
Introduction
Background 
• Imperial County is at the southern 

border of California to Mexico
• 84% of our residence are Hispanic 

with a high obesity rate (38% 
compared to 28% state-wide). 

• Adolescent facing higher challenges 
as they are becoming independent on 
making their own food choices and 
living on their own after High School.

Use of Theory or Research
Having adolescents serve as teen 
teachers of younger children is a 
promising approach to support positive 
youth behaviours. Research showed 
that teenagers improved their teaching 
skills, social and emotional learning 
during cross-age teaching by role 
modelling and hands-on cooking 
experience. It empowers youth to make 
healthy food choices by increasing their 
self-efficacy. Limited program has been 
implemented and evaluated among 
Latino adolescents in high school 
setting.

Objective
To implement Teens as Teacher program 
to underrepresented adolescents and 
explore their experiences in teaching 
younger youth and how the experience 
influences their attitudes and behaviours 
around healthy eating

Method
Program Description
The Teens as Teachers Cooking Academy Program was developed through the 
partnership between University of California (UC) 4-H, CalFresh Healthy Living 
UC, and Local HS. UC Cooperative Extension staff and HS chef gave trainings to 
25 Latino HS students for them to use evidence-based cooking curriculum to 
teach the elementary students how to cook. During the sessions, teen teachers 
went over nutrition-related topics, cooking demonstrations, and gave younger 
youth hands-on culinary experience.

Target Audience
Low-income Latino high school students who participated in Culinary Art Club.

Evaluation Methods:
A post-program teen teacher survey assessed their attitudes and behaviours 
towards healthy eating, self-efficacy in cooking and teaching, and their experience 
of being teen teachers.

Table1. Teen teachers’ self-reported skills, attitude and behaviours (n=25).

Results
Results: Twenty-five HS students attended TAT 
CAP program and nineteen completed the post-
program survey. Over 50% of participants 
reported they paid attention to how many fruits 
and vegetables they were eating, ate breakfast 
most of the days, and ate meals with families 
after the program; 78% had given their family 
ideas of healthy meals and snack; and 100% 
participants said they learnt healthy food 
choices. On average, over 90% of youth were 
confident in safe cooking behaviours, making 
change to a recipe, and being a teen leader.

Conclusion
TAT program suggested an engaging way for 
Latino teenagers to learn nutrition and empower 
them to role model healthy eating behaviours to 
younger youth

High School Teen Teachers in 4-H teaching healthy recipes and cooking skills to 
elementary students during a cooking class.

Partnering with 4-H and High School Culinary Club to Provide School-Based Nutrition Education to Engage 
Latino Youth in Teaching Cooking Classes to Younger Youth and Adapting Healthy Eating Behaviors
Yu Meng, PhD. University of California, Agriculture and Natural Resources, Imperial County Cooperative Extension, Holtville, CA, USA 

Statements – Leadership Skills Percent rated good and excellent ability

I can teach others 78%
I can share my options with adults 83%

I can speak before a group 68%
I can work successfully with younger youth 95%

Statements – Healthy Eating Behaviors Usually and always

I pay attention to how much fruit I eat each day 53%
I pay attention to how many vegetables I eat each day 54%
pay attention to how many sugary drinks I drink each day 79%
I eat breakfast 58%
I have meals with my families 78%
I know how to follow a recipe to make something to eat 100%


