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Background and Purpose of the Tool
Development process

Overview of the Tool

ldeas for Using the Tool

Instructions for Using the Tool
What's Next?
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Meet the Team

Shannon Klisch, Academic Coordinator, UCCE SLO/SB
Karina Macias, Program Manager, UCCE Fresno/Madera
Jona Pressman, Program Manager, UCCE Butte Cluster
Teresa Rios-Spicer, Program Supervisor, UCCE Tulare/Kings
Chanelle Vincelli, Program Supervisor, UCCE Shasta Cluster

Additional Work Group members: Carmela Padilla, Diana
Cardenas, Tammy McMurdo
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Background

This tool was created for:
Supervisors

New Educators
Experienced Educators

/ UC
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California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
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EFNEP & SNAP-Ed Paraprofessional Educator
Core Competencies

Core Competency Project Team:

Janet Mullins, University of Kentucky
Easter H. Tucker, University of Arkansas Pine Bluff
Katie McGirr, Colorado State University

Susan S. Baker, Colorado State University
Leslie Cunningham-Sabo, Colorado State University
Karen L. Franck, University of Tennessee

Program Leader Expert Panel:

Joan Doyle Paddock, Comnell University (New York)
Turquoise Brown-Patterson, Kentucky State University
Elena Serrano, Virginia Tech

Kate Yerxa, University of Maine

De’Shoin York, Southern University (Louisiana)

Virginie Zoumenou, University of Maryland Eastern Shore

Tanisha Aflague, University of Guam

Catalina Aragon, Washington State University
Jean Ann Fischer, University of Nebraska-Lincoln
Christine Hradek, lowa State University

Maria Carmen Lambea, The Ohio State University
Heidi LeBlanc, Utah State University

% Society

Nutrltlon Educatlmn

and Bahav|

NUTRITION EDUCATOR COMPETENCIES FOR PROMOTING
HEALTHY INDIVIDUALS, COMMUNITIES, AND FOOD SYSTEMS

L Mk NS R Sl POLY CUTTENT AMORARIDS @nd Skils, Ly sk O DoRssinng Qo and chlale d phan oy ealoping as

Prof

FYFAR Core Compelenmes
I Develt

D

g Tool

Jennifer McCaffrey, University of lllinois Ana Claudia Zubieta, The Ohio State University Name: Supenvisor
Nicole Owens Duffy, University of Florida Self-assessment completed {date)
Suggested Citation: Baker, 5., Cunningham-Sabo, L., Franck, K, Muilins, 1, Tucker, E., McGirr, K. EFNEP & SNAP-Ed Paraprofessional Educator
Core C jes. 2020, http: usda. food- trition-education-p fnep and https:/nifa.usda.gov/
program/ tition-education-pr snap-ed. Core C 1
1 have the kmowledge, skills andior ability to-
A BUILD AND MAINTAIN EFFECTIVE INTERNAL AND EXTERNAL PARTMNERSHIPS
A1 Understand how my viewpoint may impact and biss my work Self-assessment score:
A Strengthen programming by collaborating with community stakeholders (agency partners, participants, volunteers, e T T e
and policy makers) Devolopment Evenifesource insditabian ‘Comalsted Goriihosts | tupervicor's
Reseived Snitiaig
A2 Follow through with partnership opportunities as directed by the program supervisor
A-3  Respond to agency referrals in a timely manner and report follow-up with the person/agency that made the referral
A4 Communicate with pariners about program goals, benefits and requirements A2 Wark with a variety of peaple including those of a dfferent race, gendes or abiity, Self-assessment scare:
s o1 Fropeses Tate AfRaRaT ) County
A5 Facilitate the completion of partnership/nondiscrimination agreements Development EvantiRescurce. Insétbutian Comploted l:-dm-l; w::m-‘-
A6 Understand, respect, and verify that the mission of partnering agencies align with the Extension mission
A-7 Communicate as needed with intemal and external partners to coordinate services (phone calls, emails, virtual, face-
to-face) A3. identify environmenal faciors that can impact a person's grawih and develspment. Self-assessment score:
A8 Communicate partnership concemns and issues to program supervisor in a timely manner '}.;":"'_;"‘_‘;D:E': e o T “'c':_:m“ e wf_‘::*__‘
Reseived Snitiaig
A9 Communicate evaluation results with partners {summary of data, how program went, photos)

