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AN IALUATION REPORT OF m, PL 480 

TITLE II PROG4 fl EOLINTA 

UTILIZATION OF THE FOOD COMMODITIES 

Contract No. AID5..U-188T 

by 	 Mary A. ckey
September I4, 1979 



--

Pmo" and Nature of the Stud.- For 	the past twenty-three yearsthe 	United States Govwamet has 	been donativir food commoditiea toBolivia for direat distribution to needy and vulnerable groups. ThisTiltle II Progrm has recently undergone ti evaluations (NathanAssociates, March 1978 and Joyce King, et al, March 1979). Howeverthero apears to be no concrete information on how the foods areactually beirused, what the problems are 	and that information isneeded by the recipients. Therefore the 9b=5 of the present projectis on the donated foods and 	the practices and preferences of thepeople who are receiving them. 

The 	objectives vere? 

I. 	 To determine bow the foods ere. being used.2, To determine what problerus are being encountered with "reparation 
or freshness of the foods.

3. 	 To determine if the recipients were. receiving the info: mation

needed about the foods.


4. 	 To obtain baseline infortm tion needed for -. 4 velop ent wvh
the ultimate objective of publishing a manual of information and
recipes on Foad for Peace foods.5. 	 To obtain bittlie information needed to plan da-mozstration andnutrition eduicatlon programs as a Coponent of Tit:e I:[.6. 	 To obtain info:'maticn for evaluating the type of "',od 'omoditi-s
 
most useable: fo Bolivian 
 food patterns and fecilities. 

No attempt is madilM 	 ISo here to evaltmte the 'T.tlp I P.ogrem'a a dewlop-r.ntto Evaluate its politicel aspects, or the lol: tiial coocexmr 
with dis-4jurtion or the relaticeships with th %Voli-,.-:ry Ageacies.
The focus of the Hurch 1979 evaluation (Joyce Kirhg) w.a,on the

nutritional impact 
 in the country. 

Procedure: The project, with m:r participation, lasted ?ro:a August 2
through Setember 7. Two local nutritionsts3, Abi.AI1 Mrtllo and
Ma li Yale will Continue on the project for arnother mLnth. This r}will consist of deonstrations to schools and Mothers Clubs in thefieldp, on the probLem areas found during -he sur'vey. 

Dwring August 1979, an on site evaluatio, teem consisting ofMr. F6t o Reyes, Food for Peace inspector; Mary Dichey, Uai'rersityof North Carolina, Assistant Professor of Foods an 	 NdMurltioaAbigail JN 'llop Nutritionist, visited the activities of severalTitle II projects - primarily lothers Clubs an sOe 	 os. ,4roximata'..y
20 Mothers Clubs and 16 schools were visited. 

Mr. 	 Arnulfo Pegaloaa, Food for Peace Officer joined the team for oneweek in the Thrija, Potosi and Oruro areas. Dr. Jean A. Wight, USAIDNatrition Advisor va with the team in the 	Santa Crm% area. With the 

''
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4eqtln of a fliaht to Santa Cruz Aom TLa Paz, all areas were reachedby whicle. Four dax wre spent in the Yungas eea, 12 days in the&1%SS Or COchbaaba, Su, iTarija, Potosi and Oruro. In the Santa CernUM the team spent 3 das. The areas visited are considered thewaecuaible. areas of Bolivia' in that they car be reached by trucks
dirt or i L roads. The teuly inacceszible areas in 
oz
 

the Bent and
Altiplano wre not visited.
 

