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Bui - Anual 

en the htrition NIncatiom Project
in hut Jerusalem & the West Bank 

for the period MuY I - Deo. A1 1975
Great husbers h30h/kA 0-fl2 (legimmal) 

I. 	 Introdution:
 
Mwe offio of Catholic Relief Servoes -
 Unites States Catholic Cenferee

(CRS) in Jerusal West Bank of Jordan desirous of asisting the Arab Idieu
Orgnizatioms (ALO) in that ares in their activities for the improvement of
ntrition, drie up a project proposal for a nutrition education progrm in But
Jerusalem and the West Bank for sulmision to the Agency for Intersational
Development, Washington, D.C. (A.I.D.) in Fauar7 1974. 

While the project proposal wu favourably received it was not acoepted at
that time due to mavailabiliy of funds for assistence to the West Bank* 

In May 1975 the Headquarters office of S in h York was informed of the
possibility of funds being available for a nutrition project an the West Bank. 

A proposal for an operational progan prant was therefore submitted 1 as5 
to .I.D. on Eqy 289 1975. 

On June 30p 1975 AID ranted to 0S the m of U38.$281,450 (Two Bundredighty One Thousand Your Hundred Fifty Dollars) for the support of a three yea 
progam of nutrition education in Jerusalm/West Bank* 

Copies of the signed ageement reached 03, Jerusalem/Vest Bank in
 
August, 1975.
 

II* Preyaatory Work 
Only upon reoeipt of the signed prant document m it possible to initiate 

any project ativitios 

Inplementation of the projeot wu further delayed IV the lack of funds.
The first transmittal of funds in the amount of 13.$.2p50 mu received only
in mid-September, 1975. 

The ranting of office space and the prokrament of equipment eould only
be undertaken after that date. 

Yhe recruitment of personnel wu initiated as soon w official motifiotin 
mu received of the availability of the grant Ands. Preliminary ankmts 
were nd for in-servieo training of staff, 

As stipulated in the project agreement a US senior nutritionist should be
asusigned 	to thepuojeot for a 3months period dariM the first half ef the 
first year of Operations 

./. 
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bsn Darline ianago who as CRS Regional Nutritionist had been insxtumental 
in drawing up the plans for the project together with the CUS Progra Director 
In Jerusalm/Wmet Rank, and am serving a Director of CBS Nutrition Offis,

New Yorkt arrived in Jerusalem on September 19, 1975. She remained until 
October 10, 1975, in order to get the project off the ground. and to brief her 
replaomentg Nim Elsa laglund, former Direotor of CRS-NutLition Office, Irw York. 
Ni. hglund was temporarily serving as Nutrition Consultant to CR in S pt,
fton where she was transferred in order to fill the vacancy created JW th4i absence 
of a regional nutritionist. 

Nin aglund, who arrived on October 6, 1975 is ezpeoted to reamin in 
Jersalm util early 1976, 

in. Project Staff 

he project callm for the recruitment of the following personnels­
(a) one nutrition eduator, also to serve an projeot supervisor, 

(b) two teachers of food and nutrition, 
(o) two assistant teacher . 

(d) one seoretar.y-, 
(e) one aooountant, 
(f) thre drivers, 
(C) part-tim supporting staff. 

Attempt@ were made to reoruit a Palestinian lady, who had ezperienoe from 
work as supervisor of CRS pro-sohool program in West Africa, for the post of
supervisor of the nutrition project. She showed every indication of Interest in 
the post, but would not be available until Jazary 1976. Towards the end of 
November 1975, CU was infnmed that she did not accept the post. 

his placed CS in a difficult situation, trying to find an acceptable Arabio 
speaking replacement with the required qualifloations. Both CRS offices in New 
York and Rome and the office in J.7 alem are making every effort to find a 
suitable candidate, for whom the necessary security clearance, from the Military 
Government has to be obtained* 

In the meantime Niss Naglund has "used responsibility for the nutrition 
project and is carrying out the duties asigned to the nutrition supervisor a 
wel a those of the CRS Regional Nutritionist. 

Recruitment of the four teachers and assistant teachers not with some 
problems. None of the applicants could be considered an a food and nutrition 
spelalist. The names of candidates for theme posts had to be submitted to the 
Military Government for clearance. It soon became evident that one of the 
applicants would hardly be favourably considered 1W the Authorities and neither 
1 other prospective staff nembers. 

./.
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the two most qualified among the applicants were selected for the posts an 

teahers/assistant teaohes. One of those chosen had been reoemnded IV the 

Bocil Welfare Office of the Military Govwment, and there was sve' indioation 
that the second candidate would alkio be acceptable to the enthoritie. Thq were 

therefore offered employment as froatOCtober 15 and 16, 1975 respectively, though 
formal olearanoe had not yet been received. 

Planw for the recruitment for the two other posvm, as from November 1, 1975 
from the Military Government. that onehad to be postponed waiting clearance 

of the candidates was considered a somewhat oontroversial figure and there were 

the second proposed candidate contributed to the unepoctedother hesitations about 

delay in securing a full complement for the ntrition tem.
 

This presented a serious problem as the in-mervice training program us doe 

to start on November 3, 1975o 

to accept two applicants on a temporaTA possible solution would have been 
one or both of thosebasis, until clearance would be obtained. With the risk that 

slated for the posts would not receive clearance it was doided in consultation 

with CRS Regional Office in Rom to extend an invitation to all those women 

applicants who had some home oconomic/nutrition background to participate in the 
of future employments Of•in-servioe training propram, but without the assuranon 

twothe five invited applicants, three responded favourably, did not reply
 

favoured by the Military Government*
including the one not 

started as planned on November 3, 1975, withThe in-servico training course 

two staff members and three additional trainees. At the end of the first day one
 

of the three trainees indicated that she was being interviewed for other job
 
could expect to be employedoffere, and she therefore wanted to know whether she 


for the Nutrition project. Am such assurance could not be given at that time she
 
of the trainees expressed difficulties in

decided to leave the ocourne Another 

attending olasses in Jerusalem in the morning. As she received another offer of
 

Her youth and inexperience would hardlyemployment she left after the first week. 

have made her suitable for the job.
 

The third trainee persevered and was civentually engaged for the Nutrition 
her a valuable member of the Nutrition tee, Allproject. Her naturity makes 

three toam members are presently given equal status as assistant teachw. In
 

order to locate a further member for the team an advertisement has been placed in
 

the Arab press for a person with training In home eoonoios/utrition. this ha
 

resulted in two applioants who are now being interviewed.
 

A third applicant with highly desirable qualifications ba exproseed a geuin 
a moral obligation to remain in her present jobdesire to join the team but has 

As has received security olearence for her
until a replacement can be found@ she 

present job, her recruitment would not have to be delayed for that reason.
 

The secretar7 and the aooountant who were employed as from September 23 and 
on December 59,1975.October 1, 1975 respectively received their security clearance 

the only driver so far employed in the project was oleared before assuming
 

ki. present jobs
 

i 
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Mie 	 meo and ftnctions of the present staff are a follow s­

a) 	 Mssminoh Issawit Assistant Toachor, trained in Comity development, 
with ezperience from work in a UNESCO sponsored projeot in Libra and with 

NMRWA on the West Rank, as also from work in Kuwait. 

b) 	 Nr . sifa Zalatiae, Assistant Toacher, trained teacher (b1ology domestio
 
scieno etc.)t with experience from teaching in a girl's school.
 

o) 	 Kiss Raida Tarazi, Assistant Teacher, B.A. dopee from the American University 
of Beirut (Arts), candidate for a Rstrts dopes in nutrition. Studier were 
interrupted due to the fighting in Beirato 

d) 	 Miss Claire Toumnssian, Secretary, secondary school diploma, fluent in English, 
Frenoh, Arabic and Hebrev Able to type both English and Arabic, with 
experience from work at the British Rank a SeOretary. 

e) 	 Kr. Joseph Abu Saladat Aooountantq seoondary school diploma. Experience from
 
work with a British Bank and with a voluntary ag ncy.
 

f) 	 Kr. Joseph Krmi, Driver. kperienoe from supervision of food distribution
 
and from service in the Jordanian Arq.
 

IV* Locatian of the NutritionCenter 

Office and olassroom have been met up in an apartment in Abu Fires 
El-Hmadani Street in Wad 9l-Jos Quarter in East Jerusalem. 

A telephone has been requested but has not yet been installfd. 
CR8 staff in the main office therefore assist with the oomunications between 
the Nutrition Center and other agencies and organisations in the Commity. 

The time consuming responsibility for delivering and picking up messages 
rests with the efficient driver*. 

Y. 	 Activities duriza October - December 1975 

A- Procurement of furnishimnm. ouelment and suzDlies 

As soon as funds became available furnishings, equipment and supplies 
selected and purchased or ordered for delivery as soon a available. 

With the assistance of the Social Welfare Office of the Kilitary 
Government for the West Bank it was possible to obtain duty free items such 
as typewriters, adding mahine, duplicator machine, electrio heaters and 

some minor equipment. In spite of repeated increases In cost of goods it h, 

been possible to secure the necessary items within the bWl-tar allocation' 

All son-expendable Iti has been marked for eW Identification, as 
per attached oo]y0 



We has bern divided into three partg to be foilleed 1w a fourth In 
Jmvaww 1976..­
s. 	 leahing of Unit. I, X d in as prepared 1W We. amee. 

to 	 Practise toohn of ie.... In the Faily u Ntritim Oouree
 
prepared 1W Era.Rmge.
 

e. ieldtripe to ALO and other eters I the emmity. 
do 	 Supervised practi e teaching I ALO-Cmtere (to begin La .Tanuary 1976) 

(a) Whle efforts were made to follow the course outline and leseasplans am 
prepard, oertain nodificatione had to be made Ia the tezt, bt mare so in 
allocation of tim to the different lessons and activitiee. b. asademic 
training of the staff differed eonslderably, ne being freeh from ollegs,
the others having received their education yae ago and with little practice 
of stuying. It therefore became noeenar to proceed at a nch slower than 
epeated paeq at the m time providing more aomplioated assignments to the 
academically more advanced team mmber. 

(b) Cesiderable aiphasi. ha. been plaoed on the preparation of leses - and 
soeantratin plane and em meutation of lessons and demm -tratio to the 

rest of the grop. Clerioal and oupportive staff hwve been dru late the 
training program, to help test the effeotivemnes of our efforts to Influee 
feodhabit.. All foods that have bew prepared to deametrato sitable waiing 
foods and waln for children have been obared 1W all followed 1W a qu~eImd 
disemouim period. Tha clerical and aupporting staff be able, if need be, 
to asnit the nutrition tern emn ee field ausignimte. 

Recipes for the use of PL 480 comodities alone er together with locally 
eawilable food. have been prepared and tested 1, the latrition em 

Samples have been prepared of visual aids moh u °"7hree Food aroupsP. 
'Yb. Protective loodm for the Weet ank" "A Fruit slendar for the Meet lau1', 
and the value of diffeant types of milk. 

(o) Fieldtrips have been mado to most of the Al10' that are eneted to 
ooperate In the progrs. Each team amber has had to prepare a report of 
these visits for later diecuse m La elaso 

A marked improvement In the proflAoo of the t4 mebers in not osble, 
both with regard to reporting of their obee ationel, and In preparing and 
prewetlng leasons and demonotratiomso 

There le every hpe that with additional practise the meeber. of the tern 
will be able to conduct training progran for ALO staff and further the 
ntritioa program of the A -gmttre. 

./.
 



- Additio al AivitieM
 
DMousions have been hold with the Ministry of Social Welfare in
 

of the Military GovernmentJerusalem and with the Social Welfare Office 
for the West Dank. 

With the assistance of the Mnistry of Social Welfare moeting. have 
been hold with the Nutritionist concerned with Institutional feeding and 
visits have been made to a number of institution. and day ere enter in 
Vest Jerusalem. The Social Welfare Office of the (ilitary Government has 

been helpful in makin arrangements for visits to ALO-centers in the West 

Bank., through personal contacts with hom economists and nutritionists in 
Jerusalem it has been possible to visit C-centeru and adult oducation 
program in West Jerusalem* 

through the courtesy of the Direotor for UoN*R.WoAo.s operations on 
the Vest Dank, U.N.R.W.Ao personnel responsible for health and health 
education among the refUgoes on the Went Bank, has briefed the nutrition 
team on their activities and approaches to prevailing problems 

Similarly the Qaker Office and the Near East Emumnical Comittoo in 
Oasa have provided information about their activities and arranged visits 
to see some of theme 

VIe Plans for the Mturs 
Fieldvisits and supervised practise teaching in selected AOD-oenter 

ae planned for the beginning of 1976. 

Plans are being drawn up for a meeting with leaders of the Arab Ladies 
Organisations and similar groupso to discuss arrangements for a training 
program for the staff attached to the various centers. 

As soon a another vehicle becomes available, this will be equipped 
as a mobile unite able to serve areas whoe there is no entor in operation. 

I'. Uvaluation Ouidelines 

Tentative evaluation guidelines have been drawn up in line with 
suggestions in the AID/W (NUA/Teoha Project Committee) memo rndum of 
June 6p 1975, and cabled requests from AID/V as well as those contained in 
the gant documents 

Duing visits to ALW-centers with which the CBS Nutrition Project 
expeots to cooperate information is being gathered about the present resources 
and activities of the different oentwe. This will be foflowed up 1V a yearly 
assessment of changes that will have ocomed since the beginning of the project 

period. The goal in to get more centers involved and for the more active 
centers to establish suboenters with which the Nutrition project also can 
sooperate and if possible to increase the number of activities in those 
.eatero that so tar have only a limited range of sativities. Those goals 

o/ 

http:U.N.R.W.Ao


awe very much in line with those of the Ministry of Social Welfare, that has 
expressed a particular interest in Increased ooverwao and atpansion of aativitie.. 

An asmessment of the effectivness of the training progrm for mothers will
 
have to be carefully made through disoussion@ and hoamevimits
 

A uimplfied questionnaire will be dran up to erveas a guide at the 
initiation of the training progrm for mothers and during later homevisitm and 
dicnssions, but only if considered appropriate at the time. Be to the politioci 
situation any attempt to question people about their personal habits and practises 
Is apt to be met with sumpioicon 

As these questions have to be adjusted to the oonditions and problems wdstin 
in the oonumitiest for which an intimate knowledge of the commnities n seentia 
the "questionnairP will be dram up at a later dae. Only when sufficient means 
of transport is available and the necessary clearance for field work has been 
obtained will member, of the Nutrition team be able to join ALO-oanter staff in A 
visits to individual hoe in the comunity. 

A simplefied form used IV U.NoR.WoA. among the refugees on the West Bank may 
serve the purpose of the CRS Nutrition project and would facilitate coordination 
of our activities with those of UoNoR.W.A. and other agencies operating on the 
West lank. 

In discussions with members of the Nutrition team and others some cstomary 
habits and practises in food preparation# infant and child feeding have come to 
light. A few of these will be pinpointed and an intensive effort made to change
unsatisfactory habits and practises and to try to asses, the changes that are 
taking place during the project period. These points will be included in the 
"queetionnaire"t though it my be necessary to delay these inquiries until the 
center staff and the members of the Nutrition team enjoy the full confidence of 
the participating mothers and their oomnmities. This is me important that it 
iust take preference over the need to gather information for the purposes of 
statistics and need for evaluation of propeset however important this ma be. 

The relationship between bottle feeding and gastronterities is attracting 
the attention of some of the medical dootors serving n the O-centers. The 
trend from brest feeding to bottle feeding will be given special attention and 
attempts will be made to record the changes that occur during the life of the 
Nutrition project. 

Additional Information m be sought about the percentage of children who 
have had the benefit of a full vaccination program. Other problems of signiflonoa 
to the improvement of the nutritional conditions may come to light during the 
fleld work. Therefore the present evaluation guidelines mut be considered as 
tentative and as guidelines only. Comparisons will be attempted between what is 
the situation during Dcomber 1975/Januar 1976, after one and after t* years
and finally towards the and of the project period. 

The field of nutrition being little known and its Importance little 
appreciated among the people of the West Bank, it is evident that a hard task 
lies ahead for the members of the CBS Nutrition team, who are resolved to do their 
best to achieve results for the benefit of their own people. 

Tentative evaluation guidelines are attached as Appendil F. 



CATHOIJICEREIE uvczUCCJuSakft.WE BANK ,i"C 

IUSE. OUTLINE 

CMEE TITLE:i UCATION FOR TEACHERS IN CRS,PROJECT CENTERS
 

!TAL DRhACTIO 	HOURS 1 1.60 

PURPOSE i 1. 	To teach the administrative preeedures used 
in CRS project centers. 

2. To teaoh the use of the scales and growth
 
charts used on the project.'


3, To teach the basic concepts of food and
 
nutrition.
 

4. To develop effective skills needed for 
informal teaching. 

METHODS OF TEACHING :
 

1. Discussion.
 
2. Demonstration and return demonstration*' 
3. Use of visual aids. 
4. Work shops. 
5. field trips. 

PRESENTATION OF THE COURSE : 

This course may be presented by units at different intervals 
of time or at one time as a month training oourse or according to
the needs of the project personnels The course may be divided an 
folloV 	 I 

UNIT I - Methods of operating the projeot - I week 
UNIT I - Basic concepts of food and nutrition I week 
UNIT III - Methods of teaching foods & nutrition 2 weeks 

TOTAL .,,' 4 veeks 

http:uvczUCCJuSakft.WE


OUSE owmLI4 (Contid) 

Disousion
UNI I IROMT -OPiATI0N hurs 

1. 	 Formal opening and Introduction of the
course*. 
 2 


2, The administrative procedure used in
 
the oenter6 
 2 


3. 	The use of the scale and how to Leghthe 	childl 
4. The weight chart and how to record
 

the weights6 

5. 	 Weight as measure of growth and
 

development J 
 1 

6, 	 The PL480 rations, how to oaleulate
 

package and distribute the ration. 
 1 

76 Methods of preparing PL 480 foods ;nd


local foods for prebsehool childrenj 

Individual totals 
 '6 


GRAD TOTAL OF UNIT I 

UNIT II OAtt%CONCEPTS 0? FOOD ADJTR1ITMOCo
 
I. 	The nutrients and the daily 

requiremenbs, 

go The basic food groups. 

2
 
2 


3. How to plah for the food for a family

by using the food groups and the
 
cost of such a plan. 
 2

4. How to prepare safe foqj and how to
 
cook to preserve the nutriedts, 2
5. The nutritional status of the people.


6,. The nutritional diseases' -
2
 
2


7,	Field trip to a hospital or 01inie to
 
se children with nutritional disease,7 


8. Now to meet the food needs'of the most
 
vulnerable groups In the populationo
 
(pro-sohool children, 'peganantand

nursing mothers) with local foods* . a


9. Nov to meot the need of .6hermembirs
 
of the family with looal foods. * S 


10. 	 Now PL 480 foods can be uiiliseodte out 
. .. 

the costs of the family food bu"g'.tl 2
Saw eea ee~~mm 

Individual totals 
 .18 


GRAND TOTAL OF UrIT 11 
....
... 

*- . .. I _ n 

Demonsta-tork 
•tion hours Shope 

. 

2 4 

1 3 

1 3 

1 

1 2 

8 8 

3 21 

40 

2 

2 

2 

4 

4 

4 

eael aaanaell 
. 4

aeg.Le..a 

6 16 

40 

http:bu"g'.tl


COSE OUTLINE (Oontd) 

Unit III s METHODS OF TEACHING FOODS 
AnNTRITION Discussion 

hours . 
Domonstra. 

Jioniou ' -

Work 
Sheps 

1, Now to make a lesson plan for a 
mothers' class@ 

2a How to plan a demonstration for amothers class. 
3. How to plan the visual aids for 

mothers' class. 
4a Complete plans for one lesson and 

demonstration with essential visual
aids* (assign topios). 

5a Return demonstrations of plannedlessons (4 groups)$ 
6s Return demonstrations of planned

lessons for mothers' class. 
7o Return demonstration of planned

lessons for mothers classes* 
B. Role playing as a method of 

teaohing, 
9. Home visits: an opportunity to 

reinforce learningo
10. Role play: An hypothetical homevisit* 
11. How to report a home visit. 
12. Review session to discuss questions 

the participants have* 
13. Objective type test* 
14' Field trip: A visit to a handicraftoente. in the area* 
15. Return test papers and discuss the

questions. 
16. Distribution of educational 

materials and demonstration kits 
to the participants that they will use in their centers, 

170 Closing ceremony.-
e 

2 

2 

2 
2 

1 

.... 

2 

2 

2 

a 

8 

8 

2 
2 

3 
......p 

6 

6 

6 

8 

4 

Individual totals 41 30 
GRAND TOTAL OF UNIT II " 

80 

TOTAL FOR COURSE i UNIT I 
UNIT II 
UNIT III 

40 hours 
40 hours­
1 . 

TOTAL . • . . . . 160 hours 
Mmmn-Mn 



CATHOLIC RELIEF SEVICES USCC/JERUSALEM WEST BAINX 

Course : TraininR Prosram for Teachers 

UNIT I - LESSON PLANS 

This set of lesson plans are designated as Unit I. They
 
cover the essential lessons necessary for teachers before a
 
project center is operational, The lessons cover administrative
 
details and the mechanics of operating the scales and marking
 
the weight charts,
 

Unit I lessons cannot be construed to be nutrition lessons,
 
Howeverp these lessons are essential for the successful operation

of a pre-bohool/nutrition education project,
 

The majority of the lessons covered by these lesson plans
 
will have to be developed by CRS/JWB or by any other CRS program
 
office in other oountries where they may be used as guidelines,

The mechanics of operating prograns may differ but the material
 
covered in the Unit I lesson plans will be essentially the same.
 
It will require approximately forty (40) didactic hours of class
 
room work to cover the material. More time w.ll be needed for
 
return demonstration if the teachers have no cooking skills&
 
The number of participants will also influence the time required
 
for return demonstrations.
 

Signature : 

Darline Ramage,

Direotor, Nutrition CRS/New York
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cATHoLIC RELIEF SERVICE USCC/JERUSALEM-WEST BANK 

Course: Training PrOaram for Teachers 

LESSON I• 
Formal-Opening and Teachers activities Visual aids Student 
Intrbducton. Activities 

is Introduction by 
the Director 
covering the 

1. Registration 
of the 
participants, 

1. Course 
outline 
for 

1. Ask questions 
regarding 
program. 

goals of the distri­
project and the 2, Issue note bution. 
training course, books and 

2. Introduction of 
pencils. 

the visiting
dign t ries, 

3. Issue course 
outlines to 
each 

3. Introduction of participant. 
the teachers. 

4. General statement 
concerning: 

a) Material to 
be covered 

b) Announcement 
of test for 
evalvation of 
progress. 

5. Any special 

announcement of 
activities, 

2 

The details of the formal opening should be developed by the program
 
Director and the Nutrition Dept. Staff.
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OAtPHOLTC RL' SERVCES USCC/JERUSALEM.WEST BANK 

Course: Training Course for Teachers
 

LESSON 2 • 
Administrative procedures Teacher activities Visual aide Students 
used (x)in the Center Activities 

1. Responsibilities of 1. Give the lesson. Examples of: Present hypo­
center staff. thetioal pro­

2. Conduct the 1, Suitable blems
 
2. Storage facilities work shop on bags and involving
 

record keeping, bottles records and

a) Necessity to keep 


needed reports for
 
the area clean 
 teFunnel-
b) Neatly stacked bags 


2. F participantfor easy counting

o) Secure locks to work out. 
d) Pest control -scoop. 

o Screlosand 


3- All
3. Equipment needed for 

records
repackaging food, 
 to be
 

a) Scale. kept
 
b) Work table. 
) Bags and bottles. 4. Guest 
d Funnel and scoop. book for 
e Broom. visitors 

to sign.
 
4. 	 Empty Containers 

5, Reports 
5. Records to be 

a) Class attendance sant each 
month to
b) Recipients 

CRS/JWB.
a) Food received 

d) Food distributed 
e) Money received 

and spent
 
f) Visitors records
 

6..Reports required.
 

7w Role of inspectors.
 

Be Unfit food. 	 ­

(z) The details of this part of the teaching program to be developed by
 
the nutritionist and Project Director. It is included in order that
 
the teacher of the mother's classes will understand the CRS Proxram.
 



CATHOLIC RELIEP SERVICES USCO/JERUSALEM.WEST BANK 

Course: Training Course for Teachers 

LbSON3 ,The use of the scale
and how to weigh 
ad hw toweiActivities 
the child. 

Teacher activities Visual aids Student 

1. Assembly of the 
scales, 

2. How to balance the 
scale, 

5, How to prepare the 
child for weighing, 

1. Give the lesson 

2. Demonstrate all 
the steps in 
the weighing 
procedure. 

1. 'Scale. 

2. Weighing 
garment, 

3. Small 
blanket 
to cover 

Actual use 
of the scales 
to weigh a 
child 
allowing for 
weight of 
platform 
covering and 

4. Need to substract 
the weight of the 
weighing cloth on 
the platform of the 
scale and the weight 
of the weighing 
garment from the 
total weight of child, 

scale 
plateform. 

weighing
garment. 

5. Need for accurate 
weights. 

6. Equipment needed in 
weighing room: 

a) Table and chair for 
record keeper. 

b) Scale. 
o 2 chairs for 

mothers use. 
d) Scale cover. 
) Extra weighing 

garments. 

7@ Necessity to keep the 
area clean and neat, 
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: In-Services Training Procram for Teachers 

LESSON 4 : 
The weight chart and how Teachers activities Visual aids Student 
to record the weight Activities 

1. The weight chart 1. Gives lesson. 1. The weight Practise 

a) as an educational 
device 2.Demonstration 

charts weighing and 
recording 

b).as an evaluation tool of the steps 
and recording. 

2. Scales. weights. 

2. Reasons for giving the
chart to the mother for 
safe keepingm 

3. Fills out an 
hypothetical
weight chart, 

Practise in 
completing
information 
on the 

3. Chart to be recovered chart, 

from mother and sent 
to CRS Discuss any 
Jerusalem when : . questionreg arding 
a) the child reaches Lesson I 

b) 
5 years of agep 
the child dies, 

of the 
Family 

c) if CRS/Jerusalem Nutrition 
calls in the growth Course. 
charts for evaluation 
(charts would be 
returned before the 
next weighing period)t 

d) and of the project. 



HOW TO USE THE WEIGHT CHART 1) 

(If you use the Morley Chart)
 

1. SIDE ONE 

This is the side of the chart on which the weight is recorded eva7,
month to form a weight curve. This chart covers the first five years of
the child's life, starting with the month he was born in. 
Each white
section on the bottom of the chart is for one month 
- therefore theze =.:%
60 in all. The very first shaded section should have the DATE OF BIRT:
month and year, with four consecutive birthdays entered in the other
shaded sections on the chart*. 
See figure 1. It is advisable to make
these entries in the beginning so as to avoid incorrect entries later un:,
The year should also be entered against each January. See figure 2,
The weight of the child is read in Kilos down the left side of the chart,
The child should be weighed and its weight located on the side against
the marked weight. The pencil should then be moved to the right, along
that particular line of squares, till it is directly above the cu--rent
month. 
A large clear dot should be placed in the centre of this squar.
and so cn in the following months, so that a "Weight Curve" gradually
takes shape. 
The dot should be large enough so that it touches all fc-ar
sides of the square, See Figure 3,
 

The two oblique lines that run across the char* form what can be refor:-.,to as "The Road to Good Health". 
 The weight of normal, healthy chil L2:cn
should fall between these lines. 
 The mother should be explained tb*.t
the 'child's weight should follow this path if it is to make normal
r
healthy progress. 
If the weight drops# the mother should be quenzionez.
about the possible causes 
of it, and advised accordingly so that the

child gains weight in the following months.
 

It is important that thereis a continuous weight increase even if it
registers below the lower line 2). A steady increase in the weight
matters more that the position of the weight curve in relation to the
 
lower oblique line.
 

NOTE,-

To make sure that the weight curve is clearly visible to 'he mothers tho
dots should be made large and in the middle of the squares. This reducoio
the possibility of confusing the dots with the lines, and allows thf
"pattern" to be seen clearly* 
Each dot should be connected to thp

previous one by a straight line, 
See Figure 3. 

1) Adapted from a paper by Ann Rodriquez CRS/Pre-School Supervisor-

Tanzania. 

2) An exception to this rule: 
 If edema is present the child will

lose weight as the edemais reduced* Darline Ramage,
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Cvmon Faults in Filling tut Weight Charts
 

There are a few mistaken which seem to appear frequently on Weight
 
Charts, A spesial mention has been made here because it is of great
 
importance that these mistakes be avoided or corrected if the weight
 
ohartiste be used properly and'made to fu'otion as it is meant to do.
 

.1, 	 For instance, it is a mistake to think that the month of
 
January or "the date of the first attendance" should be
 
entered in the first shaded area on SIDE ONE of the weight
 
chart, The date here should, in faotp be the date of birth.
 
So$ only if a child is born in January, is this month put.
 
in this section. If this first simple step is incorrectly
 
done it upsets the entire reading of the weight curve.
 
See figure A which shows what a big difference an incorrect 
entry makes. The child in this case was born in September 1969 
and attended the clinic for the first time in September 1971. 

In the first instance theweight was recorded incorrectly and
 
the weight pattern signified a very healthy child; but when
 
the source of error was discovered and corrected, the weight
 
pattern showed that the child was, in fact, in a malnourished
 
state,
 

In some cases the child's weight may constantly register above
 
the upper oblique line. If all p4ssible causes of error have
 
been excluded the weight could be regarded as normal*
 

2, 	 The use of small, insignificant dots or crosses is another
 
comon fault. If the "Pattern" of the dote isnot clear it is
 
-difficult for the mothers to distinguish it-from the lines on
 
the chart. The pattern or curve must first be seen by the
 
mother before she begins to understand the significance of it.
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CATHOLIC RELIEF SERVICES USCC/JEUSALEM-WEST BANK 

Course: Training Program for Teachers 

LESSON 5 : 
Weight as a measure of Teachers activities Visual aids Student
 
growth & development. 
 Activities
 

1. Standard of growth. 1. Discussion of 1. The 1, Hypotheti­
the lesson, Harvard oal2. Method of measuring 	 questions
 

growth* 	 2. Make calculation 2, The to solve 
of: growth regarding:3. 	 The used for accurate a) % underweight chart. a) The 

age when using an b) degrees of Weight
age-weight measure malnutrition. 3. Tables Chit,
of grow-kh. needed Cart° 

3. Show how to for b) Caloula­.4. Courses of rapid determine age by oaloul- tion of 
changes of weight tooth eruption. ation of u of 
in 	pre-sohool aged standard
children. 	 weighwt. weight.
 

5. 	Method of determining .4.Gomez 
percent under weight scale of 
in young children, 	 degree of
 

mal­
6. Method of classifying nutrition. 

degree of malnutrition 
from percent of .5. How to 
underweight, check 

given age
 
by 	tooth 
eruption.
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CATHOLIC RELIEF SERVICES USCC/JRUSALMV.IEST BANK 

LESSON 5 s WEIGHT AS 1EASURE OF GROWTH AND DEVELOPMENT 

INTRODUCTION 

Anyone who is concerned with a study of growth and development of childrenmust give thought to what is considered normal growth. Many countries
 
have not undertaken the research required to establish 
the normal growth 
potential for children in their own country, 
In the majority of countries

the Harvard Standard is used until research has indicated that the normal

growth potential differs from that of the Harvard Stafidard.
 

THE HARVARD STANDARD 

The Harvard Standard is a height and weight chart indicating how tall a
 
child should be and how much he should weigh at a given age. It is 
 thought

that the majority of well nourished children should grow and develop at
 
approximately the same rate.
 

It is recognized that there are genetic factors involved as well as
 
adequate nutrition and that some children will normally exceed the Harvard
 
standard and others will normally fall below. 
 An excellent example is the
 
black children in the U.S.As who are normally taller and weighm-pore than
 
white children*
 

In spite of the genetic faotor, differences in growth rates are most likely

due to the adequacy of the child's diet, the economic status of the familyp

the educational level of the family and the general health of the child

than to the geographical area where the child lives. 
Actually malnutrition

is not limited to thooe with small income but there is
a level of income so
 
low that an adequate diet is beyond the means of the family.
 

OTHER METHODS OF MEASURING GROWTH AND DEVELOPMENT
 
Sophisticated research projects are likely to use other physical measurements
 
such as i
 

- Head circumference
 
- Cheat circumference
 
- Skin fold tests
 
- Arm circumference.
 

Another test used to roughly determine the number of malnourished in large

population is the Quack stick test. 
1)
 

1) 
This test in a rough measurement of upper arm circumference
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The CRS-USCC METHOD OF MEASURING GROWTH AND DEVELOPMENT 

The Catholic Relief Services uses the Morley 2) growth chart in many of
 
its pre-school child feeding projects to determine the growth rate of
 
project children. The method is based on increases in weight as a
 
measure of growth.
 

