monica Alvarado,
Nutritionist Associate and son, Junior volunteered a total of 39 hours at the
Chesterfield Food Bank during March. The WIC team also sponsored a canned
food drive for the district food pantries. A total of 316 non-perishable food items
were collected throughout the Chesterfield Health District, which include
Chesterfield Health Department, N. Chesterfield WIC Clinic, Colonial Heights
Health Department and Powhatan Health Department.
On March 12, Brown, Davis, Silva volunteered at the Fitness and Heart Health
Fair at OB Gates Elementary, as they celebrated Heart Healthy Week. This event
was open to students, faculty, and staff.
March 13 was National Registered Dietitian Nutritionist Day and the three district dietitians – Brown, Williams, and Davis – were recognized for their daily positive health contributions to the health district.
To wrap up the NNM activities, the Chesterfield WIC team sponsored a two-mile Staffing the Fitness and Heart Health Fair are (left to right) Valeska
“WIC Walk” and health department staff and citizens were invited to walk.
Silva, IBCLC; Shelisha Brown, RD; and Erica Davis, RD.
A total of 20 people participated. ■
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MIDATLANTIC REGION CELEBRATES NATIONAL NUTRITION MONTH
NEW JERSEY’S EAST ORANGE WIC

ON THE

MOVE DURING NATIONAL NUTRITION MONTH

By Olufunke Odedele, Chief Nutritionist
his year, NJ’s East Orange WIC
Program’s schedule was jam packed
celebrating National Nutrition
Month in a variety of ways. On March 11,
WIC Coordinator Chesney Blue presented
on Mindful Eating at the Health Care
Foundation of the Oranges event. It was
part of a wellness series free to community
members in East Orange. Her presentation
emphasized the importance of taking care
of the whole you – mind, body, and soul.
Our public health interns assisted with the
program by passing out giveaways and
WIC Program literature to the attendees.
On March 21, Blue also participated
on a Black Women’s Health panel for the
students at Montclair State University. This
panel consisted of Black/African-American
women physicians, mental health and
nutrition professionals. The purpose of
the event was to discuss topics on health
issues that affect women of color, empower women to ask educated questions about
their health and to make these conversations less intimidating for improved health
Posing with the new banners are (left to right) WIC Nutritionist Elin Waithe, Health Officer Victor Kuteyi,
outcomes.
and Public Health Interns Marla Auguste and Oluwatobi Ajibade.
On March 27, East Orange WIC
Program’s public health interns planned
and implemented a mini Health and
Nutrition Fair in the clinic. They presented
on different topics at different stations in
the clinic, including Baby Bottle Tooth
Decay, Rethink Your Drink, and Healthy
Meal Recipe Ideas/MyPlate. Participants
and caregivers indicated that they learned
a lot and appreciated the sippy cups and
other giveaways to take home. They also
had the opportunity to enjoy a light
healthy meal put together by the local
agency staff.
On March 29, a culminating celebratory event took place in the East Orange City
Hall rotunda. WIC staff set up an outreach
table to educate the community on the
importance of heathy eating and how this
can be used to prevent and aid in the
treatment of many chronic diseases that
are prevalent in our community.
WIC Nutritionist Elin Waithe was there
to answer community members’ questions
at the “Ask the Nutritionist” booth, while
the interns encouraged City Hall staff and
visitors to participate in the game, “Guess
Colorful cultural foods prepared by staff were enjoyed by all.
the Sugar” in common drinks. The mayor
provided us with a proclamation designating and celebrating March as National Nutrition Month.
During each of these activities, every opportunity was used to reach out to prospective WIC participants and to encourage current participants to spread the word about how WIC can help. We were also very happy to show off our new outreach vertical banners created by the
state WIC agency! ■
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MIDATLANTIC REGION CELEBRATES NATIONAL NUTRITION MONTH
MARYLAND’S JOHNS HOPKINS WIC CELEBRATES NNM

WITH

PARFAIT FUN

By Kristin Nowottnick, Nutrition Technician, Johns Hopkins University WIC
aryland’s Johns Hopkins
WIC celebrated
National Nutrition
Month by hosting a Create-YourOwn Parfait Bar at their monthly
staff meeting. Several plain and
flavored WIC-approved yogurts
were sampled, as well as some
Greek-style varieties for comparison. Toppings included granola,
nuts, honey, cinnamon, and
WIC-approved cereal and fruit.
Staff bonded over the different concoctions they created
and new ideas they could share
with participants. It also led to a
productive conversation about
participants who are wary of trying yogurt or who have never
thought to add toppings to it.
Yogurt is still very new to the
Maryland food package, and this
was a great way for staff to try
some approved products and
take these new ideas into clinic
WIC participants Claudette Welch and Aderunke Adegbite
to share with participants. ■

M

enjoy the parfait bar.