A short open-ended queptionnaire from
was atsed to obtain infozrmation,Mothers Club Offteo mothers, teechers snd 1e:.t'ons in of %edI4itibutIou, about the u-sea 
of the food in thet region and theirpratices and attitudes (Form I). Personal observatiorns and informala. rat Ons also provided information. In addition the,ood for Percetor Obaned the information neededins for his routine inspections(Form I2). In each Ry'e" the CRS/Caritas offices and distribution cent3:,swr visited and interviewed and in some instences they ac,.-ompanied uron the field trips Into the rural area 

fods they liked the most. Their preferences are shown in Table I.
The dried milk, flour and vegetable On
These we mer mat fr "Lu-nt.y mentioie6c.very basic and ver.satile foods that they used evcry dry.SeVeral said they liked 0.1 the foods a id e:zprsased no preferenee. 

TABLE I 

Preferences for Donated Food 

Dried RMil 19 

AU purpose Flour 16 

Vegetable Oil 13 1-

No preferences 6 

R~olled Oats 31 

WS 2 
In order to get baseline information for the recipe manual which
would incorporate recipes that were practical, well-liked and culturallyacceptable we asked the respondents how each donated food was mostfA quently used in that ommunity. This information is summarized 
in Table IV. 

II.. 
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ZABLE II 

(N- 36) 

Wheat Flour 

Brea 24 

fried MRii 

w Rolled Oats 23 

Rolled Oats 

w MIl" 22 

Ingtn CSM4 

Bread 20 
soup 18 w Bulgu 16 w Soup 21 Lavia 16 
Cakcs 4 w Rice 7 Bread 11. Hot Berei ages 
DoLntx 4 Plain 7 Cookies 2 Pancazes )j 
TortU/as 4 Bread 5 Beverage 2 Doughnitl 2 

Bul ir M~3 Oil 
Soup 28 Dry (Pito) 2-( AlI recipes 

Stew, 24 Beverage 6 

V milk 14 Bread 3 

Ifke Rice 2 

The donated fooa ar very aeptimixed dishex or one-diih meals; Old fit well izato tha Boliijansoups, lawas. ehuwes, etc.is a very versatile product he NSB vi.hw.s ued almont e tlzay riPito. Apparently this is . . foxm n;ua t w cee.tahle to 'hxll.heu aihee.d issimilar to another product in thesir diet. The WS3 i pre,.-ookcd.equdvalent isto milk in nuti-Ition valuf snd is very vQatU:ILe, itUad for Children 'ae M, bemJlk is not availpble. It cal. elC3o be usedin sa1e, pudn.s , bev~rages, or cotmbined with ilour :in batter anddough products. The consumption of VSB could be Migher if it warepromoted In a variety of ways. 
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$Si#pe4yjd , fm the instant CSNp a fully cooked version of CSM, themost fteqmtly mentioiud use was for making bread (in combination withalU ypose flour). This was especially true in the Tarija, CochabambaaG We are". Eover, in a few areas the CS1 was not being usedextsaisveJy according to the storeroom inventory. It i3 possible thatthe people like the corn flavor of the bread and are using it for thir&reaen. Accordiag to the manufacturer, instant CSM de~iignedwas to bc
ued ibero cooking facilitiesa are 
not available and for beverages andweaning foods. Mhe particle size is uniformly smaller to piwrideumiothess in trod ininfant foods beverages. The instant CSM absorbs
less water 
than the regular CSNI and requires no adlitional cooking.It would be important to emphasize that boiled, safe uater should beused with the instant CSM since r vZn of the uses require no vditfoza 
cooking. 

Th amount of instant C314 incorporated into the dc .0hs va -led from 25to 5&$. The yeast roll sole6 observed in various school jf.edingcenters were compact, coarse and dry in texture. This indicates thatthe all purp'ose flour can not carty this high level CTI4 without adetonation in quality and gluten forhring propeties. Th regular CQD
is coarser in particle size, iz more adaptable 
 :or use in doghs :endbatters and is considerably cheaper. This high lrtel of C3, is beyo&i