Weight is an easier measure to use under field conditions than other 
;easurements. However, the scale must be sensitive, accurate, of suitable 
6apaoity,easy. to transport and easy to operate if accurate weights are 
ezpected. 3). 

2HE IMPORTANCE OF ACCURATE AGE 

The growth chart curve is based on weight and age. It is very important
 
to know the actual age of child. Children on the"project are expected
 
to have birth certificates, H6wever, children born in remote areas may

not have their birth registered until some length of time after birth,
 
In some countries, girls births are frequently advanced (to allow earlier
 
marriage) and boys births delayed (to insure later military service),
 
The mother should always be questioned to see if the birth registration
 
date is the correct one. If not and she is not sure of the date, ques­
tions regarding well known events may help her recall the month and year.

Again one must be careful to determine which calendar she is thinking of.
 
One method of checking is to look at the child's teeth. (Distribute
 
chart showing the number and types of teeth at different ages.)
 

How to determine Age bX Number of teeth
 

1,. Add 6 to number- of teeth erupted this gives rough age in months (BEJ. -- ) 
Average eruption of deciduous teeth
 

Lower Jaw Upper Jaw
 
Central incisor 6 mo. 7 * mo.
 
Lateral incisor 7 mo. 9 ma.
 
Cuspid 16 mo. le. mo.
 
lst molar 12 mo. 14, mo.
 
2nd molar 20 mo. 24 mo.
 
Average Eruption of Permanent teeth
 
Central incisor 6 - 7 yrs. 7 8 yrs. 
Lateral incisor 7 - 8 " 8 9 " 
Cuspids 9 " 10 " 11 12 " 
lot Bicuspid 10 - 11 " 10 -I " 
2nd Bicuspid 10- 12 10 - 12 " 
1st molar 6 7 6- 6" 7 
2nd molar 11- 13" 12 -13 " 
3rd molar 17.- 21" 17 -21 " 

2) Morley, D. qt Al. A. Nutrition Indicator, WFMJ Dec. 1962. London
 
School of Tropical .Medicine.
 

3) Continental Scales No.1522.DKP. Price $ 65.50 have been found
 
satisfactozy.
 



- 13 -

In some countries children are considered a year old at birth# This
 
problem of accurate age is not always easy to establish.
 

CAUSES OF RAPID CHANGES OF WEIGHT 

Weights of children can change for the better or the worse very rapidly, 

If the mother feeds her child the protein supplement given her and does
 

not out down on the food she normally provides in the home, the child
 

will gain. The amount of gain will vary with the child's age and general
 

health condition (Children at different ages have different metabolic
 
needs but the supplement is a standard amount).
 

If the child is ill, the child will lose weight. If fever is involved,
 

the weight loss can be rapid. Mothers should be asked if the child has
 

been ill if there is a weight loss. Ask the mother what she thinks was
 

wrong with the child and wake a note in the proper place on the growth 
chart. A weight loss does not mean that the child's protein supplement 
is necessarily being misused.
 

METHOD OF DETERMINING PERCENT UNDERWEIGIT 

When you weigh the children, all the children below the lower curved line
 

are underweight. You can determine the percent of underweight in the 
following manner : 

1. Weigh the child accurately
 
.2. Check the growth chart at the top line to see what a child
 

of his age should weigh . 
.3.Divide the child's actual weight by the weight he should 

weigh and multiply by 100. The resultant figure is 
called "percent of standard weight". 

Example : Age 1 year - Actual weight 7 kg. - should weigh 10 kg. 

I x 100 - 7 0 0 of standard weight 
10 

HOW TO DETERMINE THE DEGREE OF MALNUTRITION 

When you know the percent of standard weight the degree of malnutrition 
may be decided by using the Gomez Classification given below.
 

GOMEZ CLASSIFICATION OF DEGREE OF MALNUTRITION 

Range of percent Gomez Classification 

Standard we 
90 % or above NORMAL 
75% 
60% 

89% 
74% 

GRADE 
GRADE 

I 
II 

59 % or below GRADE III 
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SCALES
 

In order to keep accurate weight records, accurate scales
 
are essential. The scale that has been found satisfactory is:
 

Continental Scale No. 1522 DKF
 
Price 8.65.50
 

This scale should be ordered from Catholic Relief Services/
 
New York.
 

Although this scale can be transported in country by vehicle, 
it would not be suitable for use in jungle areas where 
transport is by foot nor would it be useful in areas where 
transport is by bicycle. In these situations, the weight of 
the scale rather then accuracy has to be considered. One must 
assume that the weight records will not be accurate but as 
long as the same scaleis used important weight gains and 
lossei can be measured-& In these circumstances, use the most 
accurate scale feasible and indicate the type of scale on the 
weight record, 
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C-TZOLIC RELIEF SERVICES USCC/JUSJLIM4-WEST BJN 

Course: Thaining Course for Teachers
 

LESSON 6 : 
How to package & issue Teachers activities Visual aids Student 
the PL 480 rations Activities 

1. What are the PL 480 
rations, 

Gives the lesson. Exhibit of the 
PL 480 

Hypothetical 
calculations 

26 What is the daily 
Shows how to 
calculate the 

commodities, of rations. 

amount allowed for rations. Scales used to Practise 
each commodity? 

3. How often the 
rations are issued? 

4. How are the rations 

Shows how to 
package the rations 
for distribution. 

Reviews the record 

weigh out the 
rations. 

Containers for 
repackaging. 

weighing 
and 
packaging 
rations, 

packaged for 
distribution? 

keeping involved, Records needed 
for distribu­

I-ration package Distribute Lesson 2 tion reporting. 
b 2-ration * ~ of the Family

Nutrition Course. 
5. Review of records 

for distribution. 

6. What is required of 
the mother on 
ration day : 

a) Pre-sohool 
children and 
growth charts 
brought to 
clinic, 

b) empty clean 
containers to 
exohange, 

o) fee for each 
recipient 
(if applicable). 

A 
i _ i i J 

| 
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CATHOLIC RELIEF SERVICES USCO/JERUSALEM-1-WEST B2TY, 

Course: Training Program for Teachers
 

LESSON 7
 
MTODS OF PREPARING Teachers activities Visual aids Studen;
 

PL 480 FOOD COMMODITIES 
 ".ctivities
 

1. Give the lesson 1. Display 1. Return
1. Blended foods: 

the
of all the 


b What they are 52. Demonstration commodities demons­

b How to use them of
of food prepared available, traticn
 
in preparing 	 from the PL 480 


2. Copies of selected
food for the family. 	 fonds. 

a) Bulgur soup recipes to recipes.
be distri­

2. Other PL 480 commodities b Regular CSM but
 
butod,
c WSB
a: oatmeal 


b 	scy enriched oatmeal d) Regular
 
oatmeal
c wheat flour 


d vegetable oil e) Soy enriched
 
oatmeal
e bulgur 


f) Wheat flour.
f other 


3; How to make a blended 3. Demonstrate a
 

food from local foods, blend of chick
 
peas & bulgur.
 

4; How to store Blended
 
Foods in your home.
 

i. Use any commodity 
on hand. 
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METHOD OF PREPARING PL 480 FOODS
 

BLElD FOODS
 

The blended foods among the various PL 480 commodities are:
 

1. OSM (corn, soy and milk)
 
2. WSB (wheat and soy mixture)
 
3. OSB (corn-soy Blend)
 

All of these products have vitamins and minerals added to them.
 

Soy flour which is in both blended foods is made from beans. Soy beans
 

came originally from the Far East and were introduced in the United States
 

They are also grown in many countries. They are a
 a good many years ago. 

good sourcG of protein, minerals and calcium. The soya flour mixed with
 

the corn and with the wheat flour result in a more healthful food product.
 

The United States and Brazil are important producers of soybeans.
 

When milk is in short supply or non-existent, these blended foods serve
 

They can be thought of as growth promoting foods
 as a food supplement. 

and are very good for growing children.
 

How you prepare the bleneled foods depends on the age of the children. 
It
 

is presumed that during the first year of life a baby is breast fed 
but
 

Some of
by the age of 6 months, a baby needs more food than breast milk. 


the recipes will be demonstrated and you may find it interesting to 
think
 

of other ways to prepare the foods.
 

ROLLED OATS - SOY FRTIFIED 

Rolled oats fortified with soya flour is one of the PL 480 commodities.
 

It is usually a popular food with children especially the older
 

The soya flour added to oatmeal increases the protein and
pre-schoolers. 

helps promote growth.
 

This particular food is usually most acceptable served as a 
porridge,
 

It can be mixed with ground meat to make your favorite
bread or cookies. 

meat balls (Kufta).
 

OTHER PL 480 COMMODITIES
 

These are familiar
The other PL 480 commodities are bulgur, flour and oil. 


foods and we all know how to use theiq. When using either of the blended
 

foods or the rolled oat-soya mix to make bread use a ratio of 
one part of
 

the special food commodity to three partsof flour in your favorite 
bread
 

recipe.
 

A chart of the relative nutritive value of the PL 480 commodities
NOTE : 

is attached.
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RECIPES TO LE USED 1TTII LESSON .
 
I 

INSTdIT CS? (Used for 	infant feeding)
 

Beverage 	 I measure CSM
 
8-10 measures water (hot)
 

Mix slowly with hot boiling water. Flavoring and sugar may
 
be added to taste.
 

Weaning Food 	 I measure CSM
 
3 measures water (hot)
 

Mix slowly with hot boiling water. Feed to the child with
 
a spoon.
 

Porridge 	 1 measure CSM
 
2 measures water (hot)
 

Mix slowly with hot boiling water. Stir constantly when
 
cooking. Serve with sugar. Hay be flavored with cinnamon
 
and sugar to taste.
 

REGULAR CSM
 

Beverage 1 measure of CSM
 
8-10 measures of water
 

sugar to taste.
 

Mix CSM with cold water until free from lumps. Stir into
 
hot water, add sugar. Bring to a boil and cook
 
5 to 10 minutes : stir constantly.
 

Variations :
 

1. 	Flavor with a flavoring commonly used in the area.
 
2. 	Replace 4 cups of water with fruit juice.. The fruit
 

Juice should be added after cooking.
 

Pudding 	 1 cup CSM Flavoring to taste.
 
1 cup cold water
 

2-3 	 cups hot water 
cup sugar (or to taste). 

Mix CSM with the cold water. Stir in hot water. Bring to boil
 

and cook 5-10 minutes. If served hot add 2 cups boiling water.
 

Variations : 	 .
 

l. 	 Fruit in season can be added to the pudding mix or used as a topping. 



2. 	sugar can be replaced with honey.
 
3. 	Half of the water may be replaced with fruit juiop.
 

This should be added after cooking to conserve
 
Vitamin C.
 

46 	 Oil may be added during cooking for greater richneL­
and higher caloric value.
 

Noodles 1 cup C31 
1 cup flour 
j tsp.salt 
1 egg (beaten) 

A small amount of water to make 
a s'iff dough 
Chopped coriander (if desired). 

Mix into a firm dough and hnead for 5 minutes. Roll thin.
 
Sprinkle a small amount of flour on top of rolled dough.
 

Roll up and cut in thin stripe. Unroll thn striro anC
 
allow to dry for at least 30 minutes. Cook i:n boiling
 
meat broth or cook in a vegetable soup broth.
 

Variations :
 

1. 	A small amount of finely chopped onion or garlic
 
may be added.
 

2. 	A small amount of hot red pepper may be added.
 

Fried cakes 	 1 cup CSM
 

1 cup flour
 
2 T oil
 
j tsp.salt
 
2 T grated onion
 

Hot red pepper.(small amount)
 
2 T coriander (chopped fino)
 
1 beaten egg
 

Cold water to make a stiff 	dough.
 

Knead dough for 5 minutes. Divide the dough into small, easy
 
to handle pieces. Shape each ball with your hands. Fry in oil.
 

WSB
 

Beverage 	 1 part WSB
 
j part sugar
 
10 parts water
 

Mix WSB and sugar. Add enough cold water to make a thin
 

paste,add hot water and bring to a boil. Add flavoring
 
and extra sugar as desired,
 



WSB Pudding 


Nix sugar arr 

I 
1 

part WSI 
part eu!a' 

- parts hot water 
-asoninE to tazt., 

WSB with cold water and add t*: h-tIl . 
Bring to boil. Add the consoning as de.i' C,
 
Dates may be added if desired.
 

Make a vegetable soup as dv-.'izd. Add i L,.rt 'S- to
 
10 parts soup. Bring to boil. If thicker sour ir
 
.eo.re, add mcre WSR,
 

IYote: 	 .i:c thin paste with the WSB and Fine CEC. I.C-.L 
before adding to thp soup. Stir Conutai.toly 
after adding the 'I'SB 

Cookies t cup WSB
 
I cup + 2 T flour
 

ts soda
 
cup oil
 

- cup sugar
 
1 egg
 
1 to cinnamon
 

cup nuts
 
I cup raisins or cho-p. a.-.
 

Mix sugar egg and oil together, add the dry ingredient..
 
and water if nece'sary, These cook4cs ray b- r.-led or
 
they can be dropped by the spoonful on a greased cookies
 
sheet. (The latter requi_-ee ,athinner batter).
 

Bread 	 1 part WSD 
3 Parts flour 

In your regular bread recipe,
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Cinnamon Bread 	 2 cups flour 
1 cup WSB or CSM 
1 pkg yeast 
1 T sugar
1 T oil
 
1 cup warm water
 
1 	 ts cinnamon
 

Dissolve yeast in the water. 	Mix all the other ingredients
 
and add water and yeast. Add extra flour if needed to make
 
a stiff dough. Place in bowl and let rise 45 minutes.
 

Knead down. Roll in a rectangular shape. Spread with a
 
mixture of oil sugar and cinnamon. Roll up and press dough
 

together. 
warm place

Put in baking pan. Let rest 10 minutes in a 
. Bake in oven. 

OATI.EAL 

Porridge ( 6 servings) 
4 
1 
2 

cups water 
ts salt 
cups rolled oats 

Stir the rolled oats into boiling salted water. Cook
 

1 minute. Cover the pan with a lid and allow to stand
 
few minutes.
 

Vegetable - oatmeal soup ( 6 servings)
 

4 cups meat broth 
2 cups diced potatoes 

1/3 cup diced onion 
1 cup diced carrots 
i cup rolled.oats 
1 cup chopped greens 
1 tsp salt 

tsp black pepper 
Tomato paste as desired. 

Cook in the meat broth all the vegetables until tender.
 

add the oatmeal and cook at low heat 20 minutes,
 

stirring constantly.
 

Oatmeal Cookies (3 j dozen = 	 42 cookies) 

1 	 cup flour
 
tsp soda
 
tsp salt
 
cup sugar
 

1 	 cup chopped dates 
2/3 cup oil
 
1 egg
 
2 T water
 
2 cups oatmeal
 
1 tsp cinnamon
 

Mix all the ingredients. Drop by teaspoons on a cookies
 
shet. Bake in an oven.
 



- 24 -

Apple Crips 4 
1 

cups sliced apples 
T lemon juice 

1/3 cup flour 
1 cup oatmeal 
1 cup sugar 

I cup oil 
1 tsp cinnamon 

Place sliced apples in a baking dish which has been
 
greased with oil. Sprinkle apples with lemon juice.
 
Combine flour, oatmeal, sugar, oil and cinnamon.
 
Place on top of sliced apples. Bake in an oven
 

(375 F or 1900 C) 30 minutes or until apples are
 
tender..
 

NOTE : 	 These recipes have been selected frnm those
 
distributed by the companies manufacturing
 
CSM, WSB and rolled oats. Some of the recipes
 
have been modified. Other recipes are included
 
in Lesson 2 of the Family Nutrition Course.
 



CATICLIC RELIEF SERVICES USCC/JERUSAL&M, WEST B..NK
 

Course: Training 'Iogramfor Teachers
 

UNIT II - LESSON PLrNS
 

Thiz set of lesson plans cover some basic concepts
 
of food and nutrition that the teachers need to know in order
 
to teach the mothers in the family nutrition classes.
 

These plans may have to be modified. The educational
 
level of the participants in the class will be the determining
 
factor.
 

Certain topics are included in this course that are
 
only touched briefly or presented in a different way in the
 
family nutrition course for mothers. I suggest that the lessons
 
in the latter course be studied by the participants in order
 
that they will clearly see how scientific terms or facts are
 
presented in a "grass roots" level course for mothers with
 
limited education.
 

Basic recipes are included but the participants should
 
develop their own recipes that would be more acceptable to the
 
mothers. Frequently, there are regional differences in a small
 
country.
 

Signature :
 

Darline Ramage
 
Director, Nutrition CRS/New York
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CATHOLIC RELIEF SERVICES USCC/JERUSALZ&-NEST BANK 

Course: Training Program for Teachers 

UNIT II: Basic Concepts of Food and Nutrition
 

LESSON I :
 
The Nutrient and Teacher Activities Visual Aids Student Activities
 
Requirements.
 

1, The Nutrients 1. Gives the 	 Display of Have the
 
foods that participants
a Calories 	 lessons, 

are 	rich make lists of
b 	Proteins 


2. 	Hand out sources of the food that
0 	 Minerals 

each are good sources
d Vitamins 	 copies of 


lessons 39 nutrient, of the nutrient.
 

of the family
2. 	The daily 

nutrition
requirements for 

course*
the 	nutrients, 


3. 	Food sources of
 
the nutrients.
 

4. 	The vitamin we
 
can get from
 
sunlight.
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UNIT II - RESSON I 

THE NUTRIENTS AND THE DAILY REQUIEMRNTS 

The nutrients are the substances in food that we must have to live 

and be healthy. They all have names and we know how much we need every day.
 

First there are the energy nutrients. They are:-


Carbohydrates (yield 4 calories per grai)
 
r, Fat, (yield 9 calories per grai)
 

These energy nutrients furniaL the calories or energy that we must
 
have. The number of calories or the amount of energy foods we need depends
 
on our age, size and the amount of work we do,
 

Carbohydrates are the cheapest source of energy. The cereals grains,. 
potatoes and sugar are rich sources of carbohydrate. Palestinians get the 
majority of the carbohydrates for energy from : 

1. Bulgur 4. Sugar
 
2. Bread 5. Honey
 
3. Rice 6. Dates
 

Fats are expensive sources of energy but they give the most energy 
per unit of weight, The palestinians get most of their fat for energy from : 

1. Oil from vegetable sources (olive oil)
 
2. Animal fats
 
3. Butter 
4. Margarine 

Second : The nutrient necessary for growth is Protein
 
This nutrient also furnishes energy but is too expensive to be used to meet
 

all the requirements for energy. 'Therefore we must be sure we eat sufficient
 
carbohydrates and fats so that the protein will be used by the body for
 
growth and the repair of injured tissues. The rich sources of protein and
 
best sources of protein are:­

1. Eggs 
2. Milk
 
3.. Meat of all kinds
 
4. Fish 
5. Poultry 

There are other good sources of protein. These are:­

1.. Beansp peas and lentils
 
2. Nuts 
3.. Sesame seeds
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The last group of nutrients are those needed to keep us healthy
 
and well. They are :
 

1. The minerals
 
2. The vitamins.
 

There are many minerals in our foods that we need in varying
 
amounts. We only need to be concerned about a few that we can get too
 
little of if we are not careful. These are :
 

1. Calcium
 
2. Iron
 
3. Iodine.
 

The best sources of calcium is milk, cheese and yogart. There
 
are other foods which contain some calcium. They are :
 

l. Soy beans
 
2. Green leafy vegetables
 
3. Dates.
 

The best sources of iron are red meats (especially liver, kidney 
and heart) and egg yolk. There are other fair sources of iron. These 
fair sources are i 
1. Dried fruits such as raisins and dates.
 

People who live too far from the sea are likely not to get enough

iodine. The rich sources of iodine are :
 

1. Fish from the sea
 

2. Plants of all kinds grown near the sea.
 

The vitamin nutrients that we need to be concerned about are :
 

1. Vitamin A
 
2. The B Vitamins
 
3. Vitamin C
4. Vitamin 3), 

Vitamin A Is found in green, yellow and orange colored fruits
 
and vegetables. Some rich sources are :
 

1. Coriander 5. Peppers, green
 
2. Persil 6. Sweet ;potatoes

31 Spinach 7, Apricots

4. Carrots 8, Pumpkin. 

Somq red vegetables also are rich sources such as i
 

1. Red Peppers
 
2. Tomatoes.
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There are several B Vitamins but the ones we are particularly interested
 
in are : 

1. Thiamin
 
2. Riboflavin
 
3. Niacin. 

Good sources of thiamin are seeds, nuts and whole grain cerals. 
A good
source of riboflavin is milk. 
A good source of niacin is any whole grain

cereal.
 

Vitamin 0 is a vitamin that is in fresh fruits and vegetables. This
vitamin is destroyed by heat. Excellent sources of the vitamin are : 

1. Oranges 
 4. Guava
 
2. Lemons 
 5. Mango

3. Limes 
 6. Raw tomatoes
 

Vitamin D is the last of the vitamins we will talk about in this lesson.
Although there is some Vitamin D in butter and in cream, the main source

of this food is not food but the sun. However, the sun must hit your
skin for you to benefit from it. The sunshine is free. It gives us
Vitamin D free. Other nutrients cost. The main purpose of this lesson
today has been to give you background for following lessons. 
However
the discussion on Vitamin D will be presented in Lesson 7 
of the family
course. 
Lesson 7 on the "sunshine Vitamin" is 
one of the important
lessons as the lack of it is the cause of children having rickets. Since
wrapping up the children in so many clothes is traditional it will be
difficult to convince the mothers they should allow the sun rays 
 to hit
the bare skin for a few minutes every day the sun shines.
 

The daily requirements for each nutrient has been carefully established
but it is more meaningful to present these in number of servings of

food rather than exact figures. 
We will do this in following lessons.
 



CATHOLIC RELIEF SERVICES USCC/JERUS EM-WEST BANK 

Course: -Taining Program for Teachers 

UNIT TI 

LESSON 2 :
 
The basic Food groups Teacher Activities Visual Aids Student Activities
 

i1 	Group I: the energy 1. Give the Examples 1. Have the
 
group (Calories), lesson, 
 of foods participants
 

of each sort different

2. 	Group 2: The Growth 2' Discussion groups food into the
 

group (Protein), of questions 
 proper groups.
 
on the family


3. 	Group 3: The foods nutrition 2. Study the
 
that keep us health lessons, lessons for
 
and well (vitamins 
 the 	family

and 	minerals). 
 course.
 

(Lessors 3-7).
4. 	The exception:
 

Vitamin D, the
 
j*sunshine vitamin,
 



UNIT II - LESSON 2 

THE BAiSIC FOOD GROUPS 

In order to simplify the teaching of food needs and to avoid
 
using the technical terms in relation to the nutrients as they were
 
used in the last lesson, the foods used in the diet are divided into
 
groups according to the main nutrient they contain. Of course, many
 
foods contain more than one nutrient and one gets mbre nutrition for
 
their money when these particular foods are served. There are several
 
ways to divide the foods. They may be divided into seven groups, foul!
 
groups, or as few as three groups. In teaching mothers with little
 
formal education, the simpler you make the lessons the easier it is
 
for the mothers to remember, understand and apply the lesson. The
 
mothers course is based on a three-group plan. It is best to present
 
only one food group for a lesson. Lessons three through seven of the
 
family nutrition course are concerned with the food groups.
 

The easiest way to identify the food groups is to do so in the
 
same manner described in lesson three of the family nutrition course.
 
That is :
 

- Group I. 	The energy foods that we eat to live, work and play. 

- Grou= 2, 	The growth foods that we eat to grow, build muscles
 
and repair tissue.
 

- Group 3. 	The foods we eat to keep healthy and well.
 

Vitamin D, is the only nutrient referred by name. Since the
 

main source is the sun rays that one neither can see or eat, we must
 

name it to prevent the mothers thinking magic or spirits are involved.
 

You must stress in the lesson on Group I, the members of the
 

family that needs the most and the relative total energy needs of
 

other members.
 

1. 	The adult members of the family that do the hardest work,
 

the teenaged boys and girls, the nursing and pregnant women.
 

2. Primary 	school children, elderly men and women.
 

3. 	 Pro-school children. 

4. 	 Infants. 

It is obvious from this list of individual energy needs that
 

the determining factors are :
 

1. 	The amount of active work
 
2. Age
 
3o Sizes
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These needs of individuals can be presented by actual calories
 
required:
 

Calories
 
- Adult man (76 kg) 
 2180o-3,20o (?)

- Adult woman (58 kg) 
 2,000
 
- Pregnant woman 
 2,600
 
- Lactating woman 
 3,000
 
- Teen aged boy (14-16) 


-
-

Teen aged girl (14-16) 
Children (4*'6) 
Children (3-4) 

3,000 
2,400 
1,600 
1,40o 

- Children 2w3 
Children (1-2) 

1,250 
1,100 

Primary school (6-12) l,800-2;500 
- Elderly men & women 1,800-2,000 

Group II i the growth group ia made up of protein foods. Theanimal sources have proteins 
of the best quality but if we mix in

the same different vegetable scuroes of protein, the result can be
the same! 
 Since animal sources are expensive sources, mixtures of
vegetable sources must be used frequently to make the food money go

further.
 

The actual amounts of protein needed by the members of the
 
family are :
 

Infants : 0 - 12 mo. 
 2.5 - 3.5 gms/kilo 
1 - 2 years 25 gms 
2 - 3 " 31 gms 
3 - 4 " 35 gms 
4 - 5 " 43 gms

Primary school age 48 - 55 gis

Teen agers 
 1 gm/kilo

Adults 
 1 gm/kilo

Pregnant women 
 I.5gis/er kilo
 
Lactating women 
 2 gins/per kilo
 

One must be careful of having sufficient energy foods as well as
protein foods in order that the protein will be used for growth and

repair of tissue and not to.make up an energy deficit.
 

Group III, (The foods that keep us healthy and well), contains

foods that furnish vitamins-ani minerals, 
 This is a large group that
furnishes these different vitamines and minerals. 
 If one plaoea
emphasis on the vitamin A"sources, the vitamin C sources and mineral
 
souroes, the mothers will be more likely to grasp the importance of
this group than if you try to identify foods in the group with each
 
one of the vitamins and minerals.
 

.One should serve each day i
 
- 2 leafy green ayellow vegetables(Vitamin A sources)

- 2 other vegetables or fruits (mineral and vitamin sources) 
- 1 fruit rich in vitamin C0 



CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Course for Teachers
 

UNIT IT 

LESSON 3 1 
How to plan the Teacher Activities Visual Aids Student Activities
 

food for a family
 
by use of food groups.
 

1. Review the food 1. Questions the 1. Display 1. Continue the 

groups. class on food 
groups@ 

a day's 
ration 

study of the 
family 

2. Build a model of in nutrition 
dayts rations by 
using a typical 
West Bank dietary 
pattern, 

2. Leads the 
discussion 
.involved in 
putting the 
day's ration 

groups, 

2. CosW of 
the food 
should be 

lessons and 
use them in 
connection 
with this 
lesson. 

for a family displayed 
together to 2. Have the 
form a model. 3. Calculate students check 
(a typical the cost their dietary 
diet that of the pattern by the 
meets the day's model displayed 
nutritional diet, and see if they 
requirements differ. 
at the 
least cost). 
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UNIT II - LESSON 3 

HOW TO PLAN THE; FOOD FOR A FAMILY BY THE USE 

OF FOOD GROUPS 

The three food groups can be used to plan the meals for the
 
day and they also can be used to roughly check how adequate a meal
 
plan for the day may be.' 

Now let us review the three food groups.
 

l..Group I : The energy foods
 
2. Group II : The growth foods
 
3. Group III : The foods that keep us happy and healthy 

(vitamins and minerals. 

To give sufficient energy we need at least 7 servings per day
 
of foods in Group I. We need 3-4 servings of Group IIp the growth
 
foods (the 4th serving is reserved for milk for the children,
 
pregnant and nursing mothers). It requires 6 servings of Group III
 
to keep us happy and well..
 

If we eat three meals per day our meal plan could be : 

First meal Group I foods 
Group II foods 
Group III foods 

- 3 servings 
- 1 serving 
- 1 serving 

Second meal Group I foods 
Group II foods 
Group III foods 

- 2 servings 
- 1 serving 
- 3 servings 

Third meal Group I foods 
Group II foods 
Group III foods 

- 2 servings 
- 1 serving 
- 2 servings 

The teacher and Otudents must work out together a suitable
 
dietary pattern that is acceptable among the Arabs of the West Bank
 
at the least cost. The noon meal may be the largest meal of the day.
 
It depends on traditions in the family, working schedules of the
 
members who have jobsp school hours and other factors.
 



UNIT II 

LESSON 4 :
 
How to prepare
 
safe foods and 

conserve the
 
nutrients
 

1, 	Keeping the 

cooking area 

clean. 


2. 	Safe storage 

for foods in 

the home. 


3, How to prepare 

safe water, 


4. 	How to cook 

to save the 

nutrients, 


CATHOLIC RELIEF SERVICES USCC/JMUSALEM-WEST BANK 

Course: Training ProATam for Teachers 

Teacher Activities Visual Aide Student Activities
 

Gives lesson 1. Display a Study the family
 
suitable lessons and ask
 

Hand out lessons container for questions you may
 
8-12 family safe water,, have about theme
 
nutrition course.
 

2. Display
 
Discussion of sources of
 
questions of fluids that
 
participants, added
 

together
 
would equal
 
the normal
 
water
 
requirement.
 
Example:­

1. Soup
 
2.. Fruit Juice
 
3. Mint tea
 
4., Lemonade
 
5. Soft drink
 
6.Hot tea
 

7. Coffee
 

3,.Display
 
UNRWA Health
 
posters.,
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UNIT II - LESSON 4 

HOW TO PREPARE SAFE FOODS
 

AND COOK TO PRESIRVE THE NUTRIM1TTS 

The first step in food preparation is to have a clean environment.
 
The kitchen equipment can be very simple but the kitchen area should be
 
clean and free of animals. The floor is not the safest or a recommended
 
place for food preparation. A very simple benchp waist high, is more
 
convenient, less tiring for the mother doing the work and furnishes better
 
protection for the food,
 

If there are infants or small children in the family, water should
 
be boiled and stored in water bottles for use during the day. Older
 
children and other members of the family will no doubt use the local water
 
known to be safe. However, at certain times of the yearp especially in
 
times of flood, it may be wise for the entire family to use boiled water.
 
This of course depends on the local conditions.
 

Vegetables to be eaten raw or cooked should not be allowed to stand
 
too long in water as water soluble vitamins and minerals will leach out
 
of the vegetables.
 

When cooking vegetables in waterp do not throw the cooking water
 
away as it contains water soluble nutrients; any excess can be used in soups.
 

There are different ways of cooking but not all are utilized in every 
home as some require more complex cooking equipment. The usual methods are • 

1. FryiiW
 
2. Grilling

3. Boiling 
4. Steaming 
5. Baking 

All of these methods have been utilized in nearly every culture in
 
one way or another.
 

Frying, grilling and boiling are the most common methods. When
 
frying one must make use of the fat left in the pan as it will contain
 
nutrients. When boiling make use of the water left in the pan. Baking
 
and steaming are good ways to cook to conserve nutrients but they require
 
more fuel and speoialequipment.
 

The methods of storage of foods in the house effects the nutrients
 
in the food, In general foods should be stored in dry, clean dark
 
places where the air. can circulate. The area should be screened from
 
flies,
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Staple items such as the PL 480 commodities should be kept in
 
containers with tight fitting lids which are then stored in a dark
 
storage room or cupboard.
 

The reason for the emphasis on dark storage places is that
 
several of the vitamins are destroyed by sunlight.
 

Lessons 11 and 12 of the family nutrition course are concerned
 
with food preparation and cooking to conserve the nutrients. These
 
particular lessons are very important as unsafe food and i4ater is the
 
cause of certain types of illnesses.
 

The storage of the PL 480 foods which must be kept as long as
 
30 days is important in order that the nutritive value can be maintained
 
for a month. It is important to look in the market for suitable
 
containers to use as visual aids in teaching a lesson on storage.
 

Starting first with lesson 8, read the lesson plan and then
 
we will discuss any questions you have.
 

Note : Repeat this procedure with lessons 9, 10, 11 and 12.
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK
 

Course: Training Program for Teachers 

UNIT II 

LESSON 5 : 
The Nutritional
 
Status of the People 

of Jerusalem and the
 
West Bank
 

1. Nutritional problems 

are not so extensive 

as in many countries. 


2. The children are the 

most vulnerable and 

few nutritional 

deficiencies are seen 

in adults, 


3. Most common
 
nutritional disease is:
 

(a) 	Protein-caloriQ
 
malnutrition in
 
Pre-School
 
children.
 

Teacher Activities 


1. Audits the 

lesson. 


.2, 	Review the 

lesson with 

the students 

later. 