VIRGIN ISLANDS WIC HOSTS NATIONAL NUTRITION MONTH SHOWCASE
uring National Nutrition
Month this year, WIC
clinics across the Virgin
Islands planned activities to focus
on making healthy nutrition
choices especially using WIC
foods.
A major focus this year was to
highlight different ways to use
fruits and vegetables along with
whole grains. Clinic staff on St.
Croix took to the grocery stores
with an activity to assist WIC participants in maximizing their fruit
and vegetable benefit. Activities
included a game to find unfamiliar produce such as leeks and
spaghetti squash and return to the
WIC table with the unfamiliar
produce for a prize. Staff also
demonstrated how to use fresh
spinach in a smoothie using 1%
fat milk, another food package
change aimed at reducing
obesity.
On St. Thomas, staff demonstrated how to make healthy
wraps with whole grain tortillas
so participants can see how to
use this new whole grain WIC
food item in their diet. ■

D

CPA Tasha Sobratti, and Nutrition Aides Julia John and
Jacqueline Smith set up at Tutu Park Mall clinic, St. Thomas
to showcase whole grain wraps.

Amanda Augustin found her spaghetti squash in the gro
cery store game of unfamiliar produce.

Nutrition Aide Catalina Diaz demonstrating how to
make the Spinach Smoothie at Plaza West grocery store
in St. Croix.

Whole wheat wraps featured at the Tutu clinic.
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MARYLAND’S HARFORD/CECIL WIC PARTICIPATES

IN

COUNTY YOUTH & FAMILY RESOURCE FESTIVAL

By Melanie
Melanie Rojas
Rojas RD,
Harford/Cecil WIC
WIC Program
Program
By
RD, LDN,
LDN, Harford/Cecil
he Harford/Cecil WIC Program partici-

T

pated in Harford County Youth &
Family Resource Festival on April 13,

at the Harford Community College in Bel Air,
MD. The event reached approximately 120
people including children of various ages.
The children enjoyed the apple stacking
challenge which involved stacking as many
apples as possible without falling over. The
colorful apples brought many curious children
to the table, and while playing the game, we
talked about the benefits of eating apples. WIC
staff was also able to share program information with parents. Although the fallen apples
were no longer edible, there was a miniature
horse walking around waiting patiently to
devour the apples.

■

Harford/Cecil WIC staff (left to right) Lacey Michelle Heath, Melanie Rojas, and Brittany Bennett
at the Festival.

NEW JERSEY’S MONMOUTH COUNTY VNACJ WIC
RESULTS IN 11 NEW FAMILIES RECRUITED TO WIC

AND

RED BANK PRESCHOOL DISTRICT OUTREACH PARTNERSHIP

By Peggy Ferro, Nutrition Educator, BS, Food and Nutrition
n the town of Red Bank in NJ’s Monmouth County, there
is a 300-plus population of children attending preschool.
Many of these students and their families meet the eligibility guidelines to qualify for WIC, but not every family is
aware of the Program and their eligibility.
We are invited to participate in different outreach initiatives the school district offers throughout the year. “Let’s Get
Cooking,” “Your Child’s Attendance” and an annual health
fair are a few examples. This year offered us a new opportunity not only to attend and educate existing participants
(thereby contributing to participant retention), but also to
recruit new participants.
The district offers a six-day-long registration week for all
families in the sending area. Many of these families are
entering preschool for the first time. English more often
than not is their second language, so it was important to
have a bi-lingual WIC representative attend.
“I was thrilled to be offered the opportunity to present
Irasema Siller, WIC Generalist
Scene from registration week.
WIC to many new families,” said Irasema Siller, WIC
Generalist. “I was able to hear some past participants
express their concerns about remaining in the Program because of their own personal circumstances. I also had the opportunity to greet many
families we already serve. In the latter situation I felt confident to ask them to take Program information and share it with at least one other family they thought may be eligible or in need of WIC benefits. I had my personal computer with me at each registration session and I was able to
provide customer service for existing families and future scheduling for new applicants.”
We were so pleased to schedule 11 new applicants, nine of whom have already attended their appointments and are receiving WIC benefits
today. We are counting on the old adage, “If they tell two friends and they tell two friends, and so on, and so on.”
In both Monmouth and Middlesex counties we are pursuing many new pathways to retain and recruit eligible participants. We are using the
many diversified gifts and languages of all of our staff members to reach into the communities we live in and serve. We are very aware of the
need to nurture strong community relationships in order to be successful.
Thanks to Red Bank Preschools for their assistance! ■