the level needed for amino acid balance. Soy-fortified f.ou. vi.th a
doh conditioner, no longer being kbewi to .3olii, could imrrove thequality of their bread. The school cxe working unde, vor primitivebaking conditions and they make the beat of what they hsw-., ho-wnyer,their bread could be iproved if they knew basic principl s and taniqu,sabout fermentation, dough structure "ud rolea of ingredie;2ts. 3incethey bake bread week after week this is a critica! nec.J. Add.tiomalexpezimentl work needs to be done to determine tae ie~ee.s of USB,
Oatmeal, CSM or Soy fortified flour that can be used without 
 a deteriatir.in volme, texture and grain. Uhe Bolivian recipes e ea. -to be oIwIn yeast. Increasing the level of oil could also im .-hh ke"epingquality or prevent staleness. The schools bake once or t*;-wi' soa week

In soe the bread is carried over for seve.; . eases 

Me bulgar in well liked but is used almost enterilv in saun ste-sv
and sometimes with milk. It is not uzed as Pilaf (or substit'ute for
rice) as in the Middle East. However in schools and homes wing an
open flame ith one utensil and no heat source, 
 the practical proceftueavo,3 be to simply add It their soups and stews. The bulgur could besubstituted for the rice or peeled yellow Vheat used in many Bolivianrecipes. Recipes and demonstrations to promote extenzivemore use ofbulgur Would be feasible. 

Men the respondents wore asked what locally groim foods their familic smost like to eat, a variety of foods vere mentioned. Although thegeopmphioal areas in Bolivia, especially the Altiplano and the Lowlands,differ vay in alismte, crops and population, potatoes, corn, vegetablesnd rice were the most frequently mentioned as the favorites in all areas. 



ft$ foolse MMed ia rank oder are shown in Table III. 

TABLE III 
LMOST. FETUENTLY MENTONED FAVORT LO MLLY GROWN 

1. Potatoes 7. Beans2. Corn 8. !Habas3. Vegetables 9. Carrots1. Rice 10. Panuts
5. YucC- 11. Platano 
6. Peas 12. Onions
 

In the lowland areas, pl6tano, pl..n.!.ifn eld yvtccn 1reqntlyvere
mntioned as fevorite foods. 

In order to get inforwation about ieaing foodb r:.6, to det3 jne uhAhtrthe donated foods vre being -;isdVor 'eaning and Fixp-pleeatary foous.We asked at uhat ne 'hey sl;4vt- ed in the r~o;natw fcodo to thairchildx-en. I'b also awked a generx q4estion aout 'iit the, used ?o.'veataing or ex pei rtry f'oafz. T'AE mijo-xit-y oRzc-111ortt-stiated the -rood at rix months. saii t1)e,,A'o t 1/h cO-f"':-he , Its SEddthey ataax td the food at three monthr . of , ,n !/-1 r/' M d th3y ;tait dIt at 8 mouths to one year. 

Te moist frequently mentioned m 2nirag foccls in ra'i. order ,.. shown
in Table IV. 

TABLE IV 

MZOINIDGOO S EDkB .I CLIr2.11,ERS 
1. Frmjl3 Foods 6. Tea
2. Soups 7. -eat3. M4lk 8. Eigga4. Potato Pure 9. Rice ern or wheat water5. Carrot Puree 10. Fruit juice 

Other foods mentioned by the mothers were cornstarch, cornmeal, coffee,Cerelse, bananas, peeled boiled corn and oatmeal porridge. None ofthe mothers said or ewihasized that they incorporated the donated foocdsinto these foods. Howeer it is possible that they do and simplydid not state thLs in anever±in the question. In the comu3rsatrons, 
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tw taboos or recux Atoh re thatwood bluses about chrldren e aed;
etsas is 00d aotbeCause the child monl learn to tgelk; that eggse bad beam, they arm haersrt to 1Ueir liur. 