Visual Aids 


UNRWA visual 

aids, 


Photographs 

of children
 
with 

nutritional 

diseases, 


Student Activities
 

List questions
 
you wishto
 
discuss with the
 
teacher,
 

Study Family
 
Nutrition lesson
 
13 on weaning
 
foods.
 

a This lecture should be developed and given by a guest teacher if desired,
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers 

UNIT II 

LESSON 6 :
 
The nutritional Teacher Visual Aids Student
 
diseases 2 Activities Activities
 

1. What is a nutritional 1, Gives the 1. Pictures Question:
 
disease? lesson of children are there
 

with nutri- local
 
2,	Which groups in the 2, Explains tional di- names
 

population are most about the seases* the people
 
tikely to develop field trip in the
 
nutritional disease? to see community
 

actual cases 	 may have
 
3. 	 Protein-Calorie of nutri- for these 

malnutrition tional de- diseases? 
ficiency.
 

4. 	 Vitamin A Deficiency 
3. Shows slides 

5. 	Rickets (Vit.D.Deficiency) of nutritional
 
deficiencies.
 

6. 	Scurvy (Vit.C Deficiency)
 

7. 	 Thiamin Deficiency 

8..Riboflavin Deficiency
 

9& 	Niacin Deficiency
 

I64 Iodine Deficiency
 

116 Iron Deficiency
 

12. Calcium Deficiency
 

13. The nutritional disease
 
most common in
 
Jerusalem-West Bank@.
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UNIT II . LESSON 6
 

THE NUTRITIONAL DISEASES
 

Nutritional diseases are caused by not eating the foods we need and
 
as a result are lacking in one or more of the nutrients. These diseases
 
have been identified and are usually cured by adding thb missing nutrient
 
or nutrients. However, if a person has had certain nutritional diseases
 
in a severe form, there may be no way of curing all the effects of the
 
disease.
 

One nutritional disease is Rickets. This disease, is caused not so
 
much by a lack of food as by the cultural habit of preventing the sunlight
 
to shine on bare skin. The sun must shine directly on the skin. Even
 
window glass will prevent the part of the sun shine that one needs for
 
benefit. Actually, three nutrients are involved in good bone formation.
 
These nutrients consist of two minerals and one vitamin. They are :
 

1. Calcium
 
2. Phosphorus
 
3. Vitamin D. 

When one has rickets, the bones are not properly calcified and if
 
one feels the rib cage, you will feel bumps on the ribs that is called
 
the "rachitic rosary". There is vitamin D in fish liver oils, in whole
 
milk cream and butter, but Arabs can depend on the free source from the sun.
 

Another nutritional disease that effects the pre-school children is
 
protein-calorie malnutrition. At about the age of six months children need
 
more calories and protein than they get from the breast milk. If the
 
mothers do not give them extra foods, they will fail to continue to grow
 
as they should. Breast milk should be continued as long as possible, but
 
the child sl.ould have increasing amounts of protein and calories. This
 
period of changing from only breast milk is a difficult time in the child's
 
life and it is a time when protein-calorie malnutrition is most likelyto
 
occur if the mother through custom and ignorance fails to provide 6ne
 
extra protein and calories the infant needs. The mothers attending the
 
centers should follow the directions carefully on how to feed their infants.
 

Iodine is an essential element we depend on our food to supply us.
 
If we eat food that is grown near the sea or include fish from the sea ih.
 
our diett we are unlikely to ever be low in iodine. The thyroid gland in
 
the nec] enlarges (benign goiter) if the diet is lbw in iodine. In time
 
this enlarged gland causes shortness of breath and respiratory distress.
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Iron Deficient Anemias are cuased by insufficient iron in the diet
coupled frequently with parasites. 
Foods high in iron are meat, eggs and
leafy green vegetables. 
Dates also have appreciable amount of iron..
Girls at puberty are likely to become iron deficient and a definite interest
should be taken by their mothers to see that they have sufficient iron. 
An
extra helping of liver, other meats or an egg will increase the amount of
iron in their diets. 
All women during their reproductive life need extra
iron but pregnant and nursing mothers have even greater need. 
Keeping free
of parasites certainly is the 
one preventive of nutritional anemia.
 

Each vitamin prevents a different type of deficiency disease. 
We
have discussed rickets caused by a lack of vitamin D, the sunshine vitamin.
Now we will start at the beginning of the alphabet of vitamins.
 

Vitamin A that we find in leafy green and yellow vegetables is specific
for preventing certain eye disorders. 
One of the first signs of vitamin A
deficiency is unability to see quickly in the dark. 
This is called
"night blindness". Another indication that one is low in Vitamin A is the
inability to adjust quickly to bright light or glare. 
 People who need to
wear sunglasses in even an average sunlight are not getting sufficient
vitamin A. If one continues to eat a diet low in vitamin A, there will be
decided changes in the eye tissue and blindness is the result. There is
no way to reverse this conditionbut can 
change or reverse night blindness or
susceptibility to glare. 
 There are also skin changes in vitamin A deficiency.
The skin becomes rough and unhealthy looking (Kertinization), Vitamin A
deficiency was once very prevalent in Jerusalem and the West Bank4 
 This no
 
longer seems to be a problem.
 

Because wheat is the staple cereal, one would not expect to see many
oases of vitamin B deficiencies. The B-Complex vitamins are found in wheat.
However, people who use rice as their staple cereal have trouble with

getting sufficient B vitamins.
 

The B complex is made up of several vitamins. 
The three of greatest

concern in most countries are :
 
1. Thiamin -
 A lack of this vitamin causes beri-beri.

2. Niacin - A lack of this 
causes pellagra.
3. Riboflavin - A lack causes sores at the corners of the mouth, small
 

blisters on the tongue and skin changes. 
 (Chelosis).

Milk is a good source of riboflavin, If we get some
 
milk or milk products and wheat daily, there is no

danger of developing these nutritional diseases,
 



A lack of vitamin C causes scurvy. The signs of this nutritional
 
disease are :
 

1. Bleeding gums
 
2. Easy to bruise.
 

Fresh fruit and vegetable eaten raw are excellent sources of
 
vitamin C. This vitamin we must have daily as the body can not store
 
much.
 

At least by the time an infant is six months old it should be
 
given dilutedfruit juice daily. If you squeeze gently the knee of a baby
 
deficient in vitamin C, it will cry out in pain.
 

There are other nutrients and other nutritional diseases but they
 
are not seen frequently in this area.
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CATHOLIC RELIEF SERVICES USCC/JMTUSALEM-WESTBANK
 

Course: Training Program for Teachers
 

UNIT II
 

LESSON 7 :
 
Field trip to
 
observe patients 

with nutritional 

diseases
 

1. Prior to leaving 

on the field trip 

give the
 
participants the 

attached form 

which they are to 

complete and use 

for reference in 

the discussion 

of questions they 

may have. 


Teacher Activities 


1. Hand out field 

trip forms, 


2. Accompany stu-

dents. (Trans-

port, if needed 

arranged prior
 
to day of field 

trip. 


3. Lead the discus­
sion of partici­
pants questions.
 

Visual Aids Student 
Activities 

1. Field trip 1. Observe 
forms, patients. 

2. Complete 
field trip 
forms. 

3. Prepare 
questions ror 
discussion. 

Suggestion: A visit to a social center established by the Near East
 
Ecumenical Committee for Palestinian Refugees.
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UNIT II. -' LESSON 7 

FIELD TRIP
 

A visit to a Children's Hospital or Clinic to see
 
Patients with NutMitional Disease.
 

Name of Student: 

Date:
 

Home Province: 
 Name of Hospital visited:
 

Home Center:
 

Location of Hospital:
 

Check the type of nutritional diseases seen in the hospital:
 

1) Rickets:
 

2) Protein-oalorie malnutrition:
 

3) 
Vitamin A deficiency: 


4) Nutritionsnemia:
 

5) Others :
 

Have you ever seen children in your home town with any of these nutritional
 

diseases ?
 

Have you seen children with nutritional disease in your Social Center ?
 

Write a short description of the patient that impressed you most:
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK
 

Course: Training Program for Teachers
 

UNITT II 

LESSON 8 :
 
How to meet the
 Student
Teacher
food needs of the 
 Activities
Activities Visual Aids
most vulnerable 

groups.
 

1. Study lesson
1. Gives the 1. Example of
it Pre-school children 
 14, 15, 16
lesson. healthy
aUne-erofae 	 and 17 of the
children who
a) Under 1-yearsof age 

are normal family
b) Between 1-5 years 2. Hands out 


of age. lessons 15, by the 	 nutrition
 
course which
 

16 and 17, growth chart 

of the family curve, 	 participants
2. Pregnant Mothers. 
 will teachtemtes
nutritionofriio 


the mothers
 
3; Nursing mothers. 
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(NIT 11 - LESSON P 

How to meet the Nutritional Needs of Pre-School Children.
 

Infants 0-12 months
 

Infants up to the age of six months will thrive on breast riil:
 

alone. 

After the baby is six months of age, the child needs more
 

calories and protein than can be furnished by breast milk. The type of
 

food needed is usually available in every Arab home but the mothers 
are
 

not aware that foods such as bulgur and chick peas are suitable for the
 

A bulgur and carrot soup and a chick pea gruel are supplementary
baby. 

foods which the mother can prepare in her own home.
 

For reasons that seem to be cultural, the mothers feel these common fcos
 

This is one of the most diff.Lcult lessons to teach
should not be fed. 

teach this lesson is to have the
the mothers. One of the best ways to 


mothers bring their children to the center and have them feed their
 

infants in the center from foods you have prepared. Always use a cup and
 

spoon to feed the babies.
 

After the baby has adjusted to this additional food, fruit juices
 
Lime or lemon juice
that are good sources of Vitamin C can be added. 


diluted with water and lightly sweetened with sugar is usually the
 
The amount
cheapest way to meet the Vitamin C requirements of the baby. 


can be increased with increase in weight but in the beginning one (1)
 
teaspoon is sufficient.
 

Since the main objectives of this project is to prevent malnutri­
one of the most important lessons
tion in the pre-school child, this is 


and the lesson that you must be successful in teaching.
 

A visit to the Family.Service Centers established by the Near East
 

Ecumenical Committee for Palestine Refugees and directed by Dr. KhWi will
 

be useful to observe how this type of lesson has been successfully taught.
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PRE-SCHOOLERS 1-2 YEARS OF AGE
 

By the time a child is one year oldp the diet consists largely of
 

adult type foods with a substitute for breast milk. 	Women may continue
 
The child will be
nursing the child but many will be 	unable to do so. 


taking three regular meals with milk or milkuibstitutes if commercial milk
 

or milk powder is in short supply.
 

When animal sources of protein such as eggs,-fish & meat are too expensive
 
Theee "double mixes"
mixtures of cereals & legumes may be used to cut costs. 


"triple mixes" have to be prepared carefully for the child to get the
or 

fullest nutritional value from them.
 

Examples of such mixes using PL 480 commodities are as follows :
 

For a 100 grams of regular oatmeal 	add:
 

1. 10 grams chick peasp or 	 Directions:
 
2. 10 grams eggy or 	 add water and cook.
 

3. 5 grams fish, or
 
4. 5 grams lean minced meat or liver
 

This mixture will yield about 360 calories.-


For a 100 grams bulgur made from wheat add :
 

1.: 10 grams of chick peas-or beans, or Directions:
 
2. 25 grams of egg, or 	 add water and cook.
 

3. 10 grams of lean meat or fish
 

This mixture furnishes about 350 calories.
 

To add more calories and flavor any of the following 	may be added :
 

1. 	10 grams oil = an additional 90 calories 
- " 85 calories2. 5 grams oil + 10 grams sugar " 

" " 80 calories3. 20 grams sugar 


Such mixtures may be served as snacks between meals.
 

An example for days meal plan for a child one years of age using
 

mixes is as follows :
 

Breakfast. Double mix : 100 grams oatmeal
 
10 grams oil 
10 grams egg 

(water for cooking) - 450 cal. 
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1iid-day Triple mix : Bulgar 100 grams 
Beans 20 grams 
Chopped green leaves, 
dooked 2 T 
Water to cook 360 cal. 

Even2ni weal: Same as for noon meal 360 cal. 

Snacks during day: 1 orange 60 cal. 

1220 cal. 

If the oatmeal is fortified with soy flour, the protein is higher.
 

The blended foods are excellent examples of a double mix and a
 
triple mix :
 

CSM = 100 grams (triple mix) 373 cal.
 
corn flour : 64 grams 
soy flour : 24 grams 
dried milk 
 : 5 grams

minerals, vitamins
 
and oil : 7 giams
 

WSB = 100 grams (double mix) 
 360 cal.

Wheat flour : 73.35 grams

Soy flour : 20.00 grams

Minerals, vitamins,
 
soy oil : 7.00 grams
 

It is obvious that one meal each day could consist of a porridge made
 
of either CSM or WSB.
 

If the mother feeds the one year old as directed and sees that his
skin is exposed to sunlight daily she should have a healthy and happy child.
 

CHILDREN 2-5 YEARS OF AGE
 

Children in this age group will be following the adult meal pattern
with the addition of milk or a milk substitute. These children will continue
to need snacks during the day. 
They will gradually eat more at a meal.

Their calorie and protein needs are as follows:
 

Aie Calories Protein (gram.)

2-3 
 1250 
 25

3-4 1400 30 
4-5 
 16oo 
 30
 

Their rate of growth slows during these years but their activity

increnses, therefore, their calorie need inczeases slowly with age.
 

A table of the average gain at different ages is attached.
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THE PREGNANT WOMAN
 

Lesson 16 of the family nutrition course is concerned with feeding
the pregnant woman. 
A woman must eat sufficient food during her preg­
nancy in order that the 
baby willbe healthy and normal at birth; 
 If a
woman deliberately eats too little with the hope of having an easy
delivery, she is likely to have a light weight baby or a still birth.
The best policy is to eat the amount of food you need, 
This does not
 mean you should see how much you can eat.
 

In the first 3 months of pregnancy, the pregnant woman should add
milk or a milk substitute such as CSM or WSB to her regular diet. 
In
the second three months (trimester) increase the milk or milk substitute.
In the last trimester, increase the size of servings of the growth foods
 
as well as 
the milk and/or milk substitute.
 

It is usually best if the pregnant woman does not eat much salt.
This is particularly true during the last trimester.
 

THE NURSING MOTHER
 

The nursing mother is usually so hungry that she automatically eats
 more food than normal. They actually feel the need more than pregnant

women. 
They also need to drink more fluid.
 

During the nursing period the mother needs more growth foods and
energy foods than she ate in the last trimester of pregnancy. The CSM
or WSB ration is very important for her to eat daily in addition to
 
extra growth and energy foods,
 

Lesson 17 of the family nutrition course is concerned with the diet
 
of the nursing mother*
 



UNIT II - LESSON 8 

INFANT FEEDING SCHEDULES (I)
 

AGE EUROPEAN TYPE SCHEDULE 

3 months Dilute orange juices
Breast milk 
A + D drops 

4 months Fruit juice 
Fruit puree 
Breast Milk 
A + D drops 

6 months Chopped liver, meat 
or fish 
Porridge 
Fruit juice, fruit 
puree 
Breast milk 
A + D drops 

i'o'ths Amounts of foods 
served at 6 months 
increased, 
Breast milk 
A + D drops 

9 months 

3.2 months Adult type food 
Breast milk 

WHO 
IN DEVELOPMENT COUNTRIES RECOI-UIATIONS
 

Breast milk
 
only.
 

1 T porridge Breast milk
 
1 to fish, liver. egg yolk or.ly.
 
iruit puroe & orange juice
 
Breast milk
 

2 T porridge Extra feeding
 
1 to fish, liver, egg yolk of foods other
 
Fruit puree & orange juice than breast
 
Breast milk milk. The
 

amounts should
 
increase with
 
age.
 

6 T porridge
 
3 ts puree meat, fish
 

or egg
 
3 T pureed vegetables
 

(leafy greens) or yellow

Fruit puree and fruit juice
 
1.5 ts oil or butter
 
Breast milk
 

6 T porridge
 
3 T meat, egg or fish
 
3 T pureed leafy green
 

or yellow vegetables
 
3 ts oil or butter
 
Fruit juice or fruit puree

Breast milk.
 

;1-2 years Adult food 	 Adult type food.
 

REFERENCES : 	Cameron, Margaret and Hofvander Yngve. Manual on Feeding
 
Infants and young children.
 
PAG, United Nations Doounzent 1.14/26 Dec.1971
 
New York City NY 10017
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DURINiG 

WEIGHT INCREMENTS 

AGE 

0-3 months 

4-5 months 

7-9 months 

9-12 months 

1-2 years 
2-5 years 

LENGTH INCREiENTS 

AGE 

1st year

2nd year 

3rd year 

4th year 


4-5th year 


Reference : Cameron, 

UNIT II - LESSON 8 

THE FIRST FIVE YEJJS (I) 

INCREMEIIT/WEEK 

200 g
 
150 ;
 
100 g
 

50-75 g 

INCREMENT/YEAR 

2i5
 
2*0 kg 

INCREMENT/YEAR 

25 cm 
12 cm 

9 cm 
7 am 
6 cm 

Margaret and Hofyander Yngve.6 Manual 
on Feeding Infants and Young Children;
 
PAG. Document 1&14/26 deci 1971
 
United Nations - NY 10017
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CATHOLIC RELIEF SERVICES USCO/JERUSALEM-IEST BANK 

Courset zaInin' ?rof,ram :or'Teache:s 

UNIT II 

LESSON 9 : 
How to meet the Teacher Visual Aids Student 
needs cf other membners Activities Visual Air 
of the family. I 

1. The primary school 	 1. Gives the Example of nor- 1. Study lessons
 
children, 	 lesson. mal children of 18, 19 & 20
 

primary school of the family
 
2. The adolescent 	 2, Hands out age. nutrition
 

children., 	 lessons course. 
18, 19 & 20 

3. The men and women of the family
 
between 21-60 years nutrition
 
of aga. course.
 

4. The members of the 
family over 60 years.
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UNIT II - LESSON 9 

HOW TO MEET THE NEEDS OF OTHER MEDERS 

OF THE FAMILY 

THE PRIMARY SCHOOL CHILDREN 

The primary school children are not eligible for PL 480 commodities at 
the family level but these children are expected to take their noon meal 
in the school. PL 4580 commodities are available to schools under the
 
school lunch program. Parents should take an interest in this program and
 
be aware that their children receive a suitable lunch. All the primary
 
school children should receive in their school lunch under the PL 480
 
program.
 

1. Bread
 
2. OSM, WSB or milk in some form
 
3. Oil. 

The oil will probably be mixed in the OSM or WSB. The school lunch
 
should.furnish the children of primary school age at least onethird of the
 
nutrients they need for a day.
 

In many school lunch programs the children will receive a hot meal
 
such as a thick vegetable soup in addition to WSB and bread, The oil is
 
usually incorporated in the hot dish.
 

Parents should show interest in what is served, how it is served and
 
the extent of sanitation involved in producing the meals. The school
 
director and the school lunch program committee will take more interest
 
if the community at least gives moral support.
 

The school children will need larger servings than the pre-school
 
children because they are very active and expend more energy. Their
 
protein and energy needs expend with age as shown below :
 

AGE Calories Protein (grs) 

6-8 2000 35 
A-0 2200 40 

10-12 2500 45 

These children will have the same dietary pattern as adults except
 
that they will want a snack when they return from school or play in the
 
late afternoon.
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THE TEEN-AGED CHILDREN
 

Children of this group are again in an age of accelerated growth
 
and have high food requirements. Because of regulations few of these
 
children if any, benefit from PL 480 commodities either at home or in
 

school. They have large appetites, increased nutritional needs and
 
consume a large share of the family food budget. Because of their
 
ravenous appetites the mother has to see that they do not eat more than
 
their share. Their needs at different ages are as follows :
 

AGE 	 Calories Protein
 

12-14 2700 	 50
 
60
14-18 3000 


18-22 2800 60
 

From the table, it is obvious that between age 14 to 18, the needs
 
are greatest. This is due more to growth requirements than to increased
 
activity. Children engaged in rigorous sports will require even more
 
calories. 

Girls during this stage of accelerated growth have increased needs
 

for iron that is greater than that of boys. An extra serving of food
 

rich in iron should be put on the girls plates rather than the plates
 
of the boys.
 

If the family serves the meal in one dish for the family, the mother
 

must see the smaller children got their share as the older children eat
 

faster and are probably hungrier and are likely to eat more than their
 

share of the meal. The safest way is to feed the smaller children from
 
a second plate.
 

MEN AND WOMEN (NEITHER PREGNANT OR LACTATING) OVER 22 YEARS AND UNDER 60
 

These members of tne family need about 1 gram of protein per kilogram
 

of body weight and calories in relation to the amount of labor they do.
 
A women working in the fields needs more calories than a man sitting at an
 

office desk. When milk is in short supply this group should not have the
 

milk and milk products available to the family, They are the least vulner­
able to nutritional disease. In some societies it is traditional for the
 
head of the family to have the opportunity to eat as much of the meal
 
offered as he pleases. This too frequently means he eats more than his
 
share and more than he needs. The mother must see that everyone gets only
 
the share he is entitled to one way or another.
 

kEN AND WOMEN OVER 60 YEARS OF AGE
 

Aged men and women need all of the same nutrients as the cther
 
members of the family but they need less calories than the other adults
 
because they lead usually a less active life and their metabolic rate is
 
less. Their need for the mineral, calcium, is greater and they should
 
share in the milk supply of the family.
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The elderly people with poor or no teeth may need to have
 

food that requires little chewing.
 

same as the
The general pattern of their diet should be the 


other adults in the family but the servings of foods 
in the energy
 

group should be less.
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CATHOLIC RELIEF SERVICES USCC/JRUSALE14-WEST DANK 

Course: Training Program for Teachers 

UNIT II 

LESSON 10 
How PL 480 foods 
can be used to Teacher Student 
cut the costs of Activities Visual Aids Activities 
the food budget. 

1. Working with the 
actual costs of 

1. Leads the dis-
cussion and 

1. Use the same 
model shown 

1. Plan a day's 
food for a 

an adequate diet 
for a hypothetical 
family; show the 
saving if PL 480 
commodities are 

carefully reviews 
the food needs of 
each individual 
in the family.. 

in Lesson 3 
and substitute 
the PL 480 
commodities 
for foods in 

family unit 
of seven 

- a nursing 
mother 

- a working 
used. (The foods 
used will depend 
on the season of 

2. Assign students 
to go market to 
find out the 

the original 
model (from 
this calculate 

father 
fater- a teenaged 
boy 

the year when the 
class is taught). 

costs, the saving of 
the families 

- a primary
school child 

money by use - a child 
of PL 480 (3 years) 
commoditie) - an infant 

(6 months) 

- a grandmother 
over 60 years. 

The mother 
attends the 
nutrition 
classes and gets 
PL 480 ration 
for 3­

2. Trip to 
market to 
determine 
the costs of 
the food fo 
the family. 
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UNIT II -. LESSON 10
 

HOW PL 480 FOODS CAN BE UTILIZED TO CUT 

THE COST OF THE FAMILY FOOD
 

BUDGET
 

PROBLEM: A family of 7 people : 

- A nursing mother 
- A working father 
- A teen aged boy 
- A primary school child
 
- A grandmother over 60
 
- An infant of 6 months
 
- A pre-school child of 3 years. 

Conditions :
 

A) 6 members of the family will eat an adult dietary pattern 
B) The primary school child eats a school lunch and is present 

for only 2 meals. 
C) The diet model for the day is :-

First meal
 

3 servings of Group I
 
1 serving oi Group II
 
1 serving of Group III
 

Second meal
 

2 servings of Group I
 
1 serving of Group II
 
1 serving of Group III
 

Third meal
 

2 servings of Group I
 
1 serving of Group II
 
2 servings of Group III
 

D) Menue for the day: (To be determined by market prioes).
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CATHOLIq RELIEF SERVICES USCC
 

UNIT III
 

LESSONS PLANS
 

XETHODS OF TEACHING FODS, & NUTRITION 

This set of lesson plans is concerned with methods of teaching the basic
 
concepts of food and nuti'itionj The ultimate success of program depends
 
on the &bility of the teacher to communicate with the mothers and to con­
vince them to apply what has been taught to their own family situation.
 
There are various educational techniques but the most effective methods
 

of teaching at the community level are
 

1. Disausgioni-degigion methn,
 

This method Vequires active participation by members of the group being

taughtl Not only is discussion of the members of the group essential
 
but a decision by the group must be reached. In short, the group must
 
come to agreement on accepting or rejecting the facts presented,

Demonstration and return demonstration are very important4 The method
 
of demonstrating a basic concept of nutrition is a challenge to the
 
individual teacheri A teacher who is well acquainted with the group

being taught will be in the best position to select an effective
 
demonstration for her particulaW group. The teacher Thust create an
 
atmosphere for free discussion within the groupi 
 Complete informality

is the key to lively disoussioni There must be not even a vestiage of
 
the formal, traditional educational approach with the teacher aloof
 
from the participant in the class. 
The class will not be orderly,

dignified or quiet. 
It will be disorderly to a degree with interruption,
 
movement and hopefully a relaxed happy group.
 

2. Individual informal teaching
 
This type of teaching is possible when the teacher is making family

visits or when a mother seeks individual help with a problem. This is
 
a serious type of teaching as the mother has recognized that she has a
 
problem and wants help with the solution. This is essentially

re-inforced teaching of a basid concept presented earlier but at the
 
time the mother had not recognized her need to know.
 
Demonsttation and return demonstration will be involved but in an
 
unstructured olass room setting. 
Most likely the demonstration will
 
take place in the mothers own home. Jelliff (1) considers this the
 
most effective ways of teaching at the grass roots level.
 

Evaluation is an essential part of the teaching process. 
 The methods of
 
evaluation provided for this training program are :
 
1. An objective type test of basic nutritional facts.
 
2. Return demonstration to evaluate individual skills.
 
3*. A participant evaluation of the course as presented.
 



It is very important that participants record honestly their true
 
feelings on this latter evaluation form and do not try to please
 
the organizers of the program. Only by honest evaluation, can the
 
program be made more relevant. The skills are evaluated in
 
Lesson 5, 6 and 7, Unit IMe. The other evaluation forms are
 
described in Lesson 13, Unit III.
 

It is very important to discuss the test results and the return
 
demonstration evaluations with the participants. Time is provided
 
for this activity in Lesson 15, Unit III.
 

Signature :
 

Darline Ramage
 

Director, Nutrition CRS/New York.
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Course: Training Program for Teachers 

UNITT III 

LESSON I :
 
How to make a lesson 

plan for a mothers 

classI
 

1. 	Introduction 


2. How to make the 

plan: 

a) Outline of 


subject matter 

to be taught, 


3. 	 Write out the 

lesson in simple 

lAnguage 

a) The basic concept 


should be repeated

in 	different ways. 


4i 	Plan the teacher 

activitiesi 


5. Plan the visual aids 

to be used. 


6, 	 Plan questions to 
enoourage audiende 
participation, 

Teacher
 
Activities 


l. Leads the 

discussion, 


2. Makes an 

actual
 
lesson plan 

on the 

blackboard, 

starting 

with a 

lesson plan 

form or 

presents 

the lesson 

plan step

by step by 

use of a. 

flip chart. 


Visual Aids 


1. Form for 

the 

lesson 

plan. 


26 	Example 

of a 

completed 

lesson 

plani 


Student Activities
 

Each participant
 
assigned a subject

to develop an
 
actual plan.
 

Suitable topics
 
1, How to prepare
 

safe water
 
2& How to store
 

foods.
 
3, Group Z: Energy
 

Foods
 
46Group II: Growth
 

Foods.
 
5* Group III: Foods
 

that keep us
 
healthy and well.
 

6& How to prepare

Group III foods
 
for c6oking.
 

7& How to make aweighing garment
 
8. Vit. D, the
 

sunshine vitamin.
 
9. 	 The weight chart 

10. How to prepare a
 
carrot and bulgur
 
soup for a pre­
school child ­
12 months old. 

11. 	How to prepare
 
vegetables to be 
eaten raw. 

12. 	 Importance of the 
school lunch 
program.13. 	 Use of foods on 

the market for
 
preparing a
 
weaning food.
 
(Cameron and
 
Hofvander (2)).


14. 	Other suitable
 
Sto-ics.
 



UNIT III
 

Lesson I : How to make a lesson plan.
 

INTRODUCTION
 

Education lies at the heart of all attempts to improve the nutrition
 
of an individual or a community in a free society. 
Nutrition eduq j

f' on is concerned with trying to convince individuals they should
 
SWlfy a way of life in order to improve their health. Nutrition

edubatton covers any aspect of health education that is concerned
 
with improving directly or indirectly the nutrition of an individual,
 
a community or a nation.
 

It is easier to talk about changing food habits than it is to
 
accomplish. 
There remains much to be learned about successful
 
methods of convincing people to change food habits and attitudes.
 

Effective motivation of the individaul is thought to depend on 
:
 

1. His awareness of the problem,
 
2, The problem having serious consequences,

3. His knowing that there is a practical solution. 

In making the lesson plans, pay attention to the following principles:
 
1. Recognize that the mothers may have little or no education but
 

are not necessarily unintelligent,.
 

2. Do not introduce words of concepts that are foreign to the people.
 

3.. Never introduce more than one concept in a lesson.
 

4. Be careful with visual aids : what may have meaning to you may

have no.meaning to the mothers. The simplier the visual aid
 
the better.
 

HOW TO MAKE'THE PLAN 

There are different ways of making lesson plans but a simple four
 
column form is 
an easy form to use (sample form is attached to
 
this lesson).
 

The first column is for the outline of the lesson to be taught.

The second column is used to list the teachers activitiesp the
 
third column lists the visual aids to be used and/or the

demonstration to be given. 
The fourth column lists special

activities the students are expected to complete.
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The lesson plan should fit on one page for the convenience of the
 
teacher who may wish to use it as a guide while teaching. This
 
plan insures that the teacher won't forget the visual aids or
 
won't forget the forms to be handed out in class. The lesson
 
outline serves as a step by step development of 'the lesson..
 

We will develop a lesson plan to teach the need for leafy green or
 
yellow vegetables in the diet.
 

Step 1 : The lesson plan form
 
Step 2 : Fill in the title of the selected lesson
 
Step 3 : Complete the outline of the lesson in column (1)
 
Step 4 : List the teacher activities in column (2)
 
Step 5 : List the visual aids needed in column 3
 
Step 6 : List the student activities in column 4
 

After these six steps are completed, the one page lesson plan is
 
completed.
 

Following the outline in column I, a short simple lesson should be
 
prepared. Refer to your notes from UNIT II in writing the lesson.
 

If the mothers ask questions you do not know the answer to, just
 
say, I donit know but I will try to find out the answer before the
 
next class. Never be afraid to say you don't know. The local
 
Public Health personnel may be able to help you to find the answer.
 
If not, refer the question to the CRS Nutrition Project Office.
 



FORM FOR LESSON PLANS
 

STEP I
 

1. TITLE OF LESSON : 2. TEACHER 3. VISUAL 4. STUDENT
 
ACTIVITIES 
 AIDS. ACTIVITIES
 



STEP 2
 

1. TITJE 
Group III Foods: 2o TEACHER 3. VISUAL 4. STUDENT 
Leafy green & yellow ACTIVITIES AIDS. ACTIVITIES 
fruits & vegetables. 

iI
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STEP
 

1, LESSON I 
Group III foods: 
Leafy green or yellow 
vegetables & fruits, 

2. TEACHER 
ACTIVITIES 

3. VISUAL 
AIDS. 

4. STUDENT 
ACTIVITIES 

1. Review : 
a) Group III foods are the 

foods that keep us 
healthy and happy. 

2e The first division of 
Group III foods are the 
leafy green & yellow 
fruits & vegetables. 

3. There are many kinds of 
leafy green & yellow 
vegetables & fruits. 
a) some are expensive and 

some are cheap. 

4. These foods we need to 
have healthy eyes. 
a) helps us to see in 

the dark 
IQ helps to stand glare 
c) prevents a certain 

nutritional disease 
that causes blindness. 

Note : There are 
other causesof 
blindness., 

5. Some types of leafy green
and yellow fruits and 
vegetablesare richer than 
others in this factor. 

6e Number of servings needed 
daily. 

7. How to serve : 
a Cwoked 

8. All members of the family 
need these vegetables. 



STEP 4
 

LESSON I :
 

Group III foods: 2. TEACHER 3. VISUAL 4. STUDENT 
Leafy green or yellow ACTIVITIES AIDS. ACTIVITIES 
vegetables & fruits. 

1. Review 
Group III 

Questions : 

a) how many 
servings do we 
need of 
Group III foods? 

b) What Group III 
foods are in 
season? 

o) Which one of 
the foods are 
cheapest? 

2. Leads the 

discussion of 
the lesson. 
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STEP 5
 

LESSON I : 
Group III Foods: 2. TEACHER 3. VISUAL 4. STUDENT 
leafy green or yllow ACTIVITIES AIDS. ACTIVITIES 
vegetables & fruit. 

1. Examples of 

leafy green and 
yellow vegetab­
les and fruits 
that are in 
season 

2a Arrange i dis­
play to show 
a) po'enoy 

diffetences 
b) dobt 

differences. 