A0  Connect community partners with other Extension program resources (4-H, Master Gardeners, FCS programs)

https://nifa.usda.gov/resource/core-
competencies-efnep-snap-ed
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Basle Food and Nu
Knowladge

o

1.1. Describa the basic structuras and
funations of the essential nuerents and
ideniity examples of significant foods
ard food group sources far aach.
1.2 Explain the background. purpase, and
componants of the appeopriate national or
mamational rutrient refenences (9.g., US Dietary
Feferance Intakes).
1.3 Explain the backgeound, purpase, and
componants of the appeopriate national or
imarmaticral distary guidelines, including tha
associated food guidance systems (e.g., the US
Distary Guideines and MyPaba).
1.4. Explain how to use food labeling o evaluate the
approprialeness ol a food.
1.5, Explain the detary prevantion of, and
management approaches associated with, the major
diet-related public hoalth Issuss.
1.6. Duscribe the basia types ol approaches used
[oy reseanchers o sludy diet-health relationships and
dascriba their advartages and imiations.
1.7. Critically avaluate the claims associated with
a ressarch study finding, food produce, dissany
supplament or sating styls based on tha nuiriion
aducators knowledge ol nuirifion and the approaches
usad 1o study diethaalth relationships.
1.8, Critically evaluate the scurce of materals that
provide nulrtion infarmation.

Nutrition Across the
Lifacycls

2.1 \dentity the primary distary ssues
for each phase of the [Be cycle.

22 Use information fram tha
appropriaie national or imenatioral rulrien
refarences and distary guideings to make diatary
recammandations for sach phase of the [#a cycle.

BUCENOn predasalon, This cin aks be used & caete posion Sescripiions and Sial swauation lols, plan ieinng amd
dasigning. and avaiing course condant Addess guesiions abowd Me SNES NuldSo
BT CoOmpatandiag 1 Nl 8 Snt.og. S00-235-0080 o 17 -326-4527.

Food Sclence

3.1. Describe the furctions of food
ingredients and food processing
techniques and their efects on e

nutrient cortent of foods.

3.2 Describe the basic types of culinary practices,
including the scientiic basis for how flavar, texiure,
and appearance of koods are created or maintained
during focd proparation.

3.3 Describe the al sources of lood
sontamination and ths best practices associated with
e sabe hardling ol food.

3.4, Explain how to plan, salect, prepare, and
manage foods to enhianca the welkbaing of
indhviduals, farmiles, communities and tha food
yslom.

Physical Activity

4.1. Duscribe the background,

purpase ard appropriate national

ar inbamatianal physical sativity
guideines (e.g.. the LS Physical

Activity Guidalnas).

4.2 Describe the banefits of regular physical activity
as a means of prevention and managemant of public
health Issues including ohwonic diseases.

4.3, ideri#y physical activiey opporiunities in daity
fving.

Food and Nutrition Policy

5.1. Doscribe the roles of

governmant agencies in regulating

#he manufaciurng, labeling and

advertising of ndividual foods and

digtary supplemants

5.2 Describe the roles of govermment

apencies in regulaing food sysiems

and tha baad supply.

5.3. Describe the hisary. purpose ard funding of
oy pisces of legislation that auhorize programs

supponting nutriion aducation, research, and foed

https://www.sneb.org/wp-

content/uploads/2022/01/Compete

ncies-Page-Updated-1.27.22.pdf



https://nifa.usda.gov/resource/core-competencies-efnep-snap-ed
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Development Process /{'deas}\

The tool was developed Iin the e {Compe-}
following stages: { o } el

* Reviewed existing tools | )
» Generated topic areas Finalze &_/{SME,SJ
* Submitted to subject matter experts

* Finalized content and formatting

( 21/ ’/FrESh UC UNIVERSITY OF CALIFORNIA California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
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Key: Self-rating choices

N/A: Not applicable to my job functions
Skilied: | have a high level of knowledge and experience in this area (ex. | could mentor colleagues)

Proficient: | am confident in my abilities in this area (ex. | could train extenders)

Need training {trn)/practice: | need maore training or practice in this area.