8inU" the Title 11 program b~asj all-Y3 been oriented toward preschool, -a* 
a m fn the w itionally, v"urterabs e groups, thereail alutw econoabt %intza AltAovgh, .orestribution Of .familyfood. - consideiably

de~tAlod questions and hbseovatinn 
i 

wuld be needed to get inu-depth
u*tion on food habits,- we esied If the ene fntwdly sa the foodenduia~Im saerwed first. It islongguized that vth surVey questiou';,respondents may tell an l i s,aleltemrauto to hear. s0wm-r,all said that the entire faniny etthe food. As ,tat,-!d in preoulwsedtelatia limting the foods to uez tain tzirget rou-s would beiaoas bte to feforce in -Boiva,evni f it were conidar.d

dahesible policy. teefo-xgts of the peoplo 
ha 

Yhusbaned or father was alwqsurc ntr viewed vid theerl firzt. As lon,- -w the mother icr 
e eu4ateid her childito know that I'ib get his, zhnrc. of' good" foodthis is perhaps not an issue. It -jdObien. Fo p.oZ-oe CSM
ad WSB as waning foods in r .p iindoat n to ,4Otherls 

Ie questioning them about rtlCarjJ dkth prepar;.ng tui fo .d or probi:with fivahnes the i'eactiona-~i -re zierznUv~y p)Oitive. Oa71y 3 pf~ranwaed that on occasion they Sd, b o16zth xo, weblie oro7 th j
7 COM that luped during p: erat1.citrn ;thosto en' We 13ittftdinedappeared to be adequate In most iwitr"!11.S. seae ::"toraC- piar.es badshlvist *had the bags on platfo.Pis ci.Ct the floo- oar be-ttev~ 1 "2t1! 

in the u'Waority of the stoia rooms, the bsgn, hLjhihpop:tiorg oaf
fOQr~wedpvere left opcfs Yhivb coulJd Inc'ease iasect LL-iea~tttioliibmtsalnl coitaminstjon and moistw. & ab~iorttion. Foldinzj thsi Openedbe"'.@re or' cloalng the Inside barsg" w ithtrn~r,*~zr woul~~3d 

be*tter proceduare. 

Mm we asked if anyone had tulkad to theai about t.w- "'ood how to u'ae
it w~bu h urtw,~ue 

5 
oj than 1/2 o~f the rojondeats iahlf grops had raceatonh recel,?d it fromth ftsseanta3y UWtv q4 the teachers. AUl era onesaid "~t they, felt the need for woirainformation or re:ipw- Udgfood. ibet of the respovfeJt itidicated that they' ninp.y ed&id the

donaWtefoad +*their usual dishes. *Abjoub 1/2 of ihem said reipeswr. nwt avalsble, but all said they raould use recipes if they hadthem. W.'asked for any printed recipes that they had xwed &W~ liked,thawawanedto shar them with others. Some of th rorps said thre7 
had htI recipes but they waea ither lost or stolen. ' btid
ft Irfnted recipes fro, only 5groups. 

http:prepar;.ng
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Is m erfbrt to obtain sM InaOt into attitudes about the foodComdities, ve asked the open-ended questions, how do you feel aboutreceiving these foods, hat do they mean to you? The recipients
Coments were very positive, said "they wre important, very ueftul,or helped alot econcmically". Othe- attitndes eotx from varioiL 
peronasp not really rpresentttives of the tota] W-arpli!, hcr.o,r, w.e. 
"If these foods are gifts, vhy do in- have to ." , tei,feI.n 
so cheap, where do they come from?" "Soae mor%-vnohs hulv children
to goet more food?" "Some people thirs 1- is ch-ity and u i sul.t toaccept these foods". "Come pecple think th-hfo:s h'xe ""irth ecatr(system". "A child 

a 
was very ill and when h,- tla:i t to-i th,! ci',ctor,

he said the child would have beeu mach .. se ttrho.t- :.'oods tLoeat". '"The children like it "o rouch (1< 3) tb, :y W>: :U 1; Gtkre'. 