3, lifsplay a 
picture of a 
child with 
blindness due 
to a lack of 
Vitamin A 
(Xeropthalmia) 

4. Display a salad 

of vegetables. 

5. Display carrots 
cut in different 
shapes that 
children will 
consider attrac­
tive (if in 

season), 

6, Demonstration : 
a soup made with 
vegetables that 
are leafy green 
or yellow and 
bulgur that is 
suitable for a 
six months old 
infant. 



STEP 6
 

4. 	 STUDENT 
ACTIVITIES
 

1e 	Ask the
 
mothers what
 
leafy green
 
or yellow
 
vegetables
 
their fami­
lies like
 
best. 

2. Have 2-3
 
mothers help
 
with
 
preparing
 
and serving
 
the soup.
 

3. 	Ask the 
mothers to 

give their

reactions
 
to 	the soup.
 



•TEE COMILETED LESSON PLAN
 

LESSON : Group III foods: 
Leafy green of yellow 2, TEACHER 3. VISUAL AIDS 4. STUDENT 
vegetables & fruits4 I ACTIVITIES ACTIVITIES 

1. 	Review : 1. Review 1. Examples of 1. Ask the
 
a) Group III foods are 
 Group III leafy green and mothers what 

the foods that keep yellow vegeta- leafy green 
us healthy & happy, Questions : bles and fruits or yellow 

2. 	The first division of .a)How many that are in vegetables

Group III foods are servings do season, their fami-


Grouae II wenee
foos oflies 	 like
the leafy green and we need of 2 Arrange a best,
 
yellowvegetablesfruits and Groupfoods?III dslyt hw
* 	 display to show: 

b) What Group a) 	potency 
 2. Have 2-3
 
3. There are many 	kinds III foods difference mothers help
 

of leafy green and are in b) oost diffe- with prepa­
yellow vegetables season? renoei ring and
 
and fruits, serving the
 
a) some are expensive o) Which one 3A Display a soup.
 

and some are cheap, o' the picture of
 
foods are a child with 3. Ask the
 

4. These foods we need to cheapest? blindness due mothers to
 
have healthy eyes4 to a lack of give their
 
a) help us to see in 2, Leads the Vitamin A reactions to
 

the dark discussion ("ropthalmia) the soup,

b) help to stand glare of the
 
d) prevents a certain lesson. - 4. Display a
 

nutrition diodase 	 salad of vege­
that causes blind- tables4
 
ness "-ot There ....
 
are other bauses to- " Dimplay 6ar­
blindness, 	 rots out in
 

different shapes

5. 	 Some types of leafy green that children 

and yellow fruits and will oonsider' 
vegetables are richer attraotiye (if 
than others in this in season).
 
factor.
 

6. Number of servings 6, Demonstrctiont 
needed daily, a soup made with 

vegetables that 
7, How to serve : are leafy green 

a) cooked or yellow and 
)raw. 	 bulgur suitable
 

for an infant
mionths, 
8. All members of the of s'ix m 

family need these 
vegetables, 

t­
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UNIT III,
 

LESSON 2.: How to plan 2. TEACHER A4. STUENT
 

'
 ~ demonstration. ACTIVITIES 3. VISUAL AIDS ACTITIES
 

1. A method demonstration Presents 
 1. Forms used Each student
 
a) shows how to do lesson, in planning a will plan a
 

something demonstration demonstration
 
b) explains what is Make the (Distribute on an assigned


done and why. demonstration to class), subject.
 
2, A dedemonstration
 

2. A demonstration is a Describes the 2. Display

method ofattempting score card to the score card
 
to motivate people to be used for to be used for
 

a) change their thinking evaluating evaluating the
 
b ohange their feeling return return demons­
a) change their action. demenstra- tration
 

tions. (.Divft 1 et
 

to #11ass).

3. Return demonstration
 

helps to develop skills.
 

4. Return ,demonstration
 

a) return demonstration
 
needs to be evaluated
 
so that the studenth
 
understand tho errors
 
made;
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UNIT ITI
 

Leson 2 a. How to plan a demonstration
 

A method demonstration is a way to show how to do something and explain

what is done and why.
 

Such a demonstration may be given by an individuall by two people

alternately presenting the material or by two or more people with one
 
person presenting the demonstration and others assisting. 
Two or three

people usually participate in cooking demonstrations. The majority of
 
the demonstrations you will give to the mothers will be cooking
 
demonstrations.
 

In a cooking demonstration the "leader" will introduce the subject and
 
go through the steps in the preparation for cooking. The first
assistant will 
see the materials needed are conveniently located for
 
the leader and will do the actual cooking. The second assi3tant will
 
remove the equipment and material when no longer needed and keep the

demonstration area clear. Both of the assistants will help in serving

samples and leave the leader free to answer questions. The assistants
 
will distribute any recipes or illustrative material availablet When
 
you make a demonstration, you are actually trying to motivate people to
 
change behavior. In short, you are trying to influence people to :
 
14 Change their thinking

2, Change their feeling
3. Change their actions. 

ghange in thinking involves helping people understand a basic fact that 
is new to them.
 

Change in feeling is very important if a person is to make real change
in a habit or in the way she does thingsl To know a new fact Is 
one

thing$ but to put the fact to practical use is diffe3 enti To do the

latter the person must develop interest, change an attitude and

appreciate the usefulnebs of the fact; 
 It is not enough to know, one
 
must have the will to do.
 

Change in action followsafter changes in thinking and in feeling. 
A
 
mother will need to know and have the desire to change in order to
 
irdtiate a change.
 

There are two forms available to help you plan demonstration. They are:­

1. The method demontration form
 
2. The demonstration outline.
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The method demonstration form records the title of the demonstration,

the objectives of the demonstration, the steps in the demonstration
 
and the. summary. This form when completed can be used as a guide in
 
the demonstration. The demonstration outline shows what to do, the
 
equipment neededthe material needed and what you will actually say

with each step. If you have 2 assistants, you will need three copies

of this form. 
One for yourself and for each assistant.
 

Return demonstrations by class participants are very important as
 
they develop skills by actual doing. The teacher should score each
 
return demonstration inorder that errors in technique and theory can

be detected. A suitable score card is included in your school kits.
 
You may be asked to practice scoring return demdnstrations.
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Porm • Method Demonstration.
 

TITLE OF DEMONSTRATION :
 

OBJECTIVE OF THE DEMONSTRATION 
 _ 

ut t i i ii m i ~ in nmm m mn 

U 
U 

Steps in-the demonstration Key points 0
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UU 
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IIfN u uU 
IIUI 
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It 
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II 
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II 

II. If
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U II 

uU 
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U 
It 

SUMMARY OF DEMONSTRATION s 
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Form : Demonstration Outline
 

Step What to do Equipment Material What to sayneeded needed
 



SCORE CARD FOR
 

DEMONSTRATION METHOD
 

POINTS EARNED
 
ITEMS G ED TOTAL POINTS BY 

DEMONSTRATOR 

The demonstrator
 

a) appearance 5
 
b) voice 10
 
c posture and manner 10
 

The presentation
 

a) introduction 10
 
b) orderly steps in presentation 10
 
o visual aids 10
 
d equipments 10
 
e summary 10
 

Subject matter
 

a) Knowledge of the subject 25
 

TOTAL 100
 

COMMENTS : 
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Form : Method Demonstration
 

TITLE OF DEMONSTRATION : How to make a porridge with WSB 
OBJECTIVE OF THE DEMONSTRATION 

1~ To introduce WSB a new blended food of high nutritional 
To teach the technique involved in making a porridge 

value 

To encourage the mothers to give this nutritious food to 
their pre-school children. 

Steps in 	the demonstration Key points
 

Step 1 : Introduction of the subject. 1) WSB is a blended food that will be 
- - nourishing for their pre-school 

children. 

Step 2 : 	Display a sample of WSB that 2) Stress that it is a cereal food
 
can be passed to the mothers made from wheat and soy beans.
 
for examination.
 

Step 3 : Show the exact measures of 3) Repeat ratio of water to WSB.
 
each ingredient used in State that the sugar and flavoring
 
making the porridge, added can be adjusted to their
 

individual tastes.
 

Step 4 : 	Mix the WSB and sugar with 4) Place emphasis on the ease of
 
the cold water, mixing to a smooth paste.
 

Step 5 S Add the hot water and bring 5) Cook 2-3 minutes to allow for the 
to a boil. mixture to thicken-. 

Step 6 : Pour into dish to cool and 6) Serve the identioal porridge made
 
sprinkle with cinnamon, prior to the demonstration. This
 

prevents a wait before tasting.
 

Step 7 : Announce that copies for the 7) Even an illiterate mother may want
 
recipe are available for a copy. (older children will
 
those who wish a copy. 	 read the recipe).
 

SUMMARY : 	W.S.B. porridge is a very nutritious food for your 
pre-sohool children. Use I measure of WSB to 
4 measures of water. Add sugar and flavoring to 
suit your taste. Feed the child with a spoon*..
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FROM : Demonstration Outline
 

Demonstration Title : How to make a Porridge with WSB
 

Steps What to do Equipmentneeded Materialneeded What to say 

Step I Introduce the 
subject. 

None None 
4 

Give the reasons for 
the demonstration. 

Step 2 Display sample 
of WSB 

One dish WU 

Step 3 Show the exact 
measures of 
each ingredient 
to be used. 

1 glass mixing 
bowl 

1 pan 
1 cup measure 
1 teaspoon 
1 wooden spoon 
1 hot p~a holder 

WSB 
Sugar 
Cold water 
Hot water 
Cinnamon 

Step 4 Mix the WSB & 
sugar. Add 
cold water 

Same as above. Same as 
above, 

Remark how easy WSB 
mixes with water. 
State that sugar 
could be added later. 

Step 5 Add to the hot 
water and hand 
to the first 
assistant to 

None Remark that the 
mixture should be 
brought to a boil. 

cook. 

Step 6 Pour in a glass 
dish sprinkle 
with cinnamon 
and set aside 
to cool, 

Glass dish Cinnamon State that any 
flavoring preferred 
by the family may be 
used in place of 
cinnamon. 

Step 7 Announce that 
copies of the 
recipes are 
available. 
Assistants 
pass samples 
of a cooled 

Dish of 
porridge made 
prior to 
demonstration. 
Sample dishes 
and spons. 

State that the 
porridge was made 
prio to class in 
order that it would 
be cool enough to 
taste. 

porridge. 
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CATHOLIC RELIEF SERVICE USCC/JERUSALEM-.WEST BANK 

Course: Trainmng Program for Teachers 

UNIT III 

LESSON 3 How to 
plan the audio 
visual aids. 

Teacher 
Activities Visual Aids 

Student 
Activitieg 

1. What are 
Audiovisual aids? Gives the 

i. Visual aid 
materials, 

Createa visual aid 
useful in teaching 

lesson, a basic nutritional 

2. Why audiovisur.l Shows a movie 
2. Blackboard 

and chalk. 
fact. 

aids are useful? as an example 

'3. What determines 
of an audio-
visual aid. 

3.Sample 
posters. 

an effective 
visual aid? Explain the 4. Crayons 

4. Summary* 
negative side 
to the usa of 5.Scissors 
sophisticated 
mechaniol 6. Drawing 
visual aids, paper 

Stresses the 7. Flannel board 
need to use 
visual aids 8. Magazines 
that will with food 
have meaning pictures in 
to the color. 
students. 

9, An educational 
movie on food 
and nutrition. 
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UNiT III 

Lessoh 3: 
 How to plan the visual aids. 

Audiovisual aids consist of any type of object that is helpful in
 
illustrating a point you are discussing in a lesson.
 

Examples of visual aids:
 

1, Posters
 
4 Real food
 
3. Blackboard drawings
4. Flannel board arrangements
 
5' Displays
 
6 Movies
 
7. T.V. Programs. 

Visual aids can be used effectively to illustrate fact. 
Their use bringi8

diversion to the class room atmosphere and helps the students "to see"
 a fact,. Seeing is frequently believing'. Demonstrations are very useful
 
type of visual aids in teaching methods of preparing foods.
 

The visual aid should be simple ard easily recognized by the students,

Flat pictures on posters sometimes are without meaning to a class.
Perhaps the picture of an apple for instance is so beautiful and perfect

that it 
seems unreal to the audience.
 

In developing visual aids, one must always keep the audience in mind and
 
try to anticipate the reaction df the students to the visual aid. 
The
real food as purchased in the ;ocal market is more effective than models
 
or pictures. 
Seeing a child with a nutritional disease is more
 
effective than a picture.
 
Audio-visual aids such as closed circult TV or movies are effootivo if the
 
language is the dialect of the people.
 

To-day you will prepare a visual aid that you feel will be useful to you
in your teaching program. Look carefully at your lesson plan and whatvisual aid you will make for that lesson. Remember that the visual aids
 
should be :
 

1. Realistic
 
2. Simple 
3..Deliver a message.
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers 

LESSON 4 : Workshop:Plans for return 
demonstration 

TeacherActivities Visual aids StudentActivities
i 

Check assignments for 
each participant 
group. There is time 
for 12 return 
demonstrations. 

Serve as a 
resource person 
at the working 
sessions, 

Essential 
supplies for 
making visual 
aids should 
be available 

Complete the 
plans for your 
return 
demonstration. 

for the 
Students may work in Select the students. 
small groups according flour to be 
to the subject i.e. presented the 
2-4 people may be 
involved in one 

next day. 

demonstration. 



- 24 -


CATHOLIC RELIEF-SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers
 

UNIT III 

LESSON 5, Return 
6 & 7 Demonstra- Visual Student 

tion of Teacher Activities Aids Activities 
planned 
lessons.. 

4 demonstrations a day Grades the demons- score 4 group

for three days. trations using the cards, of students
 

demonstration give lessons
 
Each demonstration is score card described with
 
alloted 2 hours, in UNIT III, demonstra­

lesson 2 and tion.
 
attached to this
 
lesson,
 

The demonstration
 
should be discussed.
 
If ttere is no time
 
on the demcnstration
 
days r these discus­
sions can be delayed
 
until lesson 12
 
which is a review
 
session.
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CATHOLIC RELIEF SERVICES USCO/JERUSALEM-WEST 

Score Card for Method Demonstration 

ITEMS GRADED Total points

allowed 


Demonstrator
 

a. appearance 5
 
b. voice 10
 
c. posture and manner 10
 

The presentation
 

a. introduction 10
 
b. orderly step in presentation 10
 
a. visual aids 10
 
d. equipment 10
 
e. summary 10
 

Subject matter
 

a. Knowledge of the subject
 
matter. 25
 

100
 

COMMENTS : 

BANK
 

Points earned
 
by demonstration
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM.WEST BANK 

Course: Training.Program for TeAchers
 

LESSON 8 : 	 Teao-rh
RLESON 
 Teaor 
 Visual Student
Role Playing as a method 
 Acti ties Aids Activities
 
of teaching.
 

1. What is role playing? Leads the lesson Does 
 1. Discussion
 
not among themselves
 

2. 	What is required? Announces that in apply. of the types of
the next lesson a 
 situation the
 
a Script role play of home 
 home visitor will
 

Players 	 visits will be 
 face.
 
Audience acted out.
 

Groups of 4-5 will
3. What is the usefulness Assign tle 
 reach the decision
 
of 	role playing, students to play 
 on 	the:
 

different parts.
 

4. 	 When is role playing da) type of problem
thenmstroeful? a) Teacher making and submit thehome visits 
 list to the
 

teacher.

5. 	Steps in creating a b) "mothers" the 
 b) props needed.
 

role play scene, teacher will
 
visit.
 

c) The observers.
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UlIT' III 

Role Playing as a Method of Teaching
Lsson : 


Role playing is an edu3ational technique in which people 
act out
 

problems in human relation and analyze the play of other role 
players
 

There need not be extensive plans made to be
and 	observers. 

This type of
effective, the more spontaneous it isi the betterb 


activity is an excellent way of teaching students the problems 
to
 

visits and how to go about home visits.
expect on home 


:
The 	requirements for a role play are 


1. 	A topic
 
2. 	A simple script (if any)
 
3. 	 Players 
4. 	 Observers 
5. 	 Simple props. 

Role playing is useful to bring out expected or unexpected 
behavior in
 

human relations which are too difficult to do with more traditional
 

methods. One can experiment with behavior, make mistakes and try new
 

approaches without chancing the embarassment that involve real 
life
 

One is trying out new behavior in the presence of
situations. 

classmates rather than in a public setting.
 

This activity is very useful in teaching methods of demonstration 
or
 

in teaching a group how to make home visits.
 

Steps in creating a role play :
 

She 	sets the scene and
1. 	The teacher is in technical charge. 

instructs the players as to their roles.
 

2. The players should be given a short space of time to think
 

about the roles outside the alass room.
 

3. The teacher explains to the observers what the topic of the
 

role play is and that they are to think about how they
td
 

reset in a similar situation and be ready to discuss their
 

raactions.
 

in dealing with problemsOne should remember that role playing is useful 

in human relations. It is not a technique that can be used in all
 

should be reserved where it is criticallynituations and this technique 
needed.
 

Bauic role playing offers a good opportunity for discovering the
 

inventive abilities of any group and for this reason the teacher 
should
 

do a minimum of planning and allow the actors to develop their 
own
 

These may be based on actual experience or their
 parts in the play. 

imagination.
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers
 

UNIT III 

LESSON 9 : Home visit:
 
StudentTeacheran 	opportunity for 

Activities
Activities Visual Aide
informal teaching. 


1. Home visiting is an important Leads the Does not Does not 
part of the nutrition program. discussion. apply. apply, 

2. Announce to the mothers that
 
you will visit them to see
 
if they have a problem in
 
applying the fact thny have
 
learned.
 

3. 	 Try to let the mothers know 
when you will visit the first 
time if possible. 

4. 	The mothers to visit first
 
are those whose children are
 
not gaining.
 

5. Organize the visits so that
 
you may make 3-4 calls in one
 
afternoon.
 

6. Try to establish a friendly
 
relationship with the
 
individual mothers you visit.
 

7. 	 Write a report after the 
visit. Do not make notes 
during the visit unless the 
mother specifically ask 
for something. 

8. 	What to avoid.
 

9. 	Summary.. 
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UNIT III 

Lesson 9 : Home visits: An opportunity for informal teaching
 

,Home visits furnish the opportunities for informal teaching that in
 
reality are opportunities for re-teaching on a person to person basis.
 
It also gives the teacher the opportunity to evaluate the effectiveness
 
of the lessons taught.
 

Prior to the end of the mothers course the teacher should tell the class
 
that she will be making hnme visits from time to time to see if they are
 
having any difficulties in application of lessons learned& She should
 
say that she will try to arrange with them when it would be most
 
convenient. One should not make a surprise visit until a good relstion­
ship has been established with the mother. A surprise visit may cause
 
the mother to be unable to relax and discuss anything of importance with
 
you. Your role on home visits is not that of a person policing PL 480
 
oommoditi6s but that of a teacher trying improve the fAmily situation,
 
One will learn most by making a prior plan for the visit and by a
 
friendly, unhurried approach.
 

The mothers to give serious attention are those whose children are not
 
gaining. Together you may be able to solve the problem, and do some
 
reteaohing as well.
 

The number of mothers you can visit in an afternoon depends on the
 
distance between homes and the problems you encounter. It is unlikely

.that you can make more than four visits in an afternoon'even if the
 
families you think may have serious problems in the same afternoon except
 
in oases of emergency.
 

Have a note book and pencil with you but do not take any notes during a
 
visit unless the mother asks you a question you do not knowi for a re­
demonstration you are unprepared to make or for associated information
 
that you will have to arrange for a resource person to take care of.
 
After your calls for the day are oompleted, you should write a report

which can be used for referral when you make future visits or can be
 
used as a basis for a report to your supevvisor%
 

There are a few "don'ts" to home visits such as
 

1. 	Don't get emotionally involved in a family's problem.
 
2. 	Don't encourage gossip about other families.
 
3. 	Don't gossip with others about the personal problems of a family.

4. 	Dontt ever act as if the house is too unsanitary and ill kept
 

for you to be in.
 
5. Don't create the impression that you want to get the-visit over
 

with as quickly as possible.
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In summary : 

I* Do plan your visits
 
2, Do allow sufficient time for a visit
3. Do be friendly and pleasant
4. Do utilize every opportunity for re-inforced teaohing
5. Do try to help the mother with her problems (If you


cannot refer her to those who can).

6. Do write a report after the visit.
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BARK
 

Course: Trainink Program f.or Teachers
 

UNIT III
 

LESSON 10 : 'Teacher Visual Student 

Role Play: A Home Visit Activities Aids Activities 

Setiing ! A mother's 
home in a 

Explain any 

questions 

As indi-

oated by 

Act in assigned 

roles. 
rural village, regarding setting, students 

Cast: a) a mother 
b) a teacher on a 

home visit 
o) smaller children 

Several home 
visits using 
different casts 
can be acted out. 

The student are 
to play the 
roles acorsing 
to their ideas. 

assumed to be in 
the house orcloe by.e o 
close by. 

Suggested varia-
tions 

Observers :prepared to 
p 

be 

d) other family suggest 

members. 1alternate 
e.Visit to a solutions to 

Observers : Will relate home in a town, the problems 

their reactions and how 2. Visit to a developed in the 

they would meet the 
situation. 

home without 
making prior 

role plays. 

arrangement. 

3i- Visit a home 
'where a mother 
has forgotten 
how to make the 
porridge with 
WSB 

4i While visiting 
one home the 
teadher is sent 
a message to 

"- come to another 
mother who 
lives nearby; 

, The reasonunknown., is 
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers
 

UNIT III
 

LESSON II; Teacher Student-

How to report a Activities Visaul Aids Activities
 
Home visit.
 

1. The home visit as a Give the Blackboard + chalk Study the 

method of evaluating lesson for use in writing actual home 
the teaching programs a hypothetical visit reports*
 

report*
 

2. Make a simple
 
narrative report of Copies of actual
 
conditions as you saw reports on home
 
them, Record visits.
 
evidence of :
 

a) 	Practical application
 
of facts learned in
 
class.
 

b) Sanitary conditions
 
in the home'and
 
environment#
 

o) 	Mothers reaction to
 
your visit.
 

d) 	List any special
 
problems the mother
 
has&
 

e) Describe any person
 
to person teaching.
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UNIT III
 

Lesson II : How to write a report of a home visit.
 

The home visit is an excellent way to -evaluate the effectiveness of the
 

nutrition program as well as give you opportunity to re-infor6e your
 

teaching. The report is actually a subjeotive type report written in a
 

simple narrative style.
 

Points to be covered in the report are :
 

1. The reception you receive in the home.
 
2. The sanitary conditions obvious to you in the home and
 

immediate environment.
 
happiness
3. The general impression you have of the health arx 


of the children in the home.
 
4. The mothers use of the PL 480 commodities. Perhaps, she has
 

developed new recipes.
 
5. Evidence of any application of lessons taught in the class.
 

6. Any special problems the mother may have, 
7. Any re-teaching done in the home.
 

When you study the actual reports of home visits in another country, 
you
 

will note that the teaching is not always effective. You will find that
 

you will have success in one place and failure in another. You should try
 

to find out the reason of your failure. Sometimes, you may think you have
 
If you
failed completely and yet produced a positive result after all. 


look at example A of the Rome visit reports, you will note that the 
teacher
 

Yet that fall
considered her work a complete failure in Cay Cay Village. 


these mothers who were taught in the class sent their children to school
 

for the first time in the history of the village. These people were
 

Perhaps they were not convinced they should boil
primitive jungle people. 

their water, but theydid decide that their children should go to school.
 

This represents real progress and a social change.
 

Both examples A and B show the necessity of teaching how to use PL 480
 

commodities before distributing them to the mothers.
 

Example C is a more pooitive report but these mothers were urban poor, 
Yet these
better educated and more sophisticated than the jungle mothers. 


mothers had their problems. Sometimes their problems caused them more
 

stress than the problems of the jungle mothers. In a report of one home
 

visit, the teacher wrote that when she arrived at one home, the mother was
 

so depressed with her domestic problems she was thinking seriously of
 

In this case the teacher took her immediately to a social welfare
suicide. 

center where skilled people could help her with her problems.
 

If the mother has forgotten how to make a certain recipe, you may not have
 
In such a case make arrangements to
the equipment or ingredients you need. 


re-visit the home at time convenient for you and the mother.
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CATHOLIC RELIEF SERVICES USCC/JMRUSALEN-WEST BANK
 

Course: Training Program for Teachers
 

UNIT III
 

Actual examples of report of teaching experiences.
 

EXAMPLE A
 

During the time I worked for CRS - I have been working in four different
 

hamlets in the highlands.
 

During that time I guided mothers on the subject of nutrition and
 

sanitation.
 

When I first came to the village theywere hostile toward me. They did
 

not want to learn. Some of them said "From ancient time until now, we
 

have been eating and drinking without hiving to know about nutrients and
 
Even after
sanitation and yet we still live normally and haven't died". 


they had come to class theystill said, "Woman has been made to know how
 

to cook". When I tried to explain, they added, "We also cook like you
 

with a pot and water and wood, we did not have to learn to cook and our
 

food is edible".
 

So
I thought it was that they did not understand and did not know yet. 


I explained, "I know you can still live on your regular diet, but you
 

are not healthy, you get sick easily' sometimes your children die the
 

minute they are born and when you get sick it is difficult for you to
 

get over your sickness".
 

At first I showed how to cook supplementary food such as dry milk, bulgar
 

wheat, rolled oats, cornmeal and oil. When they received these food
 

commodities they did not know how to use them, they give it to the dogs,
 

chickens and ducks or exchanged it for other foods with others living 1i11
 

the hamlet. This is why I had to go from house to house to teach
 

individaul mothers how to cook the food given and boil water for drinking
 

outside of classroom time.
 

Besides teaching about PL 480 foods, I also showed them how to prepare
 

fruits and vegetables available in their local area, in ways that were
 

new to them such as soups made with leafy vegetable, corn and ptunpkin,
 

corn soup cooked with puxppkin flowers etc... After I prepared the food
 

I invited them to taste and they were afraid they'd die if they tasted
 

it and were afraid that eating that food would attract lightning to 
them.
 

I therefore ate first and the mothers took turns to taste it.
 

I saw a few mothers practice at their
During the Ume I lived Khanh Duong 

homes the foods that I have taught, such as fried bananas, fresh mashed
 

corn mixed with ripe bananas used instead of sticky rice In:cakes wrapped
 

with leaves, leafy green vegetable cooked with fresh com.. As far as
 

sanitation is concerned, they refused to boil water for drinking.
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In Cay Cat, during the time I lived there and during my subsequent visits
 
to the village, I noticed that the mothers still lived the way they were
 
used to, they did not bring any change in their way of life, and did not
 
apply what we have taught in both nutrition and sanitation.
 

In Trai Lang, we noticed the majority of mothers practice the methods of
 
cooking locally available leafy green vegetables that we have taught,

such as Bac (a leafy green vegetable) mixed with fresh corn, fresh corn
 
cooked with bamboo and pumpkin flowers, pumpkin croked with fresh corn and 
gourd, cooked banana flower mixed with papaya flower and leaf. As far as
 
sanitation was concerned, their houses were kept clean, they drank boiled
 
water. Those mothers who were just having their babies delivered also
 
,usedboiled water as they have been taught. Howeverp they did not change

their food custom for new mothers, and still ate rice porridge.
 

In Phu Bon, during the time I lived in the village and during the
 
subsequent visits to the village, I saw the mothers practice at home the
 
recipes that we have taught such as the bamboo shoot salad, papaya salad,
 
banana flower salad sprinkled with sesame seed, fried banana coke, and
 
supplementary foods for infants such as rice porridge cooked with
 
amaranthrice porridge cooked with spinach, rice porridge cooked with
 
sweet potato and fresh banana milk prepared the way that was shown. As
 
far as sanitation was concerned, the children and environment were clean;
 
most of them drank boiled water, their clothes were clean, and they
 
filtered water.
 

In summary, among all Xhe places where I have carried out the program,
 
I th nk Phu Bon and Trai Lang applied most frequently the things taught.'
 
People in Khanh Duong applied only a few recipes.
 

EXAMPLE B
 

The hamlet where I have worked on the nutrition program belong to the 
Du Long district, Nihh Thuan province, and a number of hamlets belong to 
the Cam Ram Prefecture 

At the beginning theywere hostile, some said, "We have never had anybody
teach us andyei we still live". We thought they probably did not know 
and we said, "You live but are not healthy, you are often sick and die 
easily. When y-u are sick you oannot be cured"." fAnd we went from house 
to house to explain about the purpose of the program that we are carrying 
out in their hameta 

At first we explained to them about PL 480 food.' They said that of all 
commodities given they only liked bulgur and cornmeal.' We asked them 
why. They said they did not know how to use the other so they just gave
 
them to the pigs ant animals raised in the house. They also sold some.
 
We showed them different uses of the foods.* For example bulgur wheat
 
could be mixed with zice for staple food, cornmeal could be cooked with 
vegetable or in porridge, milk is reconstituted with boiled water for 
drinking or mixed with water to form balls to fry. Besides the 
supplementary foods, ye showed them the uses of food that availablewas 
locally and that they aave never used before.*
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Fo .example, they said that spinach is poisonous when cooked with fresh
 
corn. We told them that the vegetable have nutrients and belong to food
 
group III that will help them prevent diseases. They said it was not
 
edible. So we had to pick some and give a demonstration on that vegetable

in class. Then we invited them to taste. At first they refused but we
 
ate the first bite ourselves and one or two mothers followed our example,

and eventually the whole class tried. 
And the next day they applied this
 
in their regular meal.
 

As far as drinking water is concernedpthey never drink boiled waterl We'
 
asked why they refused to boil water for the family to drink. They said
 
fresh water tastes better and is more refreshing than boiled water.
 

We told them they could boil it and let it cool before drinking. They

saaid, "Even when it has cooled, it still has the taste of boiled water and
 
it makes you become thirsty faster". We explained to them that if they

did not drink boiled water they would get sick at their sonmach. They

told us they had been drinking unboiled water and had not got sick at the
 
stomach.
 
They very seldom cleaned their houses and their hamlets were littered with
 
manure. We asked them about that. 
They said they did not have time to do
 
the cleaning. They left for work very early in the morning and came b&,.ok

at the end of the afternoon and they were so tired by that time that they

had to go to sleep or rest. We have suggested. to local authorities to
 
keep the animals separate from the living quarters but the people protested

because they could not live far from their animals which are like friends
 
to them.
 

In brief, if we compared all the hamlets where we have worked, the Ma Du
 
hamlet and the Kien Ken namlet seemed to have better results and the
 
people there arplied what we taught in their family'and hamlet life. For
 
example, they practiced sanitation in the home and hamlet environment,they

had-clean food, they cleaned the hamlet weekly or periodically with the
 
help of the rural development cadres.
 

This is why during our subsequent visits to the hamlets we felt quite happy

.because we have obtained some small results with the nutrition program for
 
Montagnami families,
 

Example C
 

After visiting these families we have noticed that the mothers who received

PL 480 foods did use it, They particularly liked non-fat dry milk and
 
Bulgur, probably beoatse these oommoditiez are more familiar to the
 
Vietnamese people. 
COX or Cornmeal were just supplementary food used on
 
an irregular basis.
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All families visited were poor families, Some of them were so poor that
 
these oommodities helped them get the protein that they lacked in their
 
diet. The mothers said this themselves. The supply of milk was partic­
ularly significant: because milk is so expensive on the local market,

after they had stopped receiving milk the mothers also stopped feeding.

milk to their children although they realized perfectly well that milk
 
is a source of calcium and vitamin D and is good for bone and teeth.
 

We noticed that the more recent the classes were, the more valuable the
 
commodities were for the mothersp probably because they had become accus­
tomed to the food, because the cost of living had increased a great deal,

and because they had learned about its nutritive value. All families
 
visited were using the food. I have not seen one 
single incident of
 
trading.
 

As far as lessons were concerned, they applied part of the things taught.

Probably because they were busy earning a living, some mothers forgot all
 
the lessons; some assigned kitchen duties to the children who failed to
 
follow instructions, or because of deprivation, could not afford to have
 
adequate diets although some of them remembered a lot from the lessons
 
and had tried to apply them. Some of the mothers had written down lessons
 
in notebooks so that they could look it up when they had forgotten. A few
 
mothers showed us the certificates that they had hung on the wall near the
 
kitchen and told us: "It is here to remind us 
of the things you have taught"
 
or, "afber we have attended the class we have acquired a lot of knowledge.

At home even my children are admiring me when they hear me talk. When I
 
tell them to eat this or that to get vitamin or protein, they say, Mother#
 
you are so well learned. After you attend the class you always talk of
 
vitamin and protein".
 

However, most of them were not keeping their houses very clean. 
Environ­
mental hygiene has been neglected, trash was scattered around puddles of
 
wgter and mud were fund everywhere and therefore there were many mosquitoes

and flies. May be, it was because they were so poor that they did not have

time to attend to these things and contented themselves with seeping their
 
own floor.
 

We have found them very friendly and they usually listened carefully to the
 
instructions we gave when we found that they had forgotten certain lessons.