I
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NORTH, INC. MANAGERS

OF THE

WIC PROGRAM

IN

PHILADELPHIA PROVIDE HEALTHY FOOD RECIPES

By Judith
Education Coordinator
Coordinator
By
Judith M.
M. Khanuja,
Khanuja, MPH,
MPH, WIC
WIC Nutrition
Nutrition Education
he staff of the
Philadelphia
WIC Program
managed by NORTH,
Inc., has been working with dietetics
internship programs,
both local and distance for more than
15. Dr. Linda M.
Kilby and Judith M.
Khanuja, MPH, have
provided unique community rotations for
students from more
than a dozen colleges
and universities as
they work to meet
the specific program
requirements.
Each intern is
provided with experiences that include
working with families
from multiple cultures
and ethnicities and
with WIC staff that
WIC Intern Alexandra Kummerer displaying her education table.
Alexandra Kummerer and the WIC participants tasting the recipe.
represent the members
of the diverse population groups served by
this large, urban WIC Program. The interns are placed in two to three WIC offices
during the time they are completing their rotation. For many interns this is a new
experience where they learn about food habits of different cultures and ethnicities.
The interns are given the opportunity to not only learn about the WIC Program,
but also to plan, develop, and provide nutrition education to our WIC families.
During the months of March and April, Alexandra Kummerer, an intern from
Cedarcrest Dietetics Internship Program decided to create a WIC Cookbook. The
cookbook included more than 30 recipes using WIC foods that are easy to prepare. During an education session, Kummerer provided the WIC participants
with the WIC Cookbook and with samples of the food from the recipes in the
cookbook.
The participants and staff enjoyed the cookbook and stated that they will
use the recipes. ■

T

The WIC Cookbook provided to participants.

MARWIC
TIMES
Calendar

The deadline for the Fall issue of MARWIC Times is August 9, 2019.
Submit articles, photos and calendar events to your State editor.
No Polaroid pictures. 5” x 7” digital photos (saved as JPEGs)
preferred. All photographs must include a detailed caption.
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MEAGAN MAKES CHRISTMAS MERRY

AT

PENNSYLVANIA’S BICOUNTY WIC

By Laurie Huff, Outreach Coordinator, Bi-County WIC Program, Division of HOPE Enterprises
or the past
several years,
the Bi-County
WIC employees of
Lycoming and
Clinton counties
have been blessed
at Christmas time
with donated gifts
for the children participating in the
WIC Program.
Thanks to Meagan
Murray of
Hughesville, PA,
A sampling of gifts donated to the BiCounty Jax enjoys a gift donated by Meagan’s Box
Meagan Murray (center, front) and a few
Christmas at the
WIC Program from Meagan’s Box.
of her helpers delivering packages to the
Foundation.
WIC office is a little
BiCounty WIC Program.
bit brighter because
of her thoughtful generosity.
Murray started “Meagan’s Box Foundation” as a service project in eighth grade and initially was working on her own toward making sure
every child received a Christmas gift. However, through her dedication, her foundation has grown by leaps and bounds over the past ten years
and she has nearly 100 volunteers working with her.
Throughout the year, she collects new toys and clothes for children and organizes fundraisers for her foundation, including some sponsored
by local restaurants, who donate a percentage of their profits to the foundation. Every gift is then wrapped with Christmas paper and delivered
to various organizations to be distributed to those who are less fortunate during the holiday season.
The Bi-County WIC employees appreciate the opportunity each year to play Santa’s helpers and enjoy the heart-warming experience of seeing the joy on the children’s faces!
Thanks to Meagan and her volunteers for touching the human spirit with their “presents” of giving! ■
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The MARWIC TIMES newsletter is now available online at https://wicworks.fns.usda.gov/
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