One person in charge of distribt-tioa nqid -he f,At th.t h r;bJeUtv--s

of the Title I1 Program viol-ed Vt spir-t of e ot o,,r

iehich e~pha~sized total a~nd 
 i. -,,Al.4Iy =-,' c -znLh,.'r
that the pror did not en tur'ig. ,ei~c to u'.:vEi. tL2Lir e

and that it can isolftte the fC.Mily V' saya Cro-7P itC:'s " sta-;W.The cut-off We can create probternz ,Ithitz the -- z'.il. ' .ii4.in~t
receiving foods are sometimes jcuou,, of tIIose )..CTh:z.4ho d-o t 3troAely
that these food coi~nocities &hC.K-lu ev--1-:in r-.i. .1;..e
situaticns on a short.tenm baols, 

One nutritionist indicat.d f .tt ±o:0: -I. .c5.t U-A ,d
properly, that frequently they 'id ulzre . f....to 
their animals.
 

If there is apprmahenslonthv .. it r*.'aboul; , 
comeodititLIS, Visits to Xomlu of~ th f sir A......oIn the Alt:iplsno preEler.,3 &no h1v,oo -L ro'ccx ut i.ydapeadest on2 thO don?,t*d food-,. fozr 'U~2~ iuc"' ~~V')n-~~Z: a village r an wwa preparing a sov-, of'iwt.nt D.. 'u. e

salt. lhen asked about s lr 
that 

t-oY ..io :-C. i3O&% ., 4120.C-t ,at this time there is nohing for th.: chl: ,. : 'to d.2 
to the lunch. 



edI, T W tioa component of the Title II P'roiap e s 
maGk A fragmented, end iti G* tl at the program is 

Ofa 'dole" nature and is 110-t 'n nsset on a long tem basis inVrOvim g the education or envoiT2ment of' the reciients. Sincethe Food for Peace Nutritionist positlon m.s elinpited, theVrovIsion and coordiin2tion of applied nutrition activlties is 
nobody s job".
 

2. ~he distence factor, lack of a ;.oud netoirk ad lak of- finazcilrusoUrce z, .W-Uobstacles to vigorousa lutiti-io 5dua,2rtionProrM. Training aux-iliavy per-oavare! E_.redy wo :,.ingIn thehealth services or training e anvity ieadietzs to cewve ,. Nutritio:Aides could be a feasible way to irnlerent cpplied nutri.tionactivities •and to reach a 1.vge ur b.,-. of o e The tmtiningmst be relevant to the reernuitiesneeds.
 

3. A variety of techniques are useci to -Geaeh nutrw'oil, but inVorking With illitertte pc.'.ple o:., pev-soxis izth .ittl. educetion,nut-Ition education must ba tauiht 11 tert'. Of fc ods oi(demonstrating to them vith fooY nd ,,t ":ninlei:2io. of i-on". 
A laboratory kitchen to be ussd for ' dcv&.c :~for demonstrations dau-ing ai 

iud t.Thie3.. 
anrks-. e fo:nn
auxiliary vorkers would p 'one 

trrinirg
bct,-. f;rai-n[ ?o:: ?.ic.j

Nutrition activities.
 

This kitchen - laboratory could be used for'test .ox t..tn theTitle II Zood commodities, befol-%e ord" ,s ....,.....
 
1. fe success of the school feediin prcg&'ars se' to alv theoninterest and attitude of the teachers srid cc.minity ;nt-zev.In some communitles, it se mis to be wo -iv. 1e7. of- theman,serving breekfaat and ltch

of the schools that Ae visited are 
fud doing u good job. k'evral 

only se irving h:e t, whichIs not an entirely bad policy. Some of the ta - ctedthat their students ate little or no breakfast. A -:kyogiam vherebypreschoolers come for luuch appeared to be vorklng w 1 in somexchools. Some of the schools had a school giden. i:n certainshoola, howevr, the teachers and arbinistrator3
intersted and opposed the program because 

T'e: rot really 
of' thc tinie zrnd effortiWvolved. But the school represenis the distribution outletqable of reaching the l.rgest number of people in 'he coutry. 