They seemed to like to visit with us but always ended up asking about
 
PL 480 foods and expressed their desire to continue to get these commodities
 
to help up-grade the nutritive value of their daily meals.
 



CATHOLIC RELIEF SERVICES USCC/JERUSALEM.WEST BANK 

Course: Training Program for Teachers
 

UNIT III
 

LESSON 12 : Review Session Teacher Visual Aids Student
 
Activities 
 Activitie
 

Review questions on the 1. Conduct Examples IS Suggest

basic concepts of nutrition, the review, of the question to
 

type of be discussed.
 
Give examples of the objective 2. Serves as test to
 
type questions on the test. a resource be given. 2. Finish up any
 

person, written
 
1. True & false questions assignment


3. Discussion that remains 
2. Selection of alternates of the uncompleted.
 

demonstra­
3. Completion type question tion. 

4, Matching type question
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Example of an Obieotive Test 

1. Which of the following 
foods furnish the most 
calories for energy? 

a~tcup green beans­
cup WSB porridge 


1 orange 

cup carrots 


2. 	 Which of the following 
foods is the richest 
source of Vitamin A? 

a) 	 Grapes 

Dates
 
Green beans 

Carrots 


3. Which of the following
 
foods is a growth food? 


a 	Oil 

b -Spinach 

Milk 	 -

The following questions are to be 

marked true (T) or false (F),
 

4, Rickets is a common nutri-

tional disease in Jerusalem.
 

People living in the Gaza 

Strip are likely to develop iodine
 
defioiency.
 

S"18, 

6. 	 Blindness may be caused by 
a lack of Vitamin D. 

7. Protein-Calorie malnutrition 
Is most likely to develop during 

the weaning period. 


8. 	 The weight chart is used to. 
follow the growth of the child. 

9, The PL 486 fo ds should be 
stored in a dark place in tight
 
containers.
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10. 	 _._ Elderly people need the 
same number of calories as a 
boy of 16 years. 

. • If a pregnant woman does 
not eat sufficient food to meet 
her nutritional needs, she may 
have a very small weak baby. 

12. 	 Nursing mothers have
 
larger nutritional requirements
 
than the other women in the
 

family. 

13. 	 Home visits are essential 
to evaluate the effectiveness of 

your teaching. 

14. 	 Lamb is a better source
 
of protein than beef.
 

15. Roast lamb is a better
 
source of nutrients than liver
 
kebab.
 

16. 	 Cooking water should not
 
be discarded but used in
 
preparing other foods.
 

17. 	 Raw fruits and vegetables 
should be eaten every day. 

School lunch programs are 
not important to primary school 

children. 

19. Every member of the family 
should let the sun shine on bare
 
skin.
 

20. Hungry children learn fast. 
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CATHOLIC RELIEF SERVICES USCC/JERUSALEMWEST BANK
 

Course: 

LESSON 13 : 
Evaluation of the class 


1. An objective test should 

be constructed with the 

type. questions reviewed 

in Lesson 12. 

The teacher will make 

up the test, 


2. If time permits the 

evaluation of the 

demonstration, 

evaluations from Lesson 5,6 

and 7 can be reviewed.
 

Training Program for Teachers 

Teacher 

Activities 


1. Gives the 

test. 


2. Summary of 

replies on 

the 

evaluation 


form* 

3. Grades the
 

ts aes .
 
test papers.
 

Student 
Visual Aids Activities 

1, Objective 1. Complete
 
test the
 
papers objective
 

test.
 
2. Forms for
 

evalating 2. Evaluate
 
the course. the 

program.
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CATHOLIC RELIEF-SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers 

EVALUATION FORM 

-	 ass Organization
 

a) The training period was
 
too long
 
too short
 

-- adequate length
 

b) Number of class hours :
 
too many
 

_ 00too
few
 

o) 	Time alloted to class : 

Increase time Decrease time
 

Lecture -.
 

Work Shop
 
Demonstrations
 
Field trips -,
 

Discussion sessions
 

- Course content 

1. 	Topics you wish to learn more about :
 

2." 	Lessons in the course you think will be most useful 

3. 	 Lessons in the course you think were not necessary 

4.' 	 What changes would you suggest for the next course to
 
be organized.
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CATHOLIC RELIEF SERVICES USCC/JERUSALEM-WEST BANK 

Course: Training Program for Teachers
 

UNIT III
 

LESSON 14 " 
Field trip: A visit to a Teacher 
handcraft center. Activities Visual Aids 

This field trip more 
concerned with other 

1. Make final 
arrangement 

Field trip 
report form 

possible activities for trip. 
in a social.center in 
addition to nutrition 
center activities. 2. Hands out 

field trip 

A center with several report 

different type 
activities should 

be 
form. 

selected. 

Student
 
Activities
 

Inspect and 
observe the
 
activities
 
in the
 
center.
 

Complete
 
field trip
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CATHOLIC RELIEF SERVICES USCC/JERUSALM1.WEST BANX_ 

Course: Training Program for Teachers 

Form : Field trip to a Social center 

Name of Student : Date :
 

Name of Center : 
 Location 

Craft activities observed
 

1. Weaving._ 
 9 
2. Sewing 
 103. Embroidery
4. Bead Work 

11 
12
 

5i Shoe making 
 13 
6. Leather work .. _14


7. Mat making 15 
8; Basket weaving 
 16
 

Other activities
 

1, .Literacy classes
 
2;" Sehool for children
 
3f''Nutrition Project
 

Is there suffLioient light in the rooms ?
 

Is the center dept. clean ?
 

Write a pira6riph on the activities thatinterested you most :
 

Are any of these aotivities in the social center where you work ?
 

Signature _,, 

Address' 
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CATHOLIC RELIEF SERVICES USCC/JERUSALEi4.WEST BM 

Course: Training ProATam for Teachers 

UNIT III 

LESSON 15 	 Teacher -t
 
Return test papers and Aches 
 Student
 
discuss the questions Activities Visual Aids Activities
 

1. The test papers are 1. Clears up any 1. Have results Ask any
to be handed back questions the of the questions
and each question students may course you may
discussed, have, 	 evaluation have on
 

form on the the test.2. Discussions on 
 blackboard.
 
demonstration 2, Discuss the
 
evaluations should 	 program 
be completed, 	 evaluation 2. Have graded
 

result. tests to
 
3. 	 Students should be hand back. 

given an opportunity 
to discuss any 
question they may
 
have*
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CATHOLIC RELIEF SERVICES USCC/JERUSAL14-WET BA1K 

Course: Training ProgTam for Teachers 

UNIT III 

LESSON 16 : 
Distribution of supplies 
and kits. 

Teacher 
Activities Visual Aids 

Student 
Activities 

This is the last day of 
school and the participants 
must have all the educational 
material they will need in 
the centers. 

Some of the materials they 
will need are : 

1) Copies of all the lessons 

they have had in class. 

2)Copies of the lessons of 
the family course. 

3) Weight charts. . 

4) Visual aids materials. 

5) Any visual aids they have 
constructed in class.' 

6) Demonstration kits. 

7) Report forms. 

Distribution 
of the educa-
tional materi-
als and the 
demonstration 
kits. 

Does not 
apply. 

Packing all 
the baggage 
they have 
for their 
trip home. 
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CATHOLIC RELIEF SERVICES USCC/JERUSALE4.WEST BANK 

Course: Traininw Program for Teachers 

UNIT III
 

LESSON 17 : 
 Teaoher 
 Student
 
Closing ceremony aczivivies Visual Aids Activities
 

This ceremony should be 
 The teachers Certificates. Assist with
planned by the supervisor 
 assist the Prizes. 	 the ceremony

of 	the Training Program program 
 as 	directed.
according to the customs 
 supervisor. Light
of 	the country. 
 refreshments 

may be
 
Some activities that are served,
 
included in some
 
countries are: 

1) 	Awarding the graduating
 
certificates.
 

2) Prizes for those who 
have been most 
successful in the course. 

a) Best demonstration
 
b Best grade
 
c Best at making


visual aids. 
 ,
 

Note : 	The certificates may need to be approved by the proper

Government Authority. 
However a small oertificate 
issued ,byCRS and signed by the Director is sufficient 
in some countries. 



- 47 -


LEL'ERNCES 

1. Jelliffe Derrick and F. John Bennett. Health Education of
 
the Tropical Mother in Feeding Her Young Child. (1964)
 
US Dept. HEW Public Health Services, Rockvillep Maryland.
 

'2. Cameront Margaret and Yngve Hofvander. Manual on Feeding
 
Infants and Young Children. PAG. Documient 1.14/26 Deo;1971
 

3. 	 Jelliffe D.B. Child Nutrition in Developing Countries.
 
US Dept. HEW US Public Health Service.
 

4. 	Ritchie, Jean. Learning Better Nutrition. FAO Nutritional
 
Studies n' 20,1967 Rome,Italy.
 

5. 	 Homemaking Around the World.Dep.of State USAID/Washington 
20523 - 1963.
 

6.. 	 A Handbook for.Daveloping Programs : Rural Youth Clubs 
Around 	the World. USDA - USAID Wash.DC 20523.
 

7. 	Better Nourishment for Infants and Pre-school Children.
 
"A:Food for Peace Guide. USDA - USAID, Washington DC 

8. 	 Simple Sketching for Extension Teaching. Federal Extensiol. 
Service. USDAWashington DC 

9. 	 How to use Role Playing. Adult Education Assoc. of the USA 743 
North Wabash Avenue, Chicago, Illinois. 1960. Leadership
 
Pamphlet no 6 

10. 	L'Eduoation Sanitaire, Collection : Techniques Americaines
 
n' 100 USAID Dept. of StaterWashington DC 20523
 
Prootorp John H. and William M, Thornton.
 

11i1. 	 Training.: A Handbook for Line Managers. Amer. Mft. Assoc.
 
New York : 1961.
 

12! 	The subjective reports of home visits were written by
 
Tu thi Nung, R'Cam H'Blot and Pham Suong Quy.? CRS-USCC/
 
Saigon, South Vietnam.
 

http:World.Dep.of


o;;T U1,EL NAST J2"tJUtAE 

I-aCSignatures Rb IUPwoBn 
SoL1 Wrker 

Lessens fig 99 10 &M 12. 

signa tures wirfilsoinw ons"HeeftnauVICUPI 
Nutritionist
 



CaTIiOLIC RELIEF S--RVX0S - UcCIWE J.m. RLAST jaRtUsLL 

COURSE OUTLZIE 

~u Family Nutuition 

leZi 	 InforalMethlof TOf UhULI .	 group disousmions 

2. 	 DemonstratLon 

D. 	Simple VisUd Aide 

4. 	 ]loe VLaits 

I* Iealth idueatiLn Personnel in the Sroial Centers mh as 

sMe. Rose BoaoLnst, Voational I oatLon Tesoheze 

2. 	 Guest Toaihro 

Obisoties. f the Oeuiao | 

1. 	 To teaU the basis esopt* of food and nutritLon. 

2. 	 To teaoh how to met -the nutritional aed of the embers 
of the ftaily by us* of locally predosed foods. 

3. 	 to Improve evyironmental bygLen In the homo. 

4o 	 To teach hew to stoIc and sOk foods to OODServO the
 
autahitmal YalsD of the food.
 

o 	 To deoustst the uas of aW PL 480 oomodtis
 
distributed to the mthers*
 

O 	 nisatin 81 the Coure 

Ie 	 The Ileal method is to sot up . roodar @lass of not mir than 
20 nothm at a tme oneoint to the mothers and teashero 
The eomplete eouzee Is given and the mothers fiiin the 
Oenio ac eligible for PL 480 CwowLtiLo. The teaching is 
welnforood by hoe vielts to the Individual mothere 

2. 	 The lessons may be divided In a maimer that the '|ether attend 
fe lessons the first week and then be given a lOesen every 
naton dao (itoo. me lesson per outh)o 

S 	 Lessons my beorgansod and given on an individual baOL to 
mothers w to groups as they vait for other servlos In the 
5eeialGit. Ik~e~m3 	 Omt1e 
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4. 	 The eoerse *an be given In Conjunction vith a 

aThose psrtiolpants uugly do not recolve 
vesationAl minevg slams or literacy onurie. 

IPL 480 eenedites. 

The astual e rgalsation will be deterained by Ow empbilitlos 
af the personnel &W the pbysioal facilities a go Sootl Center 

Noop Topics 'DLsouhion aM 

. . . . Demnstrt'.enXe..... 

1. Introduction to Course 

Blended FoodsI
2@ 
1
5. The Basi Fod Groups 


4o Group I a fte Mnrs Ieods 1
 

5o Group 1I A The Grovth Foods 1
 

6. group 171 1 he oods that Keep you Nomthy 	 1
 

7o Why you and your bldren need sunshine every ay 	 1
 

so ramily ealth egians at HMO 	 1
 

90 Personal lygiene od Elth 

1c Keeping the looking Area, Gle 

I
 

11. Rav to store md sook foods to onserve the nutrients 	 1
 

12. Safe vater to met the tamilies need 	 1
 

13. Weaning foods 1
 

14o feeing the pnosohol children 6 - 12 months 1
 

150 Feeding the Pr-soohonI children 1 W5 yea" 1
 

16. Feed Needs of the Pregn at VeWon 1
 

17f Food Needs of the ursin molether 1
 

18. 	 FeedIng the Children of PrLimry Sohool A" 1
 

190 Special Needs of Toon .Age 


2o Foods the other mbers of the Fasily need 1
 

1
 

totals 	 hours 

Ia*,,d S e9 _nter COJOR 
bsAN otn MA_ A--lynln* Nfear St SOU"nDoia GSONAMS!

so ftr~mio01av; 8sin. Th 

'forPalestine Ref'ugesse 

./. 

http:Demnstrt'.en
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2e 	 Pellet, nL am sommy sbadiawiams b4 41 

Omer=$, Xagart am Yug v vaidfaer.BfhI.U 

A P,..atta Quide to Comating Wylatritiesm Ag the 
Crorta, 	 Now Yor~ke 

f -shaglCk~sApple tommmGestlWy 
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, hmily hri ties 
OQ a.rb#* -. A.PL1mmmskmwmCaNOLminain mmmiD vCjg inRE 

• Im~nStudent 

Lseem Is I atredmties to Courwse 	 Aty isAtukm 

1. 	 Ressoms £fr Orzimng the Classes 1. GAves the Leloen I.Sive 
inoesaqT 

2. The Mothers rospemsibilLt16 2. Registers the 	 informatioe 
the Need 

(a) 	 class attenaned Obuldrsn 	 for 
.veoe
(b) 	 Applestio of lessons learned 


In Class . Veldho the
 
(e) 	 Yurish ontainer for any ommoditles GhAM 2. Popuee 

that may be AvaWlable to partieipmts %he 
* 	 for wIlWdmgehilden in the 4. ComPletees(d) 	Bring the proeoehnol fht.oew
family to be wOLha, 

Asko mam3e The motheh benefits 
quesmsom how to make
(a) 	 reesive Information 

0 	 egrdingof the tod available#better use 

ean how to give 2 Growth shafts


(b) 	 1olev Information 

better sare to Wnfants to out down 3 DIsplay of
 
on Infant Illnesses semmdties that
 

(o) at rsolve sm food eamodities may be available
 
When available for distribution
 

(d) 	 soeLal eentacts with other on n 4. DIplay the
 
the eeaunity with opportunity to shazt showing
 
pertieLpate in the Seial Centers tha health
 
mativitie.. in clesely
 

linked to the 
hoe 	 (UIRWA)4. 	 Weight shorts end oorisi 

(a) 	 Neosity for aesurate birth ate 

(b) 	vhat the veight ehart shows 

(e) 	ioy to Prepare the obli for veighing 
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&amson 138 IU uiaMMM ta the Cm.a 

los, elaoe a" bing organised to give to ym th 

latest informastlo an how to foed rour families to iaSo'. 60 bealth 

of ts family, especially the pre-mehool children. We now knov that 

the very tood you eat Is mne of the most Important factors In the 

remltUng health of the mebers of the famly. We also know that a 

pre pilt woman who eats foods that provide her vith the oeentials 

meded for good health and the nursing mother that does likevLse vili 

mat likely have healthierg happier babies* Actually an infant who does 

not crocelve all the food element. he needs will =I do as well In vehool 

Vhen he reaches school ae as one vho hav. Vvery mother hopes to have 

healthy ohildren snd It to to every nother's benefit to learn how to best 

feed her children with the food available at a price she san afford. 

adequate food can be secured at a high price or at a relatively lev prioe. 

It Is to the family's Interest that the mother feeds her faily the food 

It moeds am ooonmloally as possible. 

Those of you who complete the fa-il nutrition class may 

receive special foods frem time to time but understanding the lesswe and 

aotually applying the lessons In your own hem Is nor*e valuable to you thon 

an foods you may be given* 

Nother who are rgistered for theme clasuses have certain 

eenopebltite. They aeI 

1 

2. 

. 

You must come to class regularly. 

Yen mot try to apply what yo loarn. 

You must bring your prw-sehool children ONe 
menth to be veGhed. 

a 

e/e 
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4. 	 You must furnish container for reoeiving 
food 	 ommodities an the day of feed distrIbutio 

(a) 	 You may nnt draw the oemeditiei tie 
two or more different sources. 

You, a sotnete, will get the following benefits#­

an 1low to make better useReceive infozrmtion 
or the food available 

1 


on how to rive better care
2. 	 heceive inra iati.tn 

to the Lnf.nts
 

3* 	 ay receive a-seia1 rrods when avaLil"0. 

4,. 	 Have the opoortunity to :%rticip te in other 
activities of the iocial Gentor* 

tn your childrenThe weiEht charts the Zooall Center keeps 

a record of your ohild's grawth and development. A pre-schoolare 
the child loses wei.:Mchild should i;&Lnregularly each month* uimen 

It usually Is because he is ill. The mother needs to be very 

not 	gain. The child's exact birth datoonnoerned if the child does 
right

is very Important in order to begin the growth record at the 

place* 

The children aunt be undresned for weighing in order to 

a special garment of known
the 	correct weight. In cold veatherhave 

(Pattern attached).
vei 	ht may be used. This gaz',,.e't is easily made. 



CCUOVIt.I Family Nutition 

Leorai s Blended 'oods 


1. 14S q areI 

(a) 	 iioal and pulse sixe vith 
added Vitamin and mineralswrJch may be issued@ 


(b) Cereal and pulse mixes that 
you prepare, 

29 Why they are ree-mendodi 

(a) Theme mixture added to the 
breast fed baby's diet 

promote growth. 


3. 	 Bow te prepare the lssued blended 
food finr pro-Mohin children* 

4. 	How to pro -are a blended fead frtx 
1o41 rnods. 

59 	 Mow Le stne tee roods in your 
home. 

6. 	 Age to begin feeding blended fd 
and how much to give each child 
dilyo 

(a) Stresm feediri the child wilk 
a sup and spnon.(bot by bottle). 

recohers 

Ativtties 


1. Gives lesson 


2e Deunmtration
of ways to 

prepare the 


issued blenued 

food. 

3. Deuonstration 
of how to stre 

the isRaed blended 
food. 

4. Demonstration of 

hoay to fod the 

baby with a cup

or sme dish a&d 

spoon. 

Demon. ti~atio 

epare
 
suitable
 
"dutble mix"
 
using chick
 
pes and bt&l?a­

MFu!gment 1eouired
 
20 small sause
 

Gimhes 
20 small spoons 
3 pots for
 
scoking
 

2 plastie pano 
for 	washing 
pagses
 

1 measuring sup
 
3 large spoonsm
 

IVt.ent
 
Astivities
 

1. Rave mothers 1z
 
the clrnsu assist
 
with 	tI
demonstration or
 
have 	tnew do 
return
 
demonstration.
 

2. Samples should be 
served to each
 
oen
 

Setezenoeu Cameron, Margaret and Yngve l1ofvandere Manual em Feedi Young 
Ohidrn. PAC Rule United NatLnnm Nov York 10017. 
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&ison 2s Blended inds 

Blended foods are a mixture of kuc or wro feeds Speci al 

1londed feeds that you may resoive are mixtures nf coroels and a pulse 

with minerals and vitamins added. Czanples of such a food &rea 

(1) OI'ho This is a mixture of oan, soy beans and milk with the 

essential minerals and vitamins added* 

(2) W be This is a uixture of vweat and soy beans with minerals 

and vitamins a4de46 

These blended f,%- are o-4cially good for childeqn pregnant 

and nursing mothers and invalids* Actually they ae good for everyone 

but they are provided to you for only the children under five years of 

ago, progn nt and nursing mothers. Some countries ',rcIuee t'oir own 

blended foods which are sLmLl-. £xaupleu area 

I. Algeria - Superauine 

2. Tunisia - Saha 

You can prepare yo r own variety of a blen .'od ood in your own 

kitchen by oeoktng chiok peas and bulgur, mashing very fine and mlxinga 

hard belled egg yolk Into the mixture. Another type of blended frod is 

to mix well cooked bulgur with finally grated carrots or a pureed lea y 

green veogetableo Such ixtures are excellent for your infant who has 

reached six months of ago These home made blended foods should be given 

LAMaiM to breast alike 

These blended foods whether they are an issuiedmixtume or home made 

mR~va'sae gvente he abyme ar than -silx'month o P premote 

the baby's grovth. 

0/0
 



Thiatoe Is SivOn in'addition to breast milks AU' a baby ia 

An msths old, h ,mut'hae iddiia .lfoods to SMv pr toe Sometime 

ealier. ,depends 	 and theMltJeal foods 	 are en,, Thi on tho int 

rml modesenoots elis. 	 ga diag the ohldat 

The blended foods such as CSXJ are easier to p-ooare but the
 

ixtures you make yourself are always available to you.
 

tightThe dr blended foeods ush as CSI should be Utoaed in a 

container in a dark placs The 0S1 should be mixed and cooked fresh 

for early feeding. It Is very easy to miz and soak* It equires a very 

short osoking time which doosn't require uh fu *l Following is the 

ealpe I 

I part 05)
 

4 parts Water
 
Sugar to taste If desired*
 

One should be very careful of adding sugar to a small Infant's 

food am they seen beome asoustoned to the taste. Older pro-sohool 

children Aill no doubt like a little sugar and a flavoring of mome kinds 

The CSX porridge should be fed to the baby with a small spoong 

battl. One or two teaspeens should be given at first and in 

aucooding days gradually Inorease the total amount until the baby oan 

take approximately for (4) taLlo spoons at a feedLng. 

'bugnsLILf-j 	 Lble ixes are attashed. 

" ,I l~laei1.
 



10 ins ,alsaor (flnealy mauhed)
 
15 gpam dried milk
 

or 25 pW s 0g yolk
 
or 10 gras mat (sooked and ad small amount of water and
 

bring -to a boll).
 

por older 	ptoosohool oLldren " 1 

10 prms oil
 
10 grams ugar.
 

Double Mix 

50 grams wheat flour
 
50 pgams lentils or ohiok poas
 

sup water
 
salt to taut
 

1. Cook soaked lentils in water until soft. 

2. Kix flour to a smooth paste with a little water* 

5. Add to lentils and continue seoking 

Fr older 	pre-sohoole15 add I 
5 pVMS oil. 

5 rams bvulgur (soked and mashed) 
25 grams 	 *hiok peas or ether ,pulse (@ooked and mashed). 

,1o A" small amount of water and bring to boll 

SAdd,. lt to taste. 

esC.offe ou50a veghts* 


1 5huikieh Coffee sup -' 50 pine Wheat rier
 

o/ 	 .1­



2 tempom(reglar ~glmb a~sama oil 
t pe l.evel anU.res) 4 am' 'Mr 

3 ime erea fl 
2 gvw dried sim milk 

1 heaping tablesponm * 	 45 gim reftned cereal flour 

40 gn soars* ereal flour 

40 pas rie (umenke4) 

40 	 m bul.ar (unooked). 

1 	 %aeron, Harga et and Yngve efvander, ilanual for ieeding Young 

Infants and Jhildreno PAG United Nations New York City# e.y.1 l"7. 
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5UUa FAILT NURITZON 

Los Ji The Basl o 	 Groups 

1. 	 i bempg$ 

(a) 	 Group Is The eora fo4s that we 
need to cat to 1lve, work and play* 

(W0 	Group Ili b'e growth foods that vo 
sat to grow, build auso.s, hel 
auto and other damagos to our bdyyo 

(0) 	 Group Ills The fonds we eat to keep 
houltbhy and well. 

2e types of food In each group 

()Group I 
(1) Cereals gralns of all kinds 

(2) Potatoes and other starchy 

tubers. 
(3)Pat* and Oils. 
(4) 	 .uqger honeys Jaa & Joellies. 

(b) 	Group Il
 

(1) lilk and milk products 

(2) 	 fleat, tuh and poultry 

(3) Eggs 
(4) 	 Reans, peas and lentils 

(5) Nuts of all kind, Sesame seedso 

(0) 	 group III 
(1) 	 Fruits 
(2)Vegetables
 

.5 	 subep.upe of Group III 
(,) Ip&Sd that help us see well (YitoA) 

(b) Fods that keep us rrom bruising 
oasly (Vitalin 0) 

(e) 	 Other fruit. and vegetables that 
provide n with essential minerals. 

vsaS/wa m , AS? JENALKI 

eaohor ' S ,o, t
AotvtiesAstivities 

Glven the lesson 1. 	 gave the 
mothers repe 

T the grouve 
Display of foods and the kin, 
that are ezamzle of food In 
of sash group. 	 each group. 

&e 	 t 
Select the cheapest
 
foods avallable on 

the market. 

Visual Aid 
Chart showing the 
f p
 



CAYUOLIC RjhIEF S=VICMS.USC/WZ=' BARI. 3 J :tU-ALL 

Loom 3m The 31Ail edG. 

All the foods we eat and need san be 4ovided It% OM groupse 

*Mf U kmev the foods thait belong In sash group end how mi. t sash p'.rup 

wpoesnD needs in the famlly, it Is easy to plan the meals fo the days 

le tood proups we 

Group I a The energ food@ that vo need to live, work and play. 

Group 11 a The growth foods that We eat to grow, 
outs and other damages to on body. 

build suosles, heal 

Group III - The foods ve eat to keep healtby and wells 

(bXg gave the class repeat the gruaps until they knov them. Let u take 

the first group snd leam the types of food that are energy foods. 
They ar gel feeds as 1) 

aa 
2o Potatoes and other staohy root vegetables (Tuber.). 
1. 	 Cered alm 

3. suar, hoey, jam mad j,111s* 
4s fats and oils of all kinds. 

The ssound group oatals the growth feeds mnoh as I 

1 Mlk and milk produots. 
2o Meatp fish and poultry. 

4o leans, peas and lentils (pulses of all kinds).
 
5o Juts of all kinds end edible oil seds mash as ses seeds
 

The group that osatains the foods we eat to keep us hoalthy and 
well Is made up of all the fruits -and vegetables available on the market. 
We will study eash group in following lessons Md will learn that Cromp III 
to Itself divided Into o 

U. 	 1he ftits and vegeta"bles that -help ns to @s well (VltA), 

2. 	 the fruIts and voetables that keep us few brdiing 
easily (Vitanin C), 

3. 	 the truLts and vogetablee that have mnera. 'hat wo needs 

.1. 



-2
 

you San uaderstmo that tor are both eheap ad Iei~fGve 
•t 	 sdain each #Spo This is f wtu to as it makes it passible For 
M to geo the foods ve noad at a lover soet if we vLhe Feoding the 
t--ily as meaneally as possible In the responsibility of the 
house wife. 

(1) 	 Rave the olams repeat the three tood proups and than remand 

then repeat then at home and not to forgete 

(2) 	 Tell the olass that the next losen wil be en the onery
 

poup and that they should think about the foods their
 

family eato that belong to this group* 



LI RSII SUTC3SX-SCC dES! IIAX MAST z.AUSA ZEl 

I 0h hill Nutrition 

.teie i'ood Group I -	 teacher student 
aomss 41 The Energy Group 	 Activities Activities 

1. 	omp Is The energy foods we eat 1. Gives the I. Ask the 
to live, work amd play* lesson, mothers 

which

2. 	 What is energy and why do we call 2. Uda the members

certain foods energv foods ? discussion of of thelr 
the energy families

3, What is the result of eating too foods. Nove eat the 
little or too much of energy foods ? 	 a list of most. 

somson source 
4. 	 Foods that give us only energy a of energy foods
 

on the local
 a suar markets such as:

b starch
 

arndered fated) 	 all vegetable oils cept red Patt. foods 
palm oil and oils wi at -- l
 
soluble vitamins added, 2. Oliveo
29 	Olive oil 

5. Foods that give us energy but contain 3o Other oils
 
other nutrients as well B.
: 	 8utter5, 	 Margarine 
(a) 	Fatty foods such as olives, 6. Any animul fats 

avocados, butter & cream. T. Cream 
8, Alcoholic drinks

(b) 	 tarshy ,foods as cereals
 
and potatoes.
 Mtarchy food. 

6. Relative expense of the two types of 1, Flour 
food used for energy. 2, Cereal 

8, Broad 
4, Cakes & pastries

To Members of the family that need the be Candies 
most energy foods a 6. Noodles 

To Potatoes 
a Nursing mothers Be Bates
 
b teen agera 9. Soft drinks
 

eelsllyal 	 nant women " " members doing hard 
 11, Buagur,
 
. pylsial work* 

'' ; Visua~l Aid • 
So SUEMARY Chart showig %Ik 

(a) 	 The total amount of energy foods food groups.,
 
you need depend on the amount of
 
physical work, age, simo and
 
physical condition.
 

(b) 	 Starchy foods ars ehosper sources 
of energy and are mere likely to
 
soutaim other substamss we eod-/.- ­
for bel th.
 



CATHOLIC RI~~f bK1UkA-UNUq&1LST R&NhX. MaT JLAWSALEM 

loeson 4: Basic Food Uroup 1 n the iaerjy GrOup 

." Today, we will talk about Group I, the ity group* 

.. 	 ,tese are the foods that give us the strength and will to do the 

things we need to do in a day. Let us ike a list of the food3 

that we sat daily to give us energy. 

They are first the starchy foods $ 

I. broad 	 So Dates 

2. Dulgur 	 9. 
3. eio 	 10. 
4. Potatoes 	 Il. 

5. Sugar 	 12. 

6. Pasta 	 13. 

T. Cereals 	 14. 

There are all starchy foods out there are also fatty
 

foods that we eat in sarller amounts that give us much onorgy,
 

Such foods as :
 

I* Vegetable oils 
2. Olives 
3. Butter
4. ibrgrino 
5 . Cream 
6. Animal Fats. 

If we do not eat enough of the energy foods 0'we will lose 

w light. Those of us who are too fat have eaten too much of the-*., 

.,Oorgy foods, If we eat more than we need we store the ener6y as 

ft, in ,the body. Some of these energy foods giveof only energy. 

MUch ftoods m, white sugar and olive oil are good exmples. Other 

foodswe oeat for norgy my contain other things we Used to 1Lye 

but we will learn mre about these foods later. 

./
 



We actually got more of the energy we need from starchy 

feeds than fatty foods beause the starchy foods are more 

plentiful and In feneral, loe ezpenslve. 

The menters of the family that need to eat the most of 

energy foods are the nursing mothers and the teen aged children. 

The men and women doing hard phynical labor have the need for 

next largest share. The children's needs depend on age and sixe. 

Their total requiremsnto decrease accordingly. The men and women 

ever sIxty years of age do not need as many calories as the other 

adults even if they are working. 

SIDMI4nY 

1 	 From this lesson you hove learned that the starchy foods 

and fatty foods are the min sources of onergy. 

S, 	 Starchy foods is the main source of energy because they 

are cheaper* They also contain other substances we need 

for boalth. 

8. 	 The total amount of energy foods you need depend on age, 

mime physical condition and the amount of pysical work 

you do. 

-/7 ­
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C04JRSE: Family Nutrition 

ABSIC FOOD GRaVP ii Teac;her Student 
Growth Group Activities Ativities-sen,5: The 

1. Gives the 1. Ask the1. the Growth Foods 
lesson* 	 mothers 

the(a) nimal Sources 
(I sMeats of all kinds 2. Answers 	 vegetab­

(2 	 Fish questions* le 

3. Demonstration that the)
4) 	Milk and Milk Produots 


Make a food usually
 
dish of chick combines
(b) 	 Vegetable Sources 

Ii) Beans, peas and lentils 	 peas & lentils.
 
121 Nuts and Oil meods. 

Visual Aid@
 

2. 	 Why mixtures of vegetables sources 1. Use Chart of 

of 	growth foods can be as effective the three
 
food groups
as animal sourcese 

2. Use Charts on
3. 	The amount of growth foods needed 

Group II foods.
daily. 

3# Use pictures
4, 	The distribution of growth foods 

showing
within the family, 

malnutrition.
 

5. 	 What happens if pro-echool children
 
do not got enough growth foods
 
(Protein-calorie malnutrition such
 
as mrasius or Kwashiorkor).
 