Timeline for improvement: Cnly for areas where you checked “Proficient” OR “"Need training/practice.” Indicate
when you would like to have improved your knowledge or skill in this area: 3 months, & months, or 12 months if this

Quick Overview ===

Mutrition Basics

Timeline for

Self-rating improvement

Entry level

Format and Layout include
Competency Area

1. Describe each of the 5 food groups (Fruits, Vegetables, Grains,
Protein and Dairy) and which foods are found in each group
2. Discuss the MyPlate key messages to various audiences across

the lifespan
a8, Fruits & Vegetables- Focus on whole fruits, make half your

plate fruits and veeetables. eat a varietv of colors

Leve I S Mutrition Basics
.

Self-rating Scale

Timeline for L

you need all 3 types to function properly
a. Carbohydrates- “carbs” — The body's main source of energy

and fuel. They are also important for growth and
development.

* Simple sugars
o Matural sugars found in fruit and milk
o Added sugars found in cookies, cake, pastries, sugary
beverages, etc.
= Complex starches and fiber

Proficient

Meed tm)/ practice
3 manths
B months
12 months

N/fA
Skilled

Timeline for

Advanced Level SRR improvement

S

ISkilled
Proficient

MNeed trf practice
13 months

6 months

12 months

/ FrESh UC UNIVERSITY OF CALIFORNIA California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
! Agriculture and Natural Resources produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.




Key: Self-rating choices
N/A: Not applicable to my job functions

Ideas for T T
Using the

| Need training (trn)/practice: | need more training or practice in this area.
Timeline for improvement: Only for areas where you checked “Proficient” OR “Need training/practice.” Indicate

when you would like to have improved your knowledge or skill in this area: 3 months, 6 months, or 12 months if this
a a er

T I Nutrition Basics
Timeline for
O o Entry level ot improvement
]
Blel|elé
o € E
“HEHRE
S HHIEEE
| have the knowledge, skills and/or ability to: i
1. Describe each of the 5 food groups (Fruits, Vegetables, Grains,
Protein and Dairy) and which foods are found in each group
2. Discuss the MyPlate key messages to various audiences across
the lifespan
a. Fruits & Vegetables- Focus on whole fruits, make half your
olate fruits and veegetables. eat a varietv of colors
Nutrition Basics
. Timeline for
Advanced Level Self-rating improvement
Y
8] L.
o E’ ] ] e
[¥] c (= =]
< HHHHE
1 have the knowledge, skills and/or ability to: _5 & P I s |

1. Describe macronutrients, their functions in the body, and that
you need all 3 types to function properly
a. (Carbohydrates- “carbs” — The body’s main source of energy
and fuel. They are also important for growth and
development.
e Simple sugars
o Natural sugars found in fruit and milk
o Added sugars found in cookies, cake, pastries, sugary
beverages, etc.
* Complex starches and fiber

Agriculture and Natural Resources produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.
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Roles and Responsibilities

Manager’s Role Employee’s Role

* Set goals and expectations * Understand what performance
S u p pO rtS * Give employees the insight needed to management means

achieve key outcomes * Participate actively in the ongoing

th e E PAR * Hold employees accountable process

* Enable meaningful performance * Discuss performance expectations
G Oa I conversations * Own their performance and career

* Support employees’ development plans development

S etti n g * Ask for performance feedback
Proces S Human Resources

* Act as an objective 3™ party

* Support managers and employees in understanding performance management and
differentiated pay for relative performance

* Provide tools, training, and coaching.

FreSh UC UNIVERSITY OF CALIFORNIA California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
( Agriculture and Natural Resources produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.