MW schools are not really equipped for efficient and mitaryPMVartion of 
s

food. They have very minimum, primitive . typeepqipment for their food preparation activities, genaralyConixting of an open flam 'tve, #a mud oven and outdoor
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dii. -2 imh mgtM tieally onsists of a mixed diah such48 80 Or laM, Cooked In a large pot, end a piece of bread orbin. Tm ChIIf en umlay bring their cups or bowls from home. noMWO aOn fIlllties; Eo washing dishes. Furthermore the 
MteINM i I ftepsntlY poluted. 
Y4= affluent cultures would probIbly consider their lunch menitdVy ootonous, but thisimixed di4h o or ,e-diheal is a welleshta.lshd,Bolilan food pattern.. Some ideas for variety, suchas a sandwich %dtha nutritious bun and a hearty filling could
be tried occasiona. 

RemOWin the food preparation responsibilities from the schoolshas bfe done in some countries by UsiUg central kitchens andtrasPorting the food to the schools as using the edruder to 
PrOvide fUlV cocked, ready to eat foods that require no furtherpreparation. S f t zoW:cea tere 7.jede available, withthe dta=& M1 ioIO1 n factor it hardly seems likely that
these are possible solutions for Bolivia at this time. 

5. IntrodLcing nutrition education into the curriculum at the primaryan elemeunftY school level could be a vehicle for iVplentationof the pr am. Materials and methods for te.chers wuld need to
be &,evid. 

6. The CofliCt betUMe Title nl and the FIFP,in cerLin c-mimuities,Meds to be resolved at a poliey-mlking level, if they are to
P6acefUUY co-e3dst. 

7. Academic trainto does not alwys train one to solve problems withinthe etotezt of the Culture. That the profeusionels see as Imnortantand 11hat the people in the comunity consider important, or whatthey can PerceIeV my be Worid apart. This appears to be aproblem with tutritionists at the conmmuity level in.tht s country.Workshops and seminars on vorking with illiterate peoplo, couldbe helpful. The following organization COmaducts wrkslxs onteaching and daefloping materials and visual aides for uneducated 

Codecal, orporavioin Integral para el Deserrollo (ultural 
y Social
 

Apartado Mrw 20439 
Boota Colombia 

.3
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j urmeian is eqpresed to Mr. F6timo Reyes and Mr. Arnulfo
 
l for thar valuable assitanee and for sharl g their
 

rbaaim'e knowledge about the Title II Progrm in Bolivis, 
 and 
to W. Reyes for his kindnesa and patea.ce througb out our travels 
in suml Bolivia. 

% wi's fortunate to huve the support, ilnte'vt anO. velable 
suggestlons from Dr. Jern A. L'Ight, 1TAfTD Fhutrtbion Advio±'. 

Appeiation is also expres.7ed to Mr*o. .'evmra Pnn cnz D.:-. Dawid
Felims, USDA Westerno Region, for the:.x eno-i'y in aharing
aterduls and Information about t-b.h fcod coirit. 

Beartha Rios salved an urgent probleza foritsultea she g-Laerovly
offered the use of the Food aud N1catition laborato at the University
for experimentation and testing of some of the recipes. 

http:patea.ce


U 

HOW) TO BE CNTM D AT aVRSITY OF N 
d0=157, Ma15r A. DJfLid~r 

1. Detemine o] tJr pm-r foilevel of CSM that the allU:-poe can 

ma 	 stil), get good gluten deelq'meat. 

. itermine the optimum levre of 1,013 and oatzeal that the all purpose 
flour can carry and still get good quality rolls. 

3. 	 Cau breads made with soy fortified ffLcu (6 or 12%) idth breads 
made with CSM and tU.3B, for flavor, textture, vlulne and. keeping 
quality. 

.	 Experimentation with level of dried yeast (Bolivir :) at low