-/8 ­



CATHOLIC RELIEF SkrVICS-USCC/W'ST BANK, EAST JERtUSALEM 

looson St Basic Food. Group II - The Growth Group 

The foods that are responsible for growth are from two sources:
 

All food from animals are eocellent in
Animal sources-


promoting growth except Gelatin*
 

A. 


2. 	 Plant sources - All foods from plants are not as good as
 

those from animal sources if eaten alone* Howeverp if
 

the right mixtures of two or more of foods from plants
 

canare eaten together at the same meal# they be as 

effective as animal protein in promoting growth. Likewise
 

a growth food from plants can be eaten with a very small
 

amount of growth food from an animal source and be as
 

effective in promoting growth as when we eat only growth
 

foods of animal souroes,
 

Animal souroos of growth foods are : 

1 Meats of all kinds, 

2* Fish,
 

3, Eggse 

4. Milk snd Milk Products. 

Vegetable sources of growth foods are : 

I. All pulses such as beans, peas and lentils.
 

2@ All nuts and edible oil seeds such as sesame,
 

We all know that growth foods from animal sources are more 

It saves money if the.peasn!-re than those from plant sources. 


kousswife knows how to combine plant foods so that the ohildren give
 

am 	good growth response as if more expensive animal. toad was given 

to 	them. I'm sure there are combinations you traditionally do use
 

and serve to the older children and adults but you my think these
 

same combinations aren't'good for the very small children,
 

-/19,-	 .1. 
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The amount of growth foods needed by family members 

,again depend on age nieg physical condition and amount of 

work they do. Growing children, pregnant and lactating women 

have the greatest need. The members over sixty need Just an 

much of 	the growth foods as the other adults* (Remember that 

the need for energy foods is less.) 

If the pro-school children do not get enough of the
 

growth foods, they will develop protein-calorie malnutrition. 

The mother must start supplementing the breast milk by the 

sixth month with other growth promoting foods as the breast 

milk no 	 longer meets the infants needs if he has grown at a 

normal rate. 

(Not: 	 Show picture of children with protein-calorie
 

malnutrition).
 

The blended food CSM is an excellent example of two 

plant sources of growth foods (corn and soy beans) plus a
 

food from an animal source (milk) mixed
very little growth 


together make an excellent growth food.
 



The Mibn Things to Remember are as follows : 

1. 	 Both plants and animals furnish growth foods but 
those from 	animals are the beat*
 

2. 	 If two of the right type of plant sous are 
combined they will also promote growth. For example 
a mixture of wheat and chick peas is a good 
oomblnatione Wheat and rice is not. 

3. 	 The amount of growth foods the members of the family 
need varies with age, sie, physical condition and 

the physical work they do. 

4. 	 An infant needs growth foods In addition to breast 
milk usually by the time the baby is six montho old. 

Demonstration 

1. 	 Make triple mix suitable for a 12 month old pro-school child 
that utilizes chick peas or lentils. 

Recipe: 	 5 es oil 
20 	gums lean sent chopped or minced 
50 gam rice
 
40 gm lentils
 
Salt to taste
 

I. 	 Brown the meat in oil; add salt and a small amount of water
 
and 	 cook until the meat is thoroughly cooked, 

2# 	Cook the rice and lentils in about twice their volume of
 

water until both are soft. 

S. 	Serve the meat mixture over the rice and lentils mixture. 

.B-".Jake a 	 CSM Pudding 

&lipe: 	 1 part CSM
 
1 pert sugar

4 parts water
 

1. 	 Mix CSM and sugar together. 2. Add the water gradually 
S. 	 Bring to boll. 4. 	 Add vanilla or cinnamon for 

flavoring. 

Altrndtes: 
Chopped dates or raisins my be added to the miz. 
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.09i=9: Family Nutrition 

sic FOOD GROUP III 
Lesson 6: The Food to Keep you Healthy 

1. This is a large group of all the 
vegetables and fruits we use for 
food, 

2. This group is divided into 
sub-groups in order to be certain 
to get all the nutrients they can 
supply. 

3, 	This group contains : 
(a) The foods that keep us to see 


well( (Vitamin A sourris) 


such as : leafy green and 
yellow vegetables and fruits, 


(b) The foods that 
keep our gums 

from bleeding and keep us 
from bruising easily* 
(Vitamin C sources) such as 
citrus fruit, g pomegranates 

(a) The foods that give us 

essential minerals.
 

4. 	The family needs for Group III foods, 


(a) Stress the needs in terms of 

servinges. That is 2
 

2 servings of leafy green or 

yellow vegetables
 

I serving of Vitamin C sources
 

2 servings of other fruits and
 
vegetables that furnish
 
essential minerals.
 

Teacher 

Activities 


1. Gives the 

lesson, 


Visual Aids 

1. Display poster 

showing 
aroup III foods
 

(UNKWA P'oter) 


2. 	 Display the 
afteunte of
seasonal frults 

and vegetables 


that will 

furnish 50 mg
 
Vitamin C.
 

3 	Show the leafy
 
green and yellow
 

U
vegetle that 

yield 5000 Unit$' 
of 	Vitamin A.
 

4e 	Show the
 
vegetable & fruits
high In Iron and
 

haloium n
 

Student
 
Activities
 

Is As.k the
 
student to
 
tell you
 
the favorite 
vegetable of 
the family* 

29 What
 
vegetables

and fruits 
anruts
 
are not
 
liked by
 

families.
 

Reference: Pellet, PL and Bossy Shadarevian Food Composition Tables of,
 

the Middle last. American University ofl :Beiruto 
Beirut, Lobinon 1970o 



CATHOLIC RE161F SERVIOCS-USCC/WMST BANK. bAST JN USALM 

Lesson 6: Basic Food Grou III. The Food That Keen lou Healthy 

Group III I a very large group that oessbmna all the 

,Veotables and fruits* In fact It Is so large we have to break It 

•p' Into three parts. 

The first part consists of the vegetables and fruits that 

help us to see well. Good eye eight is something we all wish to have. 

It is easy to tell whether we are eating enough of theme vegetables 

and fruits for we will be unable to see quickly in the dark and we 

also will have difficulty in withstanding the glare of the sun. These 

are the vegetables and fruits that contain the substances that help 

u'a to see well* The vegetables and fruits that are rich in this 

sustance are : 
1. All leafy green vegetables 

2a All yellow vegetables and fruits 

(Note: The teacher should have members of the class name vegetables
 

and fruits they think would qualify for this sub-group).
 

The seoend part of this group are the vegetables & fruits 

that contain a substance that keeps our gums from bleeding and keeps 

us from bruising easily. Good examples are : (1) All the citrus 

fruitso guava, ooriander, raw tonmtoest raw cabbagep strawberries 

a water melon. Almost all raw vegetables and fruits have some of 

.ois necessary nutrient but some more than others. 

Ibis substanoe Is quickly destroyed by heat so It uisessary not to 

cook thee foods to got the full benefit from the tod.
 

A small child who Isn't given enough of this part of 

Group III vegetables and frults will cry if you squeeze gently his 

elbow* We give this substance as fruit Juice to smell children b$ .-. t. - 0/. 
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the time they are six months old. I p to that time there Is enough of 

this substance (Vitamin C) in the breast milk to meet the child's needs. 

The lost part of Group Ill are the other frilts ind T0getaules 

that famish some of the minerals that we need and also oostribute a 

little of the substances In the other two parts of Group III* Some of 

the fruits and vegetables in this group contain the Iron we need for 

good blood. Examples are dates and figs. Uthers iave calcium we need 

for stron bones@ Jiowever, milk and milk products which we put in the 

growth food group is our best source of calcium; that we get from 

fruits and vegetables help. 

The best way to remember how such a person needs of this 

complicated group is to think in terms of servings daily, We need I 

2 servings of the fruits and vegetables that we eat to see well 
(Vitamin A). 

1 serving of the druts and vegetables that keep us from bruising 
easily (Vitamin C). 

2 servings of the fruits and vegetables that contain minerals. 

The size of the serving depends on the size, age and physical 

need of the person. 

We will talk about more exact needs of different members of
 

the family in other lessons. Of course the infants mouths of age on
 

breast milk won't need vegetables for calcium but they will need
 

soures 'of iron Vitamin A and Vitamin C but we will learn about how 

to, i nsO tits later. 

SUW4ARY
 

1. 	 All the Zruits and vegetables on the market contain substances In 
and 	well.different amounts that are necessary for us to be happy 

2. 	 If we eat a variety of these fruits and vegetables we will most 
likely get the substances we need. 
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Waiite: 

Attached, are the amounts of the differemi nutrients ill 

a 1O(0 grams of the common frtits arnd vegetables, 

Referenco 

Pellet, I.L. and Sosay Shadareviano rood Compooiton Tables 
for use in the Middle Lost (2nd k Adtion). Ameroan University 
of le'Irute leirut, Ltbanon. 

1 



of Fruits andAmounts of vitmin in 100 grams 
Vegetables which are good, souroes and the 

in the',Areaproduot ts, omon 

Vitamin CVitamin A 
(Rot, epuive) 

Apriet 	 185 


Mengs 185 

Sweet Mblon 97 

Green Almond 97 

615Basil 

Beet greens 	 586 


92b
Carrots 

228
Swiss Chard 
203Chicory 
158Chives 
420Coriander 

Dandelin green 	 8T5 

Uarden Rocket 1225 


Grape Leaves 1566 


Jews mallow 1216 


192Mallow 


1225
Mint 
Parsley Curly 918 


Pumpkin 256 


193
Purslane 

700
Spinach 


543Thyme 
148
Watercress 
45
Tomato 

Araoe 

Mishmish 


ans6 

Shauflm 

Laws Akhder 

IKyhan 

Libdan 


Jazar 


Salq 


1indbe 

qurrat Asbani 

Kusbarah 

lHindbe Barri 

JarJir (roka) 


Warok Enab 


Nalikhtyah 

Khubboxt 


NB'nt 
Bakdunds 


Qr'Mughrebi 


Bskleh 


Sabsnekh 


Z stsr 

Rashad 


Uandora 


Uuve 


Jujub 

Lemon 

Grapefruit 

Lime 

Mandarin 


Mago 
Sweet Melon 


Orange 

Peach 

Strawberry 

Tangerine 


Basil 


Haw Cabbage 


Coriander 


Garden Hlooket 

Jews Mallow 


Curly Parsley 


Sweet Pepper 


Hot Pepper 


Purslane 


White ladish 

'Tomato 

Turnip (raw) 

Watercress 

) " 

21 


51 

43 

40 

33 


40 
29 


59 

28 

70 

33 

44 


43 


75 

120 

80 
180 


100 


120 


30 


28 
23 

28 


90 

Arable Name 

aewst b SMfre
 

Unnib, 

iayDzn 

Layman lindi 

Layman Mssri 

Yusef Afandi
 

mango 
Shamam 

LhartukaI 

Du rr~k 

Tut Ardi 

Handalina
 

tayhan 

Melfuf 

Kusbarah
 

JarjJ. (roka) 

MulOkhiyah 
Hakduns
 

Ftlfl Helo 

Flilfi Hr
 

hakleh
 

i'jijl 
Bandoa 

Lift
 

Rmhad
 



Amounts of Certain Minerals (Iron & Calcium)
In 100 Grao of Gammon 'ruits a Veget-tlo. 

jIgjU t(R6 aalcium 

Apricot 1.1 

inae o 


.erry
04 

Dotes (dried) 2. 12 


Figs (dried) 3.0 


Optes, (fresh) 1.3 


JIgs (fresh) o6 

Grapes s9 

Loquat . 

Mulberry 3.0 
Peach 1,1 

Pear .5 
Pomegranate ,6 

Artichoke 1.1 

Asperegus 1.0 

uren beans 1.4 

av& beaus 1.0 
Caul1Iflwer 1.0 
Celery 1.4 
Cucumer .6 
GerlIc 1.4 

Looks 1.8 
Okra 1.1 
Olives, Ureen 4.0 

11yes, Black 1.6 

,Ions 1.0 
3 Plant .s 

30 
10 
80 

186 

30 

a4 


15 
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COURSE: Family Nutrition
 

Why you and your Children 
Losses T: Need Sunshine Every My 

1, We know about all the foods we need but 

there is one thing we get very little 

of from food* That is Vitamin Do 


2. In order to have strong bones we must 

have milk but we also must have 

Vitamin D %hioh we can get free from 


the sun# 


3. To get Vitamin D from the sun# the 

sun must shine directly on bare skin* 


Growing children need Vitamin 1)
more


4. 
than anyone in the family*
 

5o 	The sun must shine on bare skin. Even 

a thin cloth or a glass window will 

prevent the benefit available from 

the sun. 


6o 	Even smell babies need to be exposed 

to the sun daily. 


7. 	 There are natural food sources of 
Vitamin D but they are expensive
 
foods such as :
 

lai~ Cream
 
Butter
 
Fish liver oils.
 

8. 	 A lock of Vitamin D causes the 
nutritional disease, Rickets. 

Teacher Student 
Activities Activities 

1, Gives the 1 Have the 
lesson mothers 

examine 
Visual Aids their 
(1) the UNILMA 

poster on 
mtlk and 

children 
to see if 
they have 

sunshine straightlegs. 

(2) show 
examples
of ricakets. 

2.Demonstration: 
Show how the 
small 
children 's 
legs and arms 
can be exposed 
to the sun. 
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Lesson 7: Why you and your children Need Sunshine Every Day 

There is one substance we need to be healtW ad happy that
 

we got very little of from food unless we spend a lot of soney. This
 

sVitamin D that with certain-other substances we eat (minerals) is 
responsible for us having strong bones and straight legs. We can, how­

ever, get all the Vitamin D free from the sun.
 

In order to benefit from the Vitamin D from the sun, the sun
 

must shine directly on bare skin. Growing children need to have
 
Vitamin D probably more than anyone else in the family. All the children
 

including infants must have sunshine on bare skin* Even a thin cloth
 

or a pane of glass will preventthe benefit from the free Vitamin D
 

frost the sun. The whole body need not be exposed. The face, logs and
 

arms exposed daily to sunlight for a short period of time will give you
 
the Vitamin D you need.
 

(This Isn't such a big problem in this country as it is In some countries).
 

There are natural food sources of Vitamin D but they are
 

expensive foods such as :
 

(a) Cream
 

(b) Butter
 

(c) Fish Liver Oils
 

Sometimes the doctor gives a source of Vitamin D as a
 

medloation when the babies are born in countries with little sunshine
 

and-very cold winters.
 

A lock of vitamin D causes a malnutritional disease called
 
rickets. A child with rickets will not only have crooked les but if you 

feel the babies ribs you will feel wumps' on the ribs. Some speak of 

this as the "roahitlo rosary* as it feels like beads on the ribs, 

9- I.
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The important fact to remem:ber from this lesson 'is 

that the cheapest source of Vitamin D Is from the sun ,but 

we must ezpose bare skin to the sun to receive the benefit, 

- 34 ­



CATHOLIC IWLIF SkRVlCES.-USCC/WEST BANK, EAST JERUSALEM 

,.EE: Family Nutrition 

Teacher 	 Student
 

AotIitles ActivitiesLesson 8: Family Health Begins at Home 


L. 	 Gives I. Ask the mother1. 	 The responsibility for the family's 
health rests primarily with the mother lesson If they have 

regularof 	the family, 
 routines for
 
2. 	 Visual getting all 

aids the normal2. 	 The mother Is responsible for: 
UNRWA work done.
 

and in order, posters
(a) Keeping home clean 

2. 	 Ask If they
(b) Keeping the cooking area clean. 

have special
 
days for(o) 	 Preparing nutritious food to food 
doing certainher 	family and safe water, 
routine work
 

(d) For safely storing the food supply, about the
 
houses
 

(e) 	 For looking after the personal
 
hygiene of the family.
 

3.6 	Ask what
 
other(f) 	 For teaching personal hygiene to 
responsibili­her 	children* ties they
 

have.(g) For taking children to clinics 

when ill or for immunization.
 

(h) Caring for Ill members of the
 
family.
 

-3/ ­
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Loson 8: Family Health Begins at Home 

A human being is a member of the Community and to fulfill 

effectively his role and be able to adapt to his environment his many 

needs should be met. Oe of the most important needs is healths 

physiological and mental. The community offers many services to satisfy 

this need but health begins at home and the responsibility for the 

family's health rests primarily with the mother of the family. The homoe 

is the environment In which every member of the family should find peace 

and rest after a long day of work outside the house or at school. 

The motoer should always try to keep the home, clean and in 

order and try to create a comfortable atmosphere. The mother should
 

teach her children to observe basic rules of personal and environmental
 

cleanliness. She should teach them the use of toilet facilities and 

toilet facilities should always be clean. As to the ooeking area she 

should always keep it clean to avoid contamination of food* She should 

have an idea of food values, She should try to cook nutritious# 

inexpensive and attractive dishes at the same time. As to food storage# 

the home should include a Nelieh, a food cupboard. The Namlieh is 

made of Inexpensive woodJ like wooden boxes and the wall of wire netting; 

this protects the food from flies and other Insects and at the same time 

allows air in. So it can also serve as the family refrigerators 

So one of the main roles of the mother is to look after,the 

personal hygiene of the Family and at the same time teach them good 

ygionio habits even If the environment is very primitive, 

.,1 
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The mother should take her children from the time of
 

their birth to Nbternal Child Core Centers to benefit from 

the services offered there likes Weighing and lunUnztion. 

It they are sick she should toke them to the clinic and take 

extra care of them at 	home, 

References:
 

Khuri Otaqui, Salwa, 	 The Family Service Center Program; 
Description and Analysis. Near East 
Ecumeniol Committee for Palestine 
Refuees.
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OURSE: Family Nutrition 

Teacher Student 

Lesson 9: Personal Hygiene & Health Activities Activities 

1. 	 Care of Teeth 1, Gives the ave thelesson, olass their

methods of 

(a) Need to teach the children to 
teathiso
 

keep their teeth clean and not 
2. 	 Use UNWA their 

to bite anything that may 


break a tooth. posters* children
 

personal
 
hygiene.

2. 	 Care of Hair 

(a) 	 Need to keep "milk crust"
 
off the baby's head.
 

(b) 	 Keep the Children's hair
 
Olean.
 

3. 	Soap and Water: The important
 
ingredients for personal 
hyg Iena. 

(a) 	 Special need to see that
 
children wash their
 
hands before eating.
 

(b) The need of the mother
 
to have clean hands when
 
handling food.
 

4. 	 Role of the mother in teaching the 
children good personal hygiene 
hablts. 
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- Care of Teeth
Lesson 93 personal -aielne and Health 

Good teeth eoastitIte to our life.
Teeth play an important role in 

chew the f.od thus helping
The main role of the teeth is to 

good health. 
the person look 

good digestion and also sparkling clean teeth make 
swallowing and 

his speech.
more attractive and help him in 

sweet thingn helT in dencaying our 
Food that we eat and especially 

our teeth with a brurh after every meal 
to get rid of 

teeth. So we should clean 
ato bite anything that may break 

food residues. Chidren should be told not 

Adults and children should visit the dentist periodically for a general 
tooth. 


check up. 

anc we need them all through our life.
 two eyesCare of the Eyes: We only have 
care of them. We should not 

Our eyes are very sensitive so we should take good 


before washing our hands.
touch our eyes 

every morning and at night 
We should wasti our eyes wi h soap and water 

,oh member of the family should have his own towel and it 
before going to bed. 

and also every member of the family should have hiw own 
should always be clean 


a
the baby's face while sleeping with thin cloth 
should coverpillow. The mother 

on the babies eyes as
Kohl should not be used 

to avoid flies coming to his eyes. 


is great. (Traohoma is spread this way).

the danger of iJfecting the eyes 

be very bright andthe light should not
As to reading and studying, 

Ier.on who is reading.
should always come from behind the 

not dim also and it 

every six months.
to the doctor for a check up

Children should be tek.en 

.1. 
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Care of Hair i
 

The ot~er should keep her children's hair clean* Wash It with a 

mild soap and water at least once a week. The mother should keep the 

lba.bys hair oily to keep milk crust off the baby's head. 

General pewsonal oare I 

The mother should teach her children to wash their hands before 

eating so another useful item of furniture that should be available in 

every home in a simple wash stand made from a used tin container to which 

a tap is added to be hung on the wall or placed on a stool in the yoard 

with a pail underneath. Thin wash basin helps the poorest of familie. to 

wash their hands before meals and after using the thilet. The mother 

herself should have clean hands while cooking and handling food. So the 

robe of the mother is teaching her children good personal hygiene habitso 

Referenoen€ 

2) Khuri Otaqui, Salwa. The Family Service Center ProffaM 
-Description & Analysis. Near Last Ecumenical Comuite 
Palestine Refugees 

3) UN Publioations. 

I 
for 
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COUISE: Femily flutrition 

Lesson 10: Keeoinc the Cookin, Area Clean 

1. 	 Keep animals of all kinds out of the 
cooking area, 

2. 	 Have a clean surface for use in preparing 
food for cooking. 

(a) 	a surface waist high ic.best at it 

is less tiring to work atthis level 

a:Ld easier to keep clean, 

3. 	 0arbaee should te placed in a covered 

container. 

4. Keep the yard area free of rubbish. 

5. 	 Keep the dishes clean andtored outof 
dust. 

6. 	 Keep oleaninw material in a place that 
small children cannot reaoh. 

7. 	 Keep the floor of the cooking area dry. 
It 	will prevent aocidents.
 

WMT WYK, ZABT 


Teacher 
Activities 


1. 	 Cives the 
lesson, 

2. 	 Use 

appropriate 
potr. 
poster. 

MUSAEM
 

Student
 
Activitde ,
 

1. 	 Discuse 
different kinde 
of cleanine 

materials used 
in the kitchen 
area* 
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Lesson 10: KeeDing the Cookinr Area Clean
 

To keep the cooking area clean is very important to avoid 

thus prevent infectious diseases especiallyoontaminatfon of food and 

of all kinds should be kept out of the cookingdiarrheal diseases. Animals 
in the 

area; for example chickens and rabbi-s should be kept in clean cages 

Goats also should be ke t in a special shelter outside the house.
yard. 


To have a clean surface for use ir preparinE food for oookine
 

is also ver, imrort-rnt, and ib Is preferable that-he cooking 
surface be
 

and easier to keep
waist high as it is less tiring to work at this level 

clean.
 

Carbace should alw-s be placed in a covered oontainer and 
the
 

yard in front of the house should be kept clean and free of 
rubbish. The
 

yard could be used to grow veretatles.
 

The dishes and c~oking utensils should be stored out of dust, 

and cleaning material that could be poisonous should be 
kert in a place 

The floor of the ccoking area should be kept
that children cannot reach. 


clea , and dryv and this will prevent ohildren from falling.
 

Reference : 

Khuri-O1qui, Salwa The Family Service Ceter Program i Description and 

Analysis Near &-st Ecumenical Committee for Palestine Reftge. 
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C0UREt Family Nutrition
 

How to store and oook foods Teacher 

LsOWN4him to Consoervethe Nutrients Activities 


1. 	 He to store foods in the home: 1. Gives the 

a) dry onreals lesson, 
b fresh fruits and vegetables 
) milk and milk products 

d fats and oils 2. Use the 
osates 	 appropriate 


UNRWA 
posters*
 

2. 	 Use of a screened cupboard which allows air
 
circulation but keeps out inseots, for
 
temporary storage, 3. Have
 

suitable 

3. How to prepare fruits and vegetables to *at containers
 
that my
raw, 

be used for 
storage of 

4. 	 How to cook to save the nutrients diffeent
foods.
 

(a) Shbr6 cooking time* (This also saves fuel).
 

(b) Use of the water used in cooking vegetables.
 

(o) Use of "drippings" of meat.
 

5. 	 Methods of Cooking: 

(a) Boiling - soups, vegetal lesy etc.. 

(b)Baking. 

(o)Steaming. 

(d) 	 Broiling (kebab) 

(e)frying,
 

6. Stirs that boiling frying or broiling save on 
ful; that steaming is a good way to sate 
nutrients and roasting saves nutrients but 
reiro more fuel. 

7. 	Soaking pulses such as peas, bens and lentils 
to out down cookin, time. 

(a) 	 If the food contains no toxic substance, the
 
pulses should be washed well, allwed to soak
 
in water several hours and then cooked in the
 
msking water.
 

(b) 	 Sodium bicarbonate should not be used to
 
soften he pulses as it will destroy certain
 
ntrients. It Is bettor to soak longer rather
 
than to use sodium bicarbonate. - . 9 -


Student
 
Activities 

1. 	 Encourgge 
the mothers 
to discuss 
t.,eir main 
methods of 
cooking.
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Lesson 11: How to Store and Cook Foods to Conserve the Nutrients 

One must be very cczeful how they store foods in lb me. Certain 

substanoes in the food that are essential to health will be ieied if not 

Jpepwly stored and you may not even be aware of it* Different kinds of-foods 

'equire different type of storage. 

(a) 	 Dry oereals and flour should be stored in a dry dark storage space. 

This is ver importan t to oonserve oertain nutrients that kre sensitive 

to light. Blended foods such asC8l that has extra added vitamins and 

other essential substances must be very oarefully stored. If is beat 

to store in containers with tight lids that you can store in a dark place. 

(b) 	 Fresh fruits and vegetables should be used as quickly as possible@ It is 

bect to buy small amounts that will be consumed in one day. A good rule 

to rameeber is the fresher the fruits and vegetables the richer in 

essential substances your family needs* 

(o) Milk and milk products should be stored in a o.ol place and protected
 

against sunlight*
 

(d) Meats should be kept in a cool place and should be cooked the day it is 

purchased unless it can be refrigerated* 

(e) 	Fats and especially oils should be stored in tight containers or they 

will become ranoid.
 

A screened cupboard can be built of screen wire and placed in a oool 

area of the kitchen out of the sun that will allow circulation of air and at the 

same time protect the food from inseots. 

Fruits and vegetables that are to be eaten raw shnl be oleaned 

thoroughly. This is especially true of fruits and vegetables0 whieh cannot be 

peeled. All Excess dirt should be removed by plain water and then these foods 

should be washed in strong soapy water. This treatment should te followed by 

rinsing carefully in safe water. (Tide is a good soap powder to use). 

-	 ./.
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How 	to Cook to save Nutrients 

The best way to ocok to save nutrients (substances essential for good 

as quiokly as poscible, This also i, the met eemnomioel way.
heath) is to cook 

GOc.I Irles to follow are t 

(1) Short cooking time. 

(2) Uce all the waterumed in oolng. 

(3) Use the "drippings" from the meat. 

soupe and
The water remaining from oookin foods can be used to make 

can be used for seasonirL£ for other foods. 
sauces. The meat 	"drippings" 

There are different methods of cooking : 

common methods. Tuis is a good method
(1) 	 Boiling is one of the most 


and tlat you use
providing you only boil until the food is done 

the water that you boil in. 
but thia method requiresconserve nutrients(2) 	 Baking is a good way to 

a longer ocoking time than boilin.. Of course some 
more fuel and 

foods such as bread must be balted. 

of conserving nutrients but it 
(3) 	 Steaminr is another good met .od 


fuel than boiling.
requires more 
required only a 

(4) 	 z in a small amount of fat is a method that 
or you willmake of the fatsmall amount of fuel but you must use 

lose nutrients. 
conserves both

(5) 	 Broiling meat such as kebalv is a method that 


nutrients and fuel.
 

lentils should be 	thoroughly washed and
Pulses such as peas, beans and 


then soaked for a period of time (usually overnight) prior to cooking. If the
 

particular pulse contains no toxic substance thatwould leaoh into the soaking water 

the pulse should be cooked in the soaking water in order to benefit from all the 

be used to softenSodium bicarbonate should notmittients this food contains. 

It is better to soak longer rather
will destroy oertain nutrients.plses as it 


than to use sodium bicarbonate.
 

Xaeee of Drneness required to have Safe Food 

1. 	 Ria milk should be brought to a boil before using.
 

Eggs should be cooked to the "well done" stagel especially for children and
2. 
co n in a soft

invalids*. (Salamonella organisms which cause dysentary survive 


boiled eg. Raw eggs are to be discouraged at all tim.s).
 
./.
-
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(a) 	 Only the hard oooked egg yolk should be given 

to ohildren under one yor of age. 

3. 	 All meats should be oooked well done no matter what kind of meat 

it ice The habit of eating rare or raw meat is dangeroas in av 

country because there may be parasites in the meat* 
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TiutritionCCURSr. Family 

Student 
5alo betTeacherWser 

istivitie
 
o 0e~wtS~r to KQuetvieO 

1 1 	- th ives tre QetoLassoftmil"Beedi 

1. to you think
1. 	 What in meant by safe water leson 

there are2. 11ow to prepare water tlwt is safe to drink 
2. Thew terP a iDemonstrate how times when 

your drinkinrto prepare a
preparin infants 	 b e bo i l ed3. The water Used in 

,is nsloflo be boiled. diluteui e f citrusor an 	 water should? 

addishould 

infant.of diseasecan 	be tne souroe4. Unsafe woter 
agents suoh as : 

(a) dysentery
 

(b) 	 typhoid fever 

orwaterthe 	family needs 
5. Every one in 

teas ooffee$ soupf",other fluids such as: 
or soft drinks.
fruit Juices 


a
(a) 	 The nursing mothe has 


greater need thau other
 
of the family*members 

TrAis is one of the most difficult 
lessons to teache
 

( 	 NNote: 
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lesson 12: Safe Water to meet the Family Needs 

Water is a very important factor in our lives, le ned it for
 
f"tling, to prepare our food, to keep our body clean and to wash 
our clothes. 
4kter is also used for irrigation. The Water used should be safe. What do we 
mean by safe water ? Sate water meanes water that is not polluted and In free
 
of dangerous iorobes.
 

Sources of Water: We have water that comes from wells or springs. Water that
 
comes from deep closed wells is 
 safer than water that comes from shallow wells. 
Wells should be built far from toilets facilities and toilets should be built on 
a lower level than wells* Clothes should not be washed near the well. Polluted 
water or unsafe water can be the source of disease agents such as dysenterisa,
 
typhoid fever and cholera. If you have any doubt that the water is 
 not very
 
clean you should filter it and then boil it and it should be put in clean pots.
 
If you keep the water in a clay pot (seer) it should always be covered, and it 
is preferable to put water in a container with a tap or in 
a large clean bottle 
with a lid. The water used in preparing additional foods for infants should
 
be boiled.
 

The human body is i need of fluids to fulfill its functions
 
Therefore, every7 one in the family needs to drink water and other fluids such 
as tea, coffee, soup, fruit juioe or any soft drink and the nursing mother has 
& greater need of drinking fluids than other members of the family. 

Reference:
 

. 
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COURSE Iaily Nutrition 

Leson 13: Weanin Foods 
Teacher 
Activitien 

8tadent 
An+ivition 

1. Weaning foods should furnish the extra 
nutrients the infant needs in addition 
to br ast milk. These are t 

Oive8 the 
lesson and 
demonstration 

1. Taste the foods 
prepared. 

(a) protein 
(b) calories 
(c) iron 

(d) Vitamins 

of :2. 
(a) a double 

mix 

(b) a triple 

mix 

Ay feed their 
baties 6 months 
or older samples 

of the mixes. 

2. The most economiol souroe of Vitamin c 
on the market is moct likely.• a Citrus fruit 
juioe such as lemon, lime or orange, 

(a) The freh Juice diluted with safe 

water should be given daily. 

(c) a blended 
formulated 
food such 
as C :. 

3. A double mix such as bulgur soup ixed with 
leafy green and yellow vegetables puree will 
supply some essential vitamins & calories. 

4. A triple mix such as a mixture of chick peas, 
bulgur and grated hard boiled egg will 
furnish protein, calories, vitanins and iron. 
(Use only the egg yolk). 

5e Blended foods such as OS 
a Weaning food. 

can also be used as 

6. Use of cup aid spoon in feeding the baby, 

Reference: Camerons Margaret and Yngve Hofvander. Manual
 
on Feeding Young Children. PAG, United Nations Kew York, ';.Y.1OO7.,
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Isen 13, 

natWennoods should fUrisih the extra foo" 	 ww~rth 

In Addition to b~ud-aQ Mik.en You start to give d~.ato the 

yea do met moessarily out down an the reast milk for thbe mV* h 
k nees these extra foods became he Is m and his food needs an geater 

than that provided 1w UMOrs milk. 

Ihe food subtanoes the ba1e needs in asdition to bremt milk maea 

(a) Mbotls. I these sa n supplied 1w preparing 

(b) a1orieI double mixes and triple mixes from 

(0) Iron I foods found In yaw ow market 

(d) Bome of the Mitaminl or from the ble ded foods you my resolve 
In distribtim. 

then are t other essential subUtanow news. nonse arei0o 	 the babW 

(1) 	 Vitamin D which you oen get from the su's r as we learned in 

an earlierlesson or the dootor in the IWth Ceter 

will give you a a medisotion. 