Employee
completes
and submits
Self-
Evaluation

HR releases
complete
evaluations
to
supervisors

Supervisor meets
with employee to
clarify self-
evaluation (does
not include
supervisor
assessment)
e

Y .
Supervisor
shares and
meets with

employee to

discuss
evaluation

> il

Supervisor
completes
manager portion
of evaluation;

submits to second
level approver

(Optional)
Employee

enters
comments on
last section.

ePerformance Workflow

Second level
approver
approves/denies
evaluation and
submits to HR

Employee
acknowledges

HR performs
calibration
review

Supervisor

completes

R

California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.




Performance Review Conversation

P Staff: Date of conversation:
E A R y c O n t u Self-evaluation completed: Updated WP completed:

(COVID-19)

1 . E m p I Oyee What do you think are 2 of your key job-related strengths?
com p I etes S€E If— How can | support you in continuing to develop those strengths?
evaluation in
UC Path

Professional Development goal

2. Supervisor By March 30, 2021

Strengths or Team Lead Goal

meetS W|th By March 30, 2021

SMART Goals for Performance Review period (4/1/2020 - 3/31/2021):

Work Plan goal work with supervisor to review and edit my annual
em p I Oyee to By Oct 30,2020 work plan aligned with our 3-year Integrated Work
CI a rlfy an d Set Plan for SNAP-Ed and commitments to 4-H.

S MART G Ooa I S. What tools, resources, trainings, support, oversight, direction, communication, etc.

can | provide to help you to accomplish your goals?

UC UNIVERSITY OF CALIFORNIA California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
Agrlculture and Natural Resources produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.
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Onboarding

* Overview of
skills/knowledge to
perform job

* Support Probationary
Review Period and
EPAR Process

’Fresh UC UNIVERSITY OF CALIFORNIA

Onboarding Checklist

Three Months: Programmatic Training

Goal Date

Verified by

0.

Demaonstrate proficiency in [specify #] of lessons

B1.

Demaonstrate proficiency in use of enrcllment and evaluation tools

B2.

CalFresh Healthy Living - Building Blocks for Success Modules
https://www.cdph.ca.gov/Programs/CCOPHP/DCDIC/NEOPB/Pages/SMAPEdBU
ildingBlocksforSuccess.aspy

3.

Complete training in basic nutrition (if needed): To be detarmined by
SupervisorAdvisor

. Review credible Nutritien Information Sources

» Dietary Guidelines for Americans

= MyPlate
+ SNAP-Ed Connection
+  LUC Davis Department of Nutrition

B65.

Probationary Period Mid-Point Evaluation submitted to Staff Personnel
http:ffucanr.edu/sites/ANRSPU/Forms,

66.

Supervisor/Advisor to discuss action items from Mid-Evaluation with employee

Five Months: Programmatic Training

Goal Date

California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
’ E Agriculture and Natural Resources produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.
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Promotion and/or Supervisor Change

 Promotion

* Advancement potential
* Informal mentoring

» Supervisor Change
* Informs new supervisor
» Continue support to staff

b[;( ;’)FrESh gg UNIVERSITY OF CALIFORNIA California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
AN | Ag

riculture and Natural Resources produced this material. These institutions are equal opportunity providers and employers. For important nutrition information, visit www.CalFreshHealthyLiving.org.




Generating Interview Questions

* Reference PSE Competencies :
* PA
» Gardening

*SLM
* Youth Engagement

LQRR

 Focus on Job Duties or Skills

Image Source: Canva

CalffFresh
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Instructions for Using the Tool
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What's next:

1. Try it out
2. Gather feedback
3. Revise as needed

Photo: canva

;)FrESh UC UNIVERSITY OF CALIFORNIA California's CalFresh Healthy Living, with funding from the United States Department of Agriculture’s Supplemental Nutrition Assistance Program — USDA SNAP,
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How do you see yourself using this tool?
How do you think this tool could help you?



Questions??
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e e | hanks for Attending!
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