(t)Vitamin 0 since this substano In destroyed by sookiug, my of it 

present in the foods in double or triple mizes before 

•ooking is destroyed. Nosh fruLt Xose diluted with 

uAl water Manttle mamr Is beet. 

a mao double sixes to feed Infants six months of age double mixes 

.$she follwing fto1 will furnish the extra Wlorie and protein the baby nee 

M-Kaddition to %reast milk, (Theme mixes provide 360 ealories and the right 

°-i.) he same amount of double mix Is enug for .. ,for an9iiLm-
of 22 months. 
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65 sa 	 Wheat mixed with: 

25 goo egg - or 

10 pm dried skim milk, or 

20 Ps firh, or 

20 gm chicken 

100 ms 	 wheat mixed withs 

10 pm pulses an beans, peaL, le.rtil 

65 ps 	 Rioe mixed with: 

35 pa pulse as beanst pose, or lentils 

60 gpi 	 Rise mixed with: 

30 gPs egg, or 

15 pms dried ckim milk 

65 gps 	 Rice mixed with:
 

20 pa chicken
 

100 pms 	 Banana mixed with: 

70 gm pulse as beans, peas or lentils 

160 pin 	 Banana mixed with:
 

25 g dried skim milk
 

pns of sugar.
To each 	of these mixes add 10 pis oil or 5 Po oil & 5 

are available
(ote t the teacher should select the combinations of food that 

are attached
in the market. Recipes of double mixes and triple mixes 

to the lesson). 

All extra foods fed to the infant should be fed from a 
small
 

sauce dish or cup vith a small spoon. They should not be fed from bott es 

a bottles are too difficult to keep clean.
 

Eameron, 	Margaret and Ynve Hofvandere
Referenoe: 

Chiiken.Kanal on Feeding Infants and Young 


PAG Bui. United Nations New York, N.Y. 10017.
 

47­



Rise 1M (o
NO t,3 Ps R on) 

tw1a I svp (dd-4Ume) 
Oil 5g0 

I* Cook well wsUhd rioe Is the aru.l my and cook until aft. 

go But the on into the rice until mooth a men 
3. Sam to the ehilAd 

hest FloM I00 P 
on I small or* a lareeu 
NNW 10 aw (or to tase) 

oater 4 Ope (dsum.4ume) 

It Niz the flo',0 m mad beaten ow. 
. 4d4 watue' lowly to mix a mooth pImte 

3. ook until t dokezme stir ostantly to prm busing. 

150 P. of potato, soaked In,a all amount of water &masheA 

55 gm of beans, poe or lentils (oookeA and mahod) 

It Nz cooked potatom and beans together and ad the oil 

If you ad a table spoon of puroe aoto, or spinach ,ou will 

ve a riple iz thatalso oontain Vitan6a that holp u to owell@ 
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, YEDING THE PRE-SCHCOL 

Le_-a .43 CHI DRV 0 - )2 


1. 	 "hs 1ortance of brewat feeding 

(a) Only breast feeding to 6 months 
should be the general rule which 
my be modified by the doctor. 

(b)Supplementary foods in addition 
to breast feeding are essential 
when the infant is 6 months old. 

2. 	 Feeding schedules of .upplmmen-ary
food reommededby
te 	lcalmothers

foods renoeonded by the local
helth center should be followed, 

3. 	All supplementary feeding should be 
fed from a cup or sauce dish with a 
small moon, 

Teacher 
Activities, .tivities 

1. Gives the 
lesson* 

2. Visual 

(a)A suitable 

(a) A ad 


cpo for
 

feeding the
 
by. 

(b) Demonstration
of feeding 	a 


child with 

°up & spoon. 

(Make a CSJ 
porridge to 
use 	in the
 
child feeding
 
demonvtration).
 

Student
 

1. Ask the 
mothers to 
discuss the 
pids:introduing
 
food other
 

thah
breat
 
milk 

2. 	 Hve the 
to 

try 	feeding

CSM 	to their
 

children who
 
are at least
 
6 months old.
 



CATHOLIC RELE' S ICES-USCC/WE..-TBI. EAST JEIUSBAL 

Lesson 14: Feedinp the Preeohocl Children 0-12 months of ae 

on. 

Mm a small amount of milk is useful for the child* 

It is very important to breaat feed your child m long as you 

By the time the baby is six months, hehas need for more food than 

breast milk* (The exact time to add food depende on how fact the baby has grown 

and the doctor at the health center will advise you on this). The feedine 

schedule for supplementary foods needed by the baby will be given th you by the 

doctor and t±hese should be carefully followed*
 

In general, the baby has extra need at six months for:
 

(1) 	Group II Growth Foods.
 

(2) 	Group III Foods that keep : ou healthy and well - but the special
 

kinds of Group III food is that which prevents you from bruising
 

(Vitamin C) and the kind that helps you to see well.
 

(3) 	 and of course the baby continues to need the sunshine vitamin
 

(Vitamin D).
 

A double mix such as we learned to make earlier will furnish the 

At first only give the infant a very small amount and then graduallygrowth food, 


inoreace the amount. It,the time the baby is twelve months old he should be 

eating a whole recipe three thmes per day. Always food the baby with a spoon. 

If you do not have refrigeration, it is best and safest to make the 

recipe fresh each time you feed the baby. The extra left when the baby is small 

gan be given to an older child. k, the time the baby is 12 months old he will be 

Wing all of it and otior foods as well. 

The fruit juice riven the baby should be diluted with Weo water and 

a little sugar added. This is also best given by a cup and epoenm the baby will 

cup. Cups and spoons mre so msh easier to keepquickly learn to drink from a 


olean than a bottle.
 

o.
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3 the ti a ohild Is ae mathe old, thswjM' be 
k.agmnltS imt Ores te a day and s the toeth have bepa to appow 

,,ma m measde to In yesi bat ftae37 shopped lastm&. 
fthe ld w alse bw a ft fuits am a osak (A pie** of orange lasm 

of ales n aomple). 

A mamltim z suilable tor a mine atlt old ehild is a mixturs eo 

I tlblempeom of oooke vios 
* saupom or oil
 
I tesapm of mimooAd liver (so0ked well done)
 
I tablespoon of finely ohepped oooked peams.
 

The ShIld, 1v niz maths should be able to eat all of this 
mixture at am feeding. 
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FIXDiG T.IL JRJ,-SCdACOL 
Lesson 151a C'ILD 1 - 5 

1. 	 By the time e.cuild is a year old, he 
should share in the family meals. 

2. 	 The cild ".: continued need frr 
breast milk if -.he mot.'er is still 

produoiLC milk. 


3. 	The importance cf cl-Aldre. eating 
each d-y: 

(a) t: e fco~x that give energy 

(b) the growth foods 


(c) the other faod that make
 

them heriltliy.
 

4. 	The importance of the use of double 
mixes or triple mixes of locally 
available foods and/or blended 
foods such as CSM to the normal 
development of the child.
 

Teacher 

Ativities 


L. Give the 

lesson. 


2. Demonstrate 
the use of 
CSM as a 
snack food 
for pre-

school
 
children. 


stud=* 
Activiti es 

1. Ask the mothers the
 
extra fzoodc thez"
 
normally rive t.,eir
 
pre-sciool c,.ildren
 

2. Ask how many give
 
their year older
 
children
 

(a) pulses
 

(b) 	vegetable Lrid 

fruit sources ol
 



CATHOLIC RELIEF SERVICES-USCC/WI.T B/IKt MAST JERUSALER 

Lesson 153 Feeding the Pre-Sohool Child 1-5 years 

, the time a child in a year old he rhould be sabag Iz the family 

,ale. the mother will need to watch carefully that the child gets hit share of 
tki ale. The child at this e in so interested in the activities about him that 

he 1 easily distracted from food. 

Ti child still hus need of milk and the mother can contir.uo to Cive
 
breast milk after the child is a year old if rhe iu physiologically able.
 

The child from I - 5 years of age must meet his fzoCL requireme.t, if 
growth is to continue at a normal rate. The child needs: 

(a) ihe foods that give energy 

(b) the growth foods 
(o) the foods that make them healthy and happy. 

Double mize, triple mixes and multimixes are still very useful in 

feeding the pre-uohool child ac one can get the proper food balance the child needs 
In one dish. This is rather importunt to a lively pre-sohooler. A soft mixture in 
foods is not so Important an * e child has teeth and can chew his foods. In fact 
ohildr4n of this age like "finger foode" such as pieces of apple, a piece of bread 

or a well cleaned and peeled raw carrot to chew. 

A blended food such as OSM is still a very import it food for the 
1-5 year old child but it can be prepared di ferently in order that it is more 

attractive for the child. 

Adding different flavouring such as rosewater, vanilla or cinnamon to 
the 0 porridge will add interest to a familiar food. Raisins or ate (shopped 

fin.) m7 also be added, 

.1o
 

http:contir.uo
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The CSK may be used in making special bread for the children. 

Use 1 part GSM to 3 parts fl.ur in your favourite brad reipe. 

The CSM can alro be added to a soup or a stem for 0Vt 

In addition to any bevret milk, milk products such as Leban and 

chesse can be added to the child's food. 

As soo. as the baby is a year old he must have a full recipe of the 

double mix, triple mix or multimix each day at each meal. 

As a mothers milk supplied become smaller, the mixed foods given 

the child must increase. 

Special treats which make popular finger foods are cookies made 

with CSK. The recipe is below t 

1 part 	CsM (regular) 

1 part Flour 
1 part Sugar 

1 part Oil 

1 teaspoon of cinnamon 

Water to the desired consistenoy that the dough 
can be dropped by a spoon on an oiled pan. 

Directions:
 

1. Xit the dry ingredients 

2. Add the oil and mix well 

3. Add well beaten agg and mix 

4. 	 Add water to desired ooncistency. (Less for rolledo.okieo; 
more for dropped oookies). 

5. Bake at 375 F for 10-12 minutes. 

Note: 	 Key menu ilanto ta t may be useful with this and succeeding 
-1411-on aohe . 0/6e 



KEY MENU TO WRK WIMh 

I 1 0 U P 
Adults 
22-60 

UM 
Pregnant 
Women 

,~ op 
Nursing 
Nothers 

SRVINM 
Pre-Sohool 
Chtldren 

1-5 Years 

Primary 
School 
Children 

Teen 
Agera 

BREAXKAST 
Group 1 
Oroupfl 

4 
1 

4 
1 

5 
1 

2 
1 

3 
1 

5 
2 

KID Ko lINa 
OroupI 

GrouplI 

Group III 

-

-

-

-

1 

-

1 
1 -

1 

- . 

. 

1 

. 

1 

DINNER 
Group 1 

Goup lI 
Group 111 

4 

1 
3 

4 
1 
3 

5 
2 

3 

2 

- 1 
3 

2 

1 
3 

5 
2 

3 

MID AFPTMOON 
Group I 

Oroupll 
-

-

1 

1 
1 

1 
1 

1 
-

-

. 

Group 1 

Group II 

Group I1 

3 
1 

3 

3 

1 

3 

4 

1 

3 

2 

1 

3 

3 
1 

3 

4 
1 

3 

it Those over 60 years should out the number of 
Group I foods from 11 to 8 end should add 
one serving of milk products from Group II, 



L" 	 7 J~.!-L'-i3KRELIEF URILSLRnCAILIC 

TRWIJT ,4OkI,
16: FOD U~1iOF TBEDLesson 

the first three monthe of1. 	 The food needs in 

pregnanOY (lot trimtesr). 


2. 	 The fLod needs in the oCo0IQ three monthe 

of prepino ' (2nd trimoster). 

3. 	 The food needs in the lrrt three months of 
prepano (3rd trimester). 

to 	etthe mother needs
40 	The reasons w1, 

her pregnancyinoreasingl more as 
progOeaes. Isoit.ll she nceds more 3 

(a) protein rio!' foods 


(b) oelcium rich foods 

(o) oalcium rich foods. 

of 	pregnancy requirine
5. 	 Complioatioyis 


attention to diet. 


(a) 	 morrin sickness (Larly 'renanoc) 
malt).to 	restrict- (need(b) Tozemias 

Teaoher 

AGtivities 

1, Gives the 

2. Demonstration 
of salt free 
food. 

30 	 D of 

measoning in 
plce of salt 
such as 9 

(a) coriander 

(b) lemon Juice 

(C) popper 

(d) onion 

(e) garlic 

$ 1,2 jonit Make 
a humous withoutsodiumusing 

fo
oibonate 

softeninfl. Use 
mrlio and lemon 
iuioe for
 
seasoning but no 
mlt. 

Student 

Activiti es 

1. Auk the
 

ther if 

ever h--d to 
have salt 
freo diet. 

2e 	 Have the
apleve Useemothes 

the mlt free 
food. 

http:Isoit.ll
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The Food Hoeds of the Prenant WomanLeon 16t 

the first three months of preoaaaq m essentially
The food needs in 

serned, The
adult woman as far as energ foods as 

as that or a normalM sum 

III) and extra vegetablo and fruits in
 

extra growth foods (GroupWOmMU does need 
food will get extra growth food 

Oroup II, The pregnant woman who reoeiveu blended 
and Group III

still take a larger helping of Croup II 
and vitamins but she should 

snack between meals*eats her seals or as afoods when she 

difficulty
Sometimes in this Tirut trimester the expeotan. mother has 

only a small amount of food 
with morning sickness. If this occurs she should eat 

an 
do not drink fluids when you eat solid foods but wait 

early in the mornine and 

This t,'pe of illness usually


h el .sme people; others it will not*
hour. This M 

to take fluids later in the 
lasts only during the first trimesters It is important 


lost by illness.
day to compensate for fluids; 

one needs a continuing increase
the second trimester of pregnancyIn 

a small inoreace in Group I, energy foods* 
of Group II ad Group III foods and 

as a snack between mealc will inoreace both 
laban or cheese and bread 

also give extra calcium that
The leben or cheese will energy and growth foods. 


the pregnant woman needs*
 

In the third trimester, there is a continuing need for extra foods 

mother should eat targer servings and 
from all three food groups* The expectant 


ain too such
snacks. One should no* 
have mid-morning, afternoon and evening 


low weight babies are the result of not eating enough food to
 
weight but weak, 

also .anger of a still births
during prognancy, There is 

met the nutrltional needs 

should visit the local maternal ftild Health Center 
The pregnant woman 

certain that so omplioations
at regular Intervals during her pronanoy to be 


develop.
 

./. 

.­,
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5ometime preplant women Ln t!,e lat twimater of wmWM 7 lavetoembWe with Melline feet and hands. The doat r will pWeb telUsmtseatuat %U themt85toSt'&t Ocimltuclng vtt"Out sult in the food ins not too har 6to at
Oth are other seaoninc an ueoone "uc1 meartoniU asoriandear eper,em9 Prla 0 ard lemon Juioe caz be utrsd. Cne inuc st u9t odium bioarbontc'n the oookinr prooeso if one it . vinr d1frio'.1tier wit'. wellin- feet. 

1. The preMAnt women mUrt esat Utra food :%rom all three g'oupA
but espeolally extra tccda from Croup I and croup III* 

29 The Pwepmant wo=aw should aftend t.ie loon1 pre-wapl clinA. 



VT :
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CoUW,-..t aFamily Nutritionl 

Teacher 	 student 
J~jxOF IL-MUMNG c~tltis - Agtivitie! 

I, 	 Tb. nwed of the mother to eat suffioent Givee the 1. ,.sk questionr 

eare of her normal aeedn lesson. 	 about the agwet.tefood to take 
of 	the nurri ezplm the adLitioal2 f0d she needs for 


le Review the mther

milk production, 

basi food 
2. Ak if there ueau. 


2. 	 Need to produos Nuf::ioent milk to meet 
all the babty' needs until 6 months of my foods they 
age and to meet t i babies partial needs th f they 

lonp.o 	 shouldnot eat* 

3o 	Incresed fluid needs of the nursing 
mother*
 

4. 	 Stress that the nuroing motrner needs 
more of the foods in all three food 
poqppe 

5. 	 DI cues the ohes- er ourose of nutrients 
In e0.h po"up. 

http:agwet.te


Member ot t o e 
sod mo p e st ' *" 

h Ru si n s mthum ro d eh olbm d' tNtaus o eol nmel of the ten he mode1 4 . 
poen mataw 

eomimtely om-lw,4u .ms' o e pef sal. e modo move pwthe& 
mother. mmse omr,ofhm e. amob ofe hIMfoodo WmI, 

W t at 

bvits Sod vpables thun whm. She me hem ,r arl , of propmo Me mtori lamt 

mve tb f e t soe In is piodme fatelont milk to raise a hah W o Is 
adiem the morm mew inst Nolmooet bUe fluid mod* oseh to dtroi* a 

kM of fluid sh e ammilable mah S mft meter, to0e ilkl fbat Moe$ mifoe md 

sto &d Is So mu mve somible to fod the mother Ln or that ndio m 

the milk to t"4 th bt thum to veo vw y over a id p fhteto-

Sho oDm met be vuW earsul to q vey eaomeeally In odmer tht 

dw om tood her fmily A oelf aU wel.o mFtmutQso t Ina Pash M 
In Wise and as long am she puhamu iol in gese ad te leaudt expmve do 
udnu1m be am, t e AM If she sait, ORet the mesht of herwlf the tadlT hnn 

will have to be divere4 fm ar et asde ter low oesm tU.as bon mn e ml 

w pest ot shAwo of the haiy nocom will feb r haseto bhe a ea feod. It Is 

s oomoq $ , w need to vaust' amther mataea needo A" wa4 ls4 fod, t o 


the fimlly inst ae" ft.to Umover o f tlafg 41aude Ipm o roodf ryl
teethm 


oduis ma rntemaiae meD leale
mother dwousl4W a 

It the easi aw thr ,PSITe"a l"e t ft h w U this will olp 

er lo moet her Imremued nmt o1"a noes IMt of ouse mat ale 

aodwo 

se.o wfsix smathe. she should satin e to M the low bUt ill Rood t t 
x smoand In Sosoerlier lesseE. 

Ib m tber shnuA p mufficient milk to eot a the mfnitluoal 

~ztoodo asmo 
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OUTGO 
Ies with suW 

MID.f,~, ?'c 

Broad 

1ee witl, sugc 

. lul'ur with a mvaoe made of : 

(2 Onions
(3) Toatoge 

(5) 	sml mwunt of Neat 

suved with leuon Jdoe ard oilod lef ffv zenm and tomatoes- SaLa 

- 1r,uit in meaDon 
- ea with OWin. 

C€, 1'udd.uL t with dtes. 

?ebatoes and psoen benne 
XUoeA %OmatO, hayd boiled eon and olive. with vznegr and oil 

' buit in eason 
*ta with inupr 

Clan of hot ilko 

-Ii 

http:1'udd.uL


."m - OlesT - head Lobn with broad 
*a glib sugar 

UIcJI XInl1,i mCJur2 

RIOe with a ooe of I 

Nmt
 
lg lant
 

Onloar 

Oil aad Neat

Salad of sioed tomatoes with Oil rnd Vinegw

Broead 
FriAts in *m.av,.

Tft with sgr
 

SM,TEJ. 

lntila and Wu-pr soup 
remn beO'n5 onions, O1slio end a .4ad boiled 4L served 

with Vinegar and Oil 
flmt in season
 

Te with supiw
 

BN Porridge with dates. 



AT ULIC RELI' F ,MVrCc;-CC/W'? V-11, LA2T J.M.U I IJ. 

jpnz: Faully Nhtrition 

M111.0h IL, CdIaLRA;" OP ftwhoer Etudent 
iAMon 18: PR .TY S . iL AOL Aotivtec Aivitie. 

1, Th tod meals 
prsr school 

of the ohildren of 
ago 

Gives ":.e lesor. 1 Ask the mothers 
about the school 
lunch in the 

2. flan practioal school their 

2. The importance of the school 
oblidren having sWticiort fooC 
b kWfast and lunch 

for 
sobool lunohs 
trA ohildrem 
car, take with 

ohildrwen attend. 

them to schol. 

(a) Jhnc 
not do 

children will 
od sohcol 

work* 



18,fjila the ahilim of Primm leol Ane
 

muftO b usam of "aalitew llq esmaein areu to Maio 
onob r. Ahmp,ohildd n wt lsm au t as a Well fd GLUl. It Is 

AMieaitfo imtkepterM SI h MRitO &P K7 

be shldl's iiea 7 pettrn, wll e ssmtially the se as the abit Vt 

* mwo milk proots shoud be oelestod bm tho rou 11 at powth p mpo bs 
GO MOWS. Ifed will be diviedl diffemt17 to Allow fw mapo An MPIl is 

-t ineostioms ftom amp I or a bleMlAd2 oleotims ftm oup U (4t leart ono to be milk or milk prot 

Lfee'). 

-2 soleotons " OMup a asondLh 
- I seeetolm ro m m ua 

- 1 election fte II - (iuit Is *am) 

]Knnw at Now 

2 solOoet on Group I
 
- solectioa from fou II
 
- 3 nleetiom frm amp M
 

J, i~oonsfrom growp I 
- I Nloti8n from arm 11 

S3.l..ti..5 ftomoup 

01.
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ft v t'61e neIf we ;.zanl .-t hs dte: pcA ten, into &sta 

gould be an follows I 

b.4 emS 
got mLlk with sup 

Laweas &mlth 
OW emato 

biambh (lths Lsa Wetp I food) 

Nm'at-lMR
 
greon beans fnd onion


Rio* with a sauce of moat, 
tmvatal nt, ouaumbo,,salA (ahopped 

AWmi 

lj-- m"
 

Mid potato amp
Lauti, esrt 
pwmse shard salad with W aep and Oil
 
Brdl btter
 
lz'rAt in moeron.
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CCt,,: hly Nutrition 

LessIo . " 
Legon 19: 

1. 	Teun &Cnneod extra servinp of all
food g'ou.ps as tue. 	 are in a ra-lid 
growth rariod. 

t. Oirle have a rpeoial need of foods high 

In Iron or tno, develop anmia, 


3. 	 The teen a" re will set more mnd need 

more food thn all other men we of the 

fanity ecept the nurcins mothers who 

need a siMila amv)nt.
 

4. 	 The need of "he ot?,er with teen ag
children to watch the food budget

oarefully and buy the mrt i ensive
 
foode Ineach group.
 

5. 	 Teen gers who participate in sports 
need more tood tWm those not active
 
lA 	 sports. 

6. 	 Tee, sers engaged In he.vy work need 
mre food thm thone who Pze not 
active In sports. 

7. 	 Do not forest that the eirls, as well 
at 	boe need extra foodc at this ae. 

T BM'), WTJJ~L3
 

sac.er btudent 
Activities Aeti1vi te 

I@Olve t.e 	 1. Ask the wthers
lesson. 	 to discuse how 

they satillSy 

2o 	Lad te the app!etie
 
disourrlon of their o.ldreno
 
of 	foedinp
 

problem 
the nthere
 
my
 

41,
 



CATHOLIC RELIEF SA Cb~wU2CC/WTr~ BAI. MSTJ JIR LLU 

Loome 1931a AnIsoda of tern keel's 

feen Agers need larger smvings of all food poupe # I we i, a period 

Of gmd proth, 7,eir foods need* are as posat as anyone In Wb fllyy, There is no 

£f9g~ in the food needs of teen aged boys and irls exoept 0thtple 1 ave a 

pasw seed for iron than boys. 

The mother with both teen aged ohildren and smaller ohilden murt see that 

the food is proparly distributed or the mialler children with mailet &ppotitem my 

lose out to the older children at the ftily table# 

Teen &germ participating in rigorous sports or in heavy work nced more 

food tban those who live a less strinaeuu life. 

It in Vy essential that a mother of teen aged children watches the food 

budget and that the buys the 1et ezpenxave food* The proper inepn8ive food in 

quntit;"will please the teenagers. 

Sinco the girls have particular needs for iron, special eare should be 

taken to seleot good sources of inon from Group III W~oh as ramins, aprioots, 

malberiesl da-e, tip, artichokes, leaks, ooriande, dandelion pon, pjzden rocket, 

ape leavee, Jews mallow, %)ymej mint, spinach end other pens| hnim pek (hilbeh) 

and tAyme. The pulses, sesame seed and fenue greek needs from Oroup II are also good 

sources of Iron* 

Teen aged ohi-i rn in sohorl should oarry their lunch and not buy it on 

the st1mt. Bayin snoks on the street Is not the solution to a proper sohool lunch. 

The money is likely to be wasted on met and soft drinks and %hisis a waste of the 

money in the food budget. Teen age's my be reluotant to carry a lunch but it in the 

only economical way to meet the nutritional nesdo. It is batter to give a ver, mall 

weekly allomnoe that is not from the food budget that tney m spent! as they wish 

than to give money for a street lunch that is not of much ueo in m.etinc their 

nutritional nodr. 

Pulse sLould be used daily in some form to help meet the powth food ntds 

&d 4 down on the quantity of expensive growth foods such as mato 

-' 7­



R.rt..n visit 
bi the CBS Nutrition Team 

to the Arab Ladies Societies Centers in Hebron Area 

October 29. 1975 

Aocompanied by Miss Prida, Ta-rad, Asuistant Social Welfare Officer for the West Znk,
two umbers of the Nutrition Project Staff, i,.. Amineh Isawi ad Miss Raida Tauitogether with Miss Elma Haglund presently in charge of the CRS Nutrition Project,
visits were made to the following placess­

1- The Social Welfare Office in Hebron to meet the Social Welfare Officers, Mr. Rohd. 
Fata-ta, and M. Marvan Nijail in order to make arrangements for visits to centers run 
by the Arab Ladies Organizations (or Societies). 

2- Ladies of Hebron Charitable Society
 
Hebron town is 35 kme to the south of Jernaslem. It has a population of 50,000

people. The Hebron Charitable Society was establihed in 1954o It has 220 members,
the 	Preoident of the Society is Mrs@ Yura Shawar, wife of a medical doctor.
The 	following activities are carried out at the center:­

(1) 	 aternal Child Health or Medical Section with one nurse in charges
Three doctors offer voluntary service one day each per week* 
Children from birth to 2 years and over are attended to onday through
Thursday, and pregnant women on Saturday.

There are 3D0-350 women and ohildren attending the medical section per
months The Society has offered a course of 20 lectures in child oare,
the 	preparation and use of donated food. There were 70 women in attendanoe,
There is a scale with a capacity of 10 kg. available for weighing children 
less than one year of age. There were nice posters showing a child's 
development during the first year of life. Bebelao posters from Cow &gate 
were on display* There were CRS provided food commodities available (NY=)
Non 	Fat Dry Mlk (from Mazyland & Virginia Dair7 Association) and Whey Soy 
Dink Mix (WSD).
The Proesidnet inquired about the value of the 3I. Her husband (doctor)
had mentioned that Non Pat Milk was not of much value as it lacked the 
necessary vitamins. An there was no indication on the bags that the milk 
was vitaminized as Is the comon practice in the U.S.A.* to bethis needs 
Investigated* A question was raleod about the value and use of the Whey
Soy 	 Drink mix There were 20 bage 050 lb., to be distributed in the 
amount of 2o2 lb. per beneficiary and month. 

(2)Rehabilitation Program there were eight girls called Social Casos 
clothes for sale. The women can earn 150 IL per month or more. 
In addition they receive food through CARE. 

mking 

(3) lbbroiderY & Hand Kittin 0tCourse. 

(4) Leging Course,. 

(5) ftghfne Knitting 

(6) 

.1/. 



Onoe a year a baser is held for sale of produce. The center also 
takes orders. The cost of knitting a sweater is 20 IL. The room 
used for one group of women engaged in sewing and knitting was 
such too dark. 
The President of the Society mewed very interested s t work 
and should prove to be a useful oontact as also hwbwtegmd. 

3-Red Crescent Charitable Sooiety-Hebron 

the center run by the Red Crescent Charitable Society has the following
 
activities I­

1) Kinderoartens
 

2) 	 Medical section, attended by 1 doctor, who is a members of the Society
and gives voluntary service 5 times/week. A second doctor is serving 
the Center as employed by the Society. There is a nurse attached to 
the Center. Two days per week are devoted to women, and three days 
per week to children. There are about 145 women and 118 children
 
attending the~enter per onth.
 
A babymoale with a capacity of 12 kg. in used for infants and a
 
bathroom scale for older children.
 
Wright charts are available, but did not appear to be well used.
 

3) Broad made from CRS provided flour and CSM (Corn Soy Milk) imgiven 
to the children. Whey Soy Drink Nix is available.
 
Opened bags of VSD had hard lumps.
 
Meeting with the Chairman of the Red Crescent Society, Mrs Shekdei Jabari,
 
and a member of the Board Mr. Wail Hijasi who mentioned that the Red
 
Crescent Society had four kindergartens of which two were in b&m"@ the
 
Society has also a center for mentally retarded. The Chairman extended
 
an invitation for lunohp which we could not accept.
 

4-	 Beni Iaim Charitable Sooiety was established recently in Beni Nain Village in 
Hebron area, about 13 km. from Hebron town. There are about 4000 people in 
the villagoe from where quite a number of people has emigrated to America to 
seek a living. Many of the emigrants send home money to their families in the 
village, enabling them to construct nice big stone houses. 
Bani Naim Society is assisted by the Health Dept., that provides a doctor, 
staff midwife nurse and drugs to the Society* The people of Bani Naim has 
provided the Society with a building*.

The following activities are undertaken 1W the Society ­

(1) 	 Maternal Child Health center in presently servioed by a doctor once per 
week. The Board of the Society with the help of the Social Welfare Dept. 
are working together to obtain a family reunion permit for the doctor 
(Dr. MahUoud Salem) who originates from same village. Dr. Salem was on 
duty during our visit. He mentioned anemia as a common problem. Children 
ae iron deficient at birth, The reason for lack of Iron wa considered 
due to poverty and lack of food. He also mentioned that people had more 
faith in medicaments than In proper food.
 
The Center attend. to pregnant women two days oer week and to children
 
two days/week. Many women ware sitting waiting on the floor during
 
our visit.
 
Deteoto scales with a capacity of 30 lbe have been supplied by UNICEF.
 
Older children are being weighed on a bathroom scale.
 
The staff midwife nureo showed us weight charts for Infants 0-1 year old,
 
and separate charts for boys and girls 1-7 years old, and mternity and
 
family records. She gave us a sample of eoh.
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(2) 	 A Kindermrten is hold in the Center. There Isa second one rum IT the
 
Society in another location*
 

a hot seal thm times per week mAd mabihes withthe children receive 
half an eg or chicken seat the other days. The brmad Ut meal are 
prepared in a downstairs kitohuulith use of CBS provild gmodities, 

•. (3) A Blind Rome run by the Society has seven children of Am two are
 
siblini. The reason for their blindness is not known*
 
Social Welfare people claim that it in due to Lherital factors,
 

5- Doura Charitable Society at Dour& Vllage south of Hebron town* Doura has a 
people- The women's Society was established in 1970opopulation of 17000 

Social Welfare Dept. considers this a very suocessful society. The activities 
of the Society Includes­

(1) 	 XCH progerm with a monthly attendance of 40-50 prenant women, 50 children 
in the arce 0-2 years, and 40 children in the age 2-6 years. 
Weight charts designed in collaboration with CRS are being used, This chart 
has a yellow wpath of good healPW9 The 	weight of the children did not em 

small moale available. The doctorto be entered on the charts, Mere in a 
who comes twioe/week to the COmler would like to have an upright adult scale 

women.for weighing and measuring the weight of the pregnant 

There were a number of posters concerned with Family Planning on dimplay,
 
some of these posters were very nice*
 
The lady in charge of the Center Mrs* Sharifa Amer showed a booklet with
 

gloosy paper showing for the pregnant women, abeautiful pictures en 	 foods 
mother nursing her baby and then bottle feeding and pictures of Cow &Gate 
formulas for infant feeding. This was one of those booklets that help to 
lead women astray from breast feeding to bottle feeding. 

(2) 	 Kindrarten for TO children@ 
courses(3) 	 Courses in CoohetinR, Knitting & Sewinal 42 students attend the 

every day, they pay fee of 30 IL/month. 

Xotly girls and young mothers(4) 	 Rehabilitation Program with machine knitting* 
join such a program* After their training they can accept o'dpers that give 
them an incomes 
CRS participates in the rehabilitation program, 1W providing loans to buy 
knitting mohines. Thus they can earn a living and supplement the income 

of their families* A seter oan be kni"ted in * day and bring In an 
income of 13 IL* 

to6. 	 alhoul Charitable Sooiety is established in Ralhoul viloe on the way 


M The following activities are includeds-
Uthlohem 

..(2) CH program every day from 8-12 with a doctor in attenduoo on Sundays* 
children from 0-6 years and about 42 pregnant womenthere are about 30 


attending the Center every week*
 
The solae capacity is 30 pounds only.
 
the Center gives poor patients andohildren free medloa et from its
 

mall pharmacy.
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(2) n with 45 Nhidren, functions from 8-12. A meaiby fee of 10 IL 
Inoharged per child. The social oases are exempted ot too which are paid 
IV the BoW.0O 

9W a 
making course in Jenin. 
There is a play ground for the children. 
The 	 Center has a garden for growing vegetables like tomtoes and onions for 
use 	in meals. 

toys made 1W the teacher in charge were on display, she attended toy 

(3) 	Sewing & machine KnittinL Courses 
The Society runs a six months training ooarue for which there isa charge 
of 100 ILo Social oases are exempted from paying. 
CHR is assisting the rehabilitation program. 

(4)Center for Daf &Mute. 

(5) Afternoon activities for girls, with ping pang etc... 

In discussing the economic condAons of the people the Social Welfare Officer 
mentioned that the average family income for industrial workers was about IL.lOOO/montl; 

for agricultural labourers IL.300-400/month. Ninimum subsistence level income for a 
single person is IL.150/month, for a family with 10 persons it is IL.732/.onth, below 

that income the people are considered social oases to be helped through rehabilitation 
programs, receiving training that will provide an income, help with marketing produoe 

medical insurance and possibility for the children to attend a kindergarten. 

N.B: Nvery pregnant woman and children of pro-school age in the rural area are 
considered eligible to receive CR provided food commodities, on conditions 

that the women participate in the activities of the Center regularly and 
follow the doctors advise for checkups during pregnancy. 
In towns and cities only needy families are eligible food assistance, and 
it is usually only the needy who frequent the ICH Centers. 

StaUORY & CONCLUSI0143s 

The visits to the five centers showed a number of useful aotivities.
 
liose in charge showed a keen interest in the Welfare of the members and for those
 

.1n their oars.
 

. The centers were spacious and well kept. There wre some visual aids 
ef display but not in all the cnters. The weight charts kept Ia the oenters did 
not see to be properly filled In and hardly used as an educational tool. The scales 

that were available could only be used satisfactorily for small oeildren. there 
seem to be need for a good scale with 20 kg. capacity. 

the CRS provided food commodities were used both for food to be served
 
in the oenters and for dr7 distribution. the value and use of 11B and of WSD need
 
to be comunioatel to the oenters as also the value of the non-fat dry milks
 
Asurno need to be given that the latter in vitaminised.
 

- - -	 - O.1.
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3CO32DATIONS: 

1. 	 The t inees in the Sewing, Kntting, Crocheting and Babroidering 
Courses should be a good target group for a nutrition education 
program. They are the mothers of the next generation, 

2. 	 Bvery attempt needs to be made to motivate women to take full 
advantage of the program offered at the ALO Centers and to make 
the women feel that it is their program and a worthwhile program. 
It is reoommended that a small fee be oollected from all 
beneficiaries for use in expanding the activities of the centers. 

3. 	 The envolvement of the people is important. 
It in therefore recommended that all the beneficiaries be 
encouraged to participate in the distribution of the commodities 
and in other activities so as to make them an integral part of 
the program of the center. 

The importance of proper food habits needs to be understood not 
only IV the mothers, but also IV the fathers* 
It is therefore recommended that fathers be invited to informal 
discussions about the values of proper food and their 
responsibilities for the care and feeding of their children* 

EH/AI/RT/ 
CT. 



II the NuItr~iilT 

.A2 the Q'ook Cat,,oli Taet WeOlM C eent 4I Od city of JerMa-Lm.le 

,. ~r 20. 1975 

ori ,epgw'-.k Catholic society with ove, 300 members is Mpom the Infant Welfare 
"gm04,. The eeutive beard of nine mmbes, ae all men,ieept the President 
bs Seergette I&Ak, who In the founder of the Infant Veltare Center. 

no Society began Its activities In 1948 among Palestinian Refuges, who at that
 
time experienoed may hardships. Relp was given to the Nick and the a&eo.
 

The Iamnt Welfare Center was started In 1950 In tuo room in the Greek Convent.
 
Not enly refugees eass for help but ale others from the Old City.
 

With an increasing number of people attendin the Center, It became impossible
 
to earrn on the activities In the Convent. A new location had to be found, in 1953
 
the Unfant Welfare Center moved to its present location within the Old City.
 

be. Risek, assisted bc7 her mother who was a trained urse, providing the neoesy 
qualifications required i the nistry of Health for nanang an infant oenter started 
La a mall way, offering tea and biscuits to the mothers as an encouragement to ome 
to the Center with their ehildren. 3r. Ziadine offered oluntary Iervice twice weekly. 
hilke wer given to the mothers. 

later UINWA took the Initiative o.I'ering assistance to the Center IV providing a 
dotor, medicine and food stuff to be prepared and served at the Canter for refugee.­
eildren In accordance with mam instructions provided b UNRWA. 

There are now two doctors servin the Coenter, one of the. Pr. Jarjoui, who omes 
to the Center te per week is paid by the Society. The other doctor who omes three 
times per week Is Pro. Nauadi, who Is paid IV UNWA. 

Only Infants wereoared for duing the earlier days, now children from birth to
 
It years of se can attend the Center for ezaminations, weighing foocoulations etc.
 
Sick babies are being treated at the Outer.
 

5here are now 3871 a-refugee children, and 173 refugee ohilen registered at
 
the Cetero Se first one was registered on Januar 14, 1966.
 

fte aes of those attanding the Center during 1974 were an followst-

Infents from birth to I year a 30 
children ftrom 1 to 2 years a W 

U to 3Years 497 
S3 o 12 years a 

Total umber registered 8 3737 

the caselot during 1974 was as follows s­
sick children eared for 357 eses 
ehiliren, weighed~vaooinated 
provide Aressing, Injections
Imd/er feedling 15583 

.1. 



400 lage-nts er found uinwifht and given whole milk#
 
bet emu after dooor's prescription.
 
Dreat feeding in being owgd

10 ehildrm were trnsmtted to a hospital.
 
11 children died during the year, two of them ft=M d tMRn
 
Heles "a a ofinon Osus of death*
 

bo wooination progsa includes iaooulations against memles, iphteiao pOrtuDSsi 

tetman (XT or triple Vamoine)e polio and mmli pos 

o ha an activity of mjor importance* 2ho Isaelivaccination propsm become 
00varnent provides a child allowanoe, that is only given if the mother can show that 
the child has reoeived the stipulated vaccinations which have to be entered into a 

are the oildren allowed to begin
booklet provided to each ohild* Oly if vaccinated 

their schooling,, 

now Sawahm and
The Government vaccination centers for Jerusalem ae located in 

therefore saler to take
Rammallsh, which presents a hardship to the others. Men are 

Welftre enter. the Ministry
advantage of the vcooinatien program offered at the IWfant 

UNOWA also provides 30 vaccinatim in their
of Health provides the necessary vaoines. 
refuge oeps. 

After much persuasion from members of the Cinnityg the Center now charges a mall 
&r'd thi, othervis It is 

too for the services rendered, ILo 24 If the mothw ca an 

ild oases of diarrhea can now be treated in an upstairs room with miz beds. Oluoes 

available for treatment of dehydrated children dring day time.
and Sine solutions are 

to look after their children, t0ing them home In
Mother* bav to remain in the Center 

day an long as considered
the evening and return with the child to the Center the next 

on weight charts is carried out of all
Weighing and recording of the weight 

Pink eight charts are used for girls and yellow for 
children coming to the Centwe. 

one used 1y MRA* The charts ae
boys. The type of charts used is the same ma Use 

lss dote
kept at the Canter. The charts were filled i, but not with the large 

as a tool in the
reommended in ORB program.e Whether the oarts are being used 

a guide to the staff could not be determined durin
education of the mothers or only as 
the visit* It was however noticed that the children were weighed with their clothes 

of the weight recorded
and shoes and one an therefore seriously question the accuracy 


on the weight shert
 

to the Center for eamination by the doctor.ftepant women can vome 

feeding program through which a number of ehildren (about 83) 
e Center N a 

such gmel
Oesan to the Center for vacoinations eta. we provided a cooked mesl, sM 


to the Center tueards the puwrhase of
 
ad su JRVTA givesa eonthl contribution 

Skim Mi k Powder Oil) are 
vegtables, meat, to. M comodities (CSM, W 5t, algur, 


also avallable.
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Wy distribution of CW provided oomoditles is srried ont so ftidae. Ther 

Am about 250 b efiearos ohildan and prpait and nursing immo meive about 

I fte 40 par week. As the childrm ae free from school on Avidso thy are the ones 

embg to colleot the foed. There is therefore no edoational nprosim for the 

for improvement of the 

gpln lnked with the food distribution. CA is said to be wed manly for bakrin 
b d M for a hmmo like dish@ 

the ORS provided oonmodities are stored in a downstairs rathor damp and rst­
infeted zoo. The esident is row 'equestins .etimets room. 

Food omoditles are being stored lifted up from the floor, but cloce to the wcliso 

In addition to the activities of the fant Welfare Centar the Creek Society also 
raders auvistanoe to old peoplo and to some poor students for wlom the Sooiety pkye 

their school feos. 

The bociety receives its funds from diAfeent sourcees-

I) 	 from sellin, o endsp a minimum ILo2,- each* w!.oh bs'ouht 
in I.lO9O00 this 7ear, 

ii) 	 donations from the Commanity. 

i) 	 tMRWA contributes funds. 

iv) 	 OXPAJK throujh the Fontific l Hission. 

v) 	Lottery. 

Vi) 	 AMaUOO. 

0!.M"'S I.YD SUCOCTIO!IS 

Highly motivated people are riven volunta;' servoo to the Center* Others 
are receiving a small remu setion for their services, 

The Center located in a poor section of the Old City evidetly serves a 
Peat need, The work is being undertaken in rather cramped quarters, Fossibilities 
for providing a roof over an open space is under investiption as also the improvement 
of downstairs storage facilitics, Assistance with these wlch needed Improve.ents 
would be worthwhile, CR5 migebt play a role in those &otivities, 

Possibilities for heating the room where the children are being weithed would 
MaMble the undressing of the childron before weighing tem thus mousiag a more 
&0croteweight recording. 

Ibthers should be enoouraged to oolloot the food at the s time being 
offered me Instrotion in its use and in the proper feding sed ear of their 
Children. 

MIAIAMT
 





visit to 

.&b ladift fbiasLNmwmubmJualm-	 1.9, 1975 

lies ha1mdt th X.'etor of the htziion Ematio. oume aM qgself paid a 

visit to the Arnb i ion In Jeramalel 18th November 1975." liere weLAe em 

met the aiuinistmtion director Nr, human Iutchnbtu1, and with his other two 

mbs Mrs. Ikaj and YNi I abeml 

S 	ac tivities of the A*Lsi. are the foloimg s­

1, 	NaterzAl Childlt Hmalth this center is emer the care of 

N. majajo In the center the child in Weiged regular'T with 

an old balance mcale. hoh ohild hUm an individual oart, the 

refuges ohildqan wre provided 1W MMWA corte, others wre of 

the syutem of tW AM, The oster resive mathers 4 dars 
gt,k. Each mothe am have 1 kgo of S1. Ve noticed that 

the smaki am left open. ThVj tried the WI and did not iUke 

it vhioh I think this i@ due to mong way In preparing it. 

2. 	 A pre' mtcry girls school up to prepamtory 3rd alas
 

including the kinderprim elm.
 

A kitohm to provide the dinner mu for all the students
 

according to the MIWA msa.
 

3. 	 A sewing center fox teachig eaming knitting and imbroidu79
 

the mitting aohines ae old smov&aand should be remed
 

ighting Inside the roo is'natlisfotorj and the meats are 

easEbr6able* 
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Report on visit
 

to the Arab Ladies Union Infant Welfare Center, Wad El-Joz
 
Jerusalem
 

1Xovember 28, 1979
 
t: Raida Tarazi
 

The
hmain activities of this Center are:-


Ibbroidery & Knitting Center:
m 
 25 women are workinp in the embroidery center,
12 are mothers. 
Eight girls learn knitting.
They pay a fee depending on the economical situation of their families. 
The
duration of the course is six months. 
A bazar is held everiw year.
 

2- Elementary & Preparatory School, using the Jordanian schedule.
Here posters are found for example "drink milk every day"; "wash fruits andvegetables before eating them"; 
 "take care of the cleanliness of your home

and environment". 

3- Kindergarten for 54 children. 
They are offered lunch every day.

School children help in washing the dishes.
 

4- MCH Center I children (refugee and non-refugee) are taken care of from birth
till 2 years of age. Head circumference, height and weight are recorded.
After 3 months, they start giving vaccination to the child. 
Around 50 newborn
children 
come to the place every month. 
Breast feeding is stressed upon.
However, if the child is underweight, he is given guigoz milk; if less than
three months he is given j cream milk, if more full cream. Medicines and
 
vitamins are given to them if needed.
 

The doctor comes four days a week from 12 to 1 p.m. 
He looks after
children and pregnant women. The pregnant women are given milk as they come to
 
see the doctor.
 

The doctor uaWd that the problem of malnutrition was due to povertyand ignorance. 
Now things are better. 
Mothers are more educated. Immunization
helps a lot. The main diseases are gastroenteritis in summer and respiratory

diseases in winter.
 

Furnished apartments for 9 people in Jericho are a source of income to
the Union. UNEWA helps too in providing some food. 
Selling the embroidery is a
 
fairly good source of income.
 

RT/CT.
 



SIP to CA"A 

Nfvebqi 11, 1975 

&I-- aUt Council of Churches Comittee for Refte. Worki laitmA 
thiu Center was founded in 1..1972 and is constituted of three olinicl 

' tited 1v a full time doctor coming tioe a week to each clinic. 
205 ohildren have visited the place since its establishment. 200 ohildren 
and 35 new born babies come to the place every month and 56 receive food. 
During this time, mothers are given &course on how to bathe, dress and take 
care of their children. two scales are found in the Center* a 15 kgobalanoe 
scale and a bathroom scale. 

The main services of this place can be smmed up wu sr the following­

(1) 	 antanatal oare from the third month of pregnancy till delivery, The 
first time the pregnant woman oozes to the Center she is seen IV the 
doctor. Monthly exmination i then carried out ty a midwife unless 
there are Oertain pregnancy problem. Theng the woman is trasforred 
to the doctor.
 

(2) 	 sick child clinic - twice a wok. 

(3) 	 well baby clinic taking care of children from the time of birthl till 
five yers. Supplementary feeding is given 4 days a week. Domstration 
of use of supplementary feeding like chickpea pudding is used to replace 
redy made food. 

(4) 	 home visitl to families. Families are visited regularly and imstruction. 
on how to dross ohildren, to take care of one's hygionel to aanvsm -the 
home are givene 

(5) 	 milki, money and clothes are given to social cases. 

(6) artificial limbs for polio children. These children are refered to JCC 
hospital in Jerusalem at the epense of the Center. 

MsaeU that children suffer from are according to season: Sptitroenterio 
diseases in summer and respiratory diseases in winter. Iron deficiency and 
vitamin A deficiency diseases are rare. The main aim however in preventive 
rather than curative* 

3- ]&at Council of Cohes Committee for Refuges Work Can Ala:
 
.,Faily Service Center, Al-Shigal,
 
* 	 the Center onsists of 44 literate and 28 Illiterate women who visit 
the place every other day fmw a course on sewingg child ar, ..e fturnmishing 
'o 	a house from simple things self-appearanoe, way of cooking end the value 
of the food. Posters on how to wash fruits, to cover foed .,..0 found. 
A basar is made every year. the teachers responsible for the place were 
trained in Ramallsh and eirut., 



-2­

- ssionaires of Charity 
The Nissionaires of Charity started working in asse two and a half years 

ago. They have now 3 centers, taking oar* of displased rofgoee, bothmothers and children. 160 children under five visit the @ent.. daily and 
thq are given a hot meal together with their others. 800 mothers and 
olildren pt dry rations, around 2.3 kg/nontho Clothes are also given to
ohildren* Among these around 150 mothers and 80 children are niok. htim 
place in more of a health center. 

D- Quakers Office
 
The Quaker Center inunder contract with U.N.R.W.A. It takes Oars of 

14 play centers run for refuge. ohildr.en from various camps. the full 
capaoity is 1600, there are now 1400-1500 obildren, aged 5 years visiting
the centers. Children come from 7.45 - 32. Lunch is offered to them from 
U..R.W.A. in feeding conters. 7 - 8 days a month, sandiches are offered 
to theme Vitamins are also given. These are given only to refugese, 

"Mothers understanding methods of stud (NUNS) is a 25 week course
given to mothers. Around 100 mothers are involved right now. Teachers 
volunteer to take 5 mothers each in the oamp. Som tuition is oharged in
the center around 10 I o/ohild, but only 1 IL. if unable to pay more. 
Literaso program for nothers is thoughtof to be Implementede 

RT/CT. 
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Report on visit
 

to UNRWA Office for the,West Bank
 

November 28,1975.
 

The CRS Nutrition team visited the Health Section of UNRVA
 
-in order to become familiar with the NOH program among the re 


fugees on the West bank.
 

Centers of UNRWA care for children from birth to three years
 

of age. There are some playcenters for those between four and
 
a half and five and a half years old. Many more playcenters are
 
wanted. Children between three and four and a half are not atten­
ded.to. Once the children reach schoolage they are well taken
 
care of up till preparatory clesses.
 

The main activities of UNRWA Centers include regular check­
ups of pregnant women, assistance at deliveries that mostly take
 
place in the homes, registration of births, immunizations and
 
feeding programs. There are plans to have mobile units serving
 
'the area.
 

A new center has been established in Shu'fat that takes 
care of persons about 60 - 70 years old. 

There is a general health center in every camp, of which the
 
MCH - center is an important part, in all 32 MDH - centers. A
 
medical officer is in charge of the centers. There is a staff
 
nurse, a practical nurse with special training and one or two lo­
cal midwives in each one of the MCH - centers. There is sometimes
 
two rurses in the larger centers.
 

There is health examination three times per week, with month­
ly check ups for infants from birth to one year; bimonthly check­
ups for children from one to two years of age and every third
 
month for the two to three years oldt . There are more frequent
 
check-ups for those considered malnourished.
 

After a child is born the midwife reports the birth to the
 
center. The staff nurse makes the first post natal visit together
 
with the midwife within the first 24 hours. The nurse brings
 
with her a portable balance scale of 10 Mg. capacity. In addition
 
to weighing the child the nurse also measures the height and the
 
head circumference of the child. The aim is to establish 'aheight/
 
weight standard for the Near East.
 

The midwife continues to visit the home of the newborn baby
 

for about 10 days cfter delivery. She learns about the home con­

ditions and offers advise to the mother. If she finds anything wrong
 
with the child he or she is referred to the doctor.
 

.1.
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which proves home deliveries
 The maternal mortality is very low, 

to be safe. 

If any infant is not brought to the Center 
within the first
 

month a visit is made to the home to check the reason.
 

During the check-ups at the Center the 
child is weighed, the
 

nurse interviews the mother about 
the care and feeding of the child­

and if necessary refers the child 
to the doctor in the adjacent
 

Health Center.
 

Those living outside
Only 40% of the refugees live in camps. 


the camps are not covered by the MCH - program, except if they
 

choose to come.
 

At two months polio
 
The immunization program starts 

with BCG. 


Polio and triple vaccine are given 
three times
 

vaccine is given. 
At seven months small pox and measles 

vao­
with monthly intervals. half
a one and a helf and at two and 
one. A booster is given at 


years of age.
 
Gra-


Breast feeding Is being encouraged 
as loug as possible. 

If a child ts doing well no
 

dual weaning is considered important. 
 Orange juice
 
additional feeding is given until 

four months of age. 


tomato juice and bananas are 
given at four months of age, 

with much
 

At five months egg-yolk and 
some cereals
 

emphasis on cleanliness. 

At six months vegetable soup 

is added and at seven months
 
are given. Mothers are
 
the child can join in the family 

meal if convenient. 


shown how to prepare the food.
 

For the mothers who are working 
outside their homes breast fee-


The UNRWA doctor for field preventive 
medicine
 

a problem.
ding is 
to breast feed their children 

in the morning and in 
urges mothers spoon feeding rather than 

In the middle of the day
the evoning. The doctor stresses the economy 

of
 
bottle feeding is recommended. 
 given the
 
breast feeding and the fact that 

the more the breast is 


She stresses ishe need for in-service training
 
more milk will flow. 

of doctors, geared to preventive 

care.
 

12% of the under two year old 
are considered mal-

Between 10 - special clinic 
There are therefore plans to 

establish a 
nourished. Mothers would be invited to
 
for malnourished children in 

Nablus. 


to the clinic once per week 
for special instruction by 

the doc­
come 
tor or nurse and discussions 

of the reasons for malnutrition.
 

of malnutrition are faulty 
feeding practises,
 

The common causes Common pa­
gastro-intestinal diseases 

or congenital malabsorptiu. 


rasites are ascaris and giardia 
lamblia.
 

1800 gms. mixture of
 a child gets
From 6 months to two years, 6 monthS gets-month. A child from 4 

full cream and skin milk per mother or 
if he is not breast fed by his 

medical prescriptionit on now preferred to the Powdered milk is 
not gaining weight.
if he is 

o/o
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dissolved milk used before. 2 camps in Hebron and Nablus are using 
powdered milk now on a trial basis.
 

Nursing mothers got extra rations in addition to the monthly
 
rations they got from distribution centers. Regular check-up is 
done for pregnant women. The first time they get a general check­
up, this occurs at 4 months pregnancy. Monthly visits are then done. 
If the mother is not anemic she is given 1 tablet iron as a proven­
tive measure till six months after delivery, If anemic, she is 
given three tablets a day. Anemia is a prevalent problem mainly 
due to lack of knowledge. So mother classes are givel to mothers, 
making use of flannelographs, stressing antenatal care. 

All this information was given to us by Dr. Karakashian and
 
Miss Ni'meh Mikhail. In their office, a beautiful poster was hanged
 
on the wall. It showed a number of children on a demonstration*
 
They were carrying posters saying:­

- We: ask our mothers to wash our hands before eating.
 
- We demand breast feeding.
 
- We want food prepared in the right way.
 
- Vaccinate us against diseases.
 

RT/AD,
 



,totheArabd..t- __e-etie. Oma-tera in lero Are 

mtneh Ismmawi 
Raida Tarsl and Nre.Elits Waatimo aoeqpanied 1W Miss Ibmia £3-turd 

Aedutant Social Welfre fioesCn% o visited the following planse-

Se mmbn of the 03 . - ntrition Proeot sta W AN 

0m-1itablo Soietr In Nalhoul VIlla On the wY to Uthlehmo
Tet following 	 woiftlnded­1 .%3,Nu activitie s: 

(a) NH progam w 7ft from 8-22 with a doctor in attmdaro. on Sladas. 
There an about 30 childrn from 0-6 yar and nealy 42 pregnant 
attening the oater evry wek. 
fte soale oupsolty is 3D pounds only. Th center has a small phars 
sza gives poor patients so.e medioments. 

2)Qe.ter for d and teo Tls as opened reoently with two olanoes for 
eight studonts. There ar plans to mroll another 12 students from ReHeon, 
there are two teachers, me of them has had som traininc in Qalqilys. 
She is now training ber oollogue 

3)IAin d A, with 45 ohilAren, A monthly fee of ILl10,- is oharged per Cild. 
Social cases don't py. thee is a play ground for the ohildren but not even. 
the orater has a garden for rowing of vegetbles. 

QwlrE 010 tiSBociety Iims a six mnouths training 
for wi obthere Is a harge of ILlOOo,-, Soolal mm do not peocous 

5)Aftwrnoon activities for girls$ with ping pug eto,., 

g, 	 IM haritable -SooieU The woments Society rs utalished in 1970o 
Its astivities ares­

1) 	 onC Prop.m with a mtbly attudane of 40.50 prenat wneng 50 obildre 
In the age 0-2 years and 40 ohildem In the age 2-6 yewas. 
CRS ohart. ae being used but they did not am= ta be properly filled. 
there is a sall soae wallable 

2) Kindergartm for 70 oildren. There are some toys and ,piotrem in the klndsW" 
garten M 

3) Course in oroohting, kmitting and swing, 42 students attend the ourmes 
• 	 ever7 day. Thw Pay a teo of J.30/month, 

Nostly girls and young aothes
4) 	Rebbilitation program with machine knitting. 

jein this prop'sm After their training they oan acst orders that give 
Jttitg maohins,them an income OS helps IV providing loans to U 	 h 

m
3 	 .R Oreo Charitablo Sooetlbffloj %ha oter is IV the Red Cresoet
 
tble Soetyativitis e­

) Kinargrtensof 4 
2) Nedialo sectien. W das per wek we devoted to womn and three ds pea 

g thewomenweek to tidrlina. ftre ae sbout 145 md 118 	ehildren attenind 
oteir per inth. fbar is a nurm attadhed to the oenter. Ono doctor Iho 
is a ambw of the Seelety gives voluntary smviee 5 times a uek. A secnd 
doet o sarving the eater as eqploysd V the ooiety. %e i aseale 
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with a capacity of 12 kg. The we.Lght charts did not nowe to be 
properly filled*
 

3) 	b'ad made from CRS provided flour and CK,in.made into ommiohes
 
with lebaneh and given to the kindergarten children,
 

4. 	 losies of Hebron Charitable Society. This was established in 1954. It has 

220 members# the president of the Society is rs, Yusra Shavar. 

The activities are:­

1) 	 Medical section with one nurse in charge. Three doctors offer voluntar-" 

service one day per week. 
Pz'egnant womer come for examinstion on Saturdays. Children from 0-2 yearws
 

come Mondays through Thursdays, There are 300-350 women and children
 
attendine the MCH center per month* The society las offered a course of
 

20 lectures in child care and in the preparation ad use of donated food.
 

70 women attend this course.
 
There is a scale with the capacity of 10 kg. There are CRS provided food
 

oo.odities: non-fat dry milk and WSD and oil. These are distributed in
 

dry form in the amount of one kg of each per beieficiary and month.
 
The weight charts did not seem to be used correctly.
 

2) Rehabilitation Programs Eight girls so called social cases are making 
garments for sale. The woman can earn IL,150- per month or more. There 

is not enough light in the workroom. 

3) Embroidery mid Hand Kittinc Course. Once a year a bazar is held for 
sale of embroidezr and knitting* 

4)$ewine Course.
 

5)Machine Knitting.
 

6) 	 library: Members rnd othr, persons have contributed the books. 

The visit to the Societies in Hebron showed a great interest 
smong,the me...bers for the development of their oommunitieso 

HZ/cTo 
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Report onl %Visit
 

to 	Red Urescent - El-Bire, 

16 197bDecember 

by: Amineb Issawi 

society established in 165
is charitableThe Red Crescent a 

area.at 	Bireh town -Ramallah 

of 	Center:1. 	 Personnel 
)mes for two
 

a) 	Dr. Awartani a voluntary 6eneral 
practitioner ci


hours daily. hours per 
b) A practical nurse with a midwife 

training works 6 

days 
c) An assistant practical nurse 

in training. cOl ­
d)	A man responsible for receiving 

and distributing UAS 


modities•
 

2. Activities of the Center:
 

a)Mwl center
 
b Food istribution prograui
 
o General iealth Clinic
 
d Diabetic Clinic
 
e Carpet weaving Center
 
f Ambulance care
 

A. 	MCH Center: 

500 children and mothers visit 
the center every month. They
 

on 	a different Saturday
Each group comes 

are divided into 4 groups. 
for weighing and receiving commodities.
 con­due to poor financial 

no weight chartsThe children have 
The mother has a card only.
 dition of the society. 


The practical nurse organizes 
mothers' classes and gives 

advti
 

She is using information from the 
Arabic Editioln
 

on child care. 	 no food demonstration
 
Family Nutrition Couse", but 

there is 
She showed interei
of 	NGuS 

She Is a willing person to 
learn more. 	 Dr.
 

In CBS sponsored nutrition 
education now under consideration. 


Awartani promised to help make 
arrangements for covering the 

work
 

of the center during her absence.
 

lessons. 


In MH center there are two types of 
scales:
 

a capacity of 16 Kg.

a) 	An Infant scale with 
b 	A large scale for children and adults. 

such as multi ­
got some medicine through CLH 

The center has 
vitamins and iron tablets.
 



Tbere is no Imunismtion in the center nor any laboratory ts­
ellities to tet preoment women. Tbis o 'done in 4overoment lealth
 
Lebortory In kawallah.
 

4ot €o'amon health probles of _chlildren are diGtmha due to
 

bottle feeding, parasited such as searls, giuamdis aid some amoeba.
 

One third of tile preonant women suffer from uMa. 

Sir. Awrta la in charz.e of the conter Is a.ohust bottle fte ­
"4i, lie ts oncoursawtW breast feediLn and it necessary the ube 
of a cup and a spoCon iMtod or a bottle; bseealse botl are more 
bygenlo than the iosttieg wich Is the cauise of many chilclren's problem 
He also stated that wome women, ore returnIaL bool. to breast fsedIn6 
due to the hi/il cost of millk he mentioned too, t:it the Inter ­
national Lbhristiun ,onaittee and br. Jorkashian of the i Nt'.j are 
adsptinp, the eatm ideas of breast foodint. 

it. 	 Fod__ drc 

a) 	(blureu of pro-school age receive supplementary fods frota 

h) 	 Prgnant and nursing mothers are also beneficiaries of L. :, 
commodities. They are given the followlat, foods :-
The unit the center is using Is aproximtely I J4. 
G61: 2 units per person / month.
 
73- 2 units person month.
per w 

TFiL: a units per person 7 month.
 
flurghui: 31 units per person Z month.
 
O11: 11 units per person /. month.
 

teeral Health Center: 

Sinoe the center was established In 1 965 11.00U patients have 
been registered Ln the center from i1reh and the vIllog.s around. 

Diabetic Clinlr: 

The doctor comes to the clinic one a oek to examine patients. 
He tests the blood oneea month. 

Carpet weaviFA Center; 

There are 6 apprentices in the center and one inMtructress. 
They some from a near by villloe called belt hima. They are using
traditional type of hand looms. Woob olttr Imported pr local-
Iy produced, bo center boa a spiunning machine. T.%oze Is a 
Medouin tribe settled near Jerusalem that does sptnior the re­
10ro hvery 3 girls finish one carpet in one momlth end a half. 



rJ e @I d 14 Ili. per day. iich square mter oas to b0.- Ii..eoriwith wages and other neessaery- exandl tureco be costs j*r*"are meter Comes to ,600 1I.. W11loh usIes the carrU yilts ex
ponsive, uhIle the wages are very lo%. 

"'-aitlonce..car: 

-The society has ai ambulanee car for emorgency cases anu to
Urft invalids and sick parsolh. to X1g usin uridge (Alleniv
Drudge) for further trans ortutlon to Amaen, 

Conclusions: 

This center ha a well motivateo doctor and willisi aizd In­
tSreSted practical nurse. They both share the same vlews 
 as hold
by CiW nutrition team in the importance of enoouraging breoats fee­
iding and use of a cup and a spoon Instead of a bottle. They
strongly reject bottle feedings. There would be a good opportunity
to introduce ULi weight charts In this center. 

It should also be a suitable place for organilng nutrition 
education courses for mothers asn this has already been Initiated 
at the center. 

AJ/A1
 



Repor on visit 

to Bir Zeit Women's Charitable Society 

Doember 19, -1975 

by Raida Tarazi 

In this Society, there is an MCH center whereby 300 children come to be 
weighed once every month and to be vaccinated. 

A 12 kg household scale as well as a 16 kg infant balance scale (SECA) are 
found and weights are recorded on weight charts. Three voluntary medical doctors 
come each once a week. Dr. Saidi Al-Faqih comes every Wednesday for check-ups of 
the mothersl Dr. Nabil Kassisieh every Thursday for check-ups of children and 
Dr. Ahmad Barghouti every Friday for cardiac cases. A dentist Hala Ackall also 
gives voluntary service twice a week on Tuesdays and Saturdays. 700 children 
from Bir-Zeit and neighbouring villages have been checked by the dentist. 
Tooth brushes and tooth pastes are being offered to them. Two voluntary nurses: 
a staff nurse and a practical nurse come for four hours twice a week, on Mondays 
and Thursdays. Mothers come from 3 to 7 every day. Medicines are given out free 
as long as samples are available, otherwise patients receive half the medicines 
they need and pay the other half. If the medicine is not available, then the 
patient has to buy it. 

There is also a program of embroidery, knitting and crocheting but all the 
work is done in the homes of the girls. 12-13 girls come to the Center for 
guidance, the number is higher in the summer. All are being paid for the work 
that is sold to visitors and at a bazaar. 

The embroidery also provides an income for the Society. 'The Society gets 
also its money from membership, contribution and selling calendars. 

kesses were offered to them from CRS and these are to be distributed to 
children on Christmas., 

CR3 commodities were greatly needed and in particular milk. 

RT/CT.
 



Appendiz K 

AID 15-e 

Grant No. ASIA - G 1182 

,A,/JIlB Nutrition Pro igot 

SBudat 1hendituro Statement Progamn Jweralm and Vet Bank 

Nonth s November 1975 

Name of Budget Item Approved let year Utelditure Budget
under Grant . . t ver to date 

1. PESOML 53o375-- 3,430.09 
2. T3AVZL 16400o.- 341.90 
3. PRINTINO 1,500.- 71.42 
4. NC-=P. IW 6#975-- 2,791.43
 
5.UP.I WO 
 9,200.- 2,665.40 

$ 87450.- 8 9100.24 

http:2,665.40
http:2,791.43
http:3,430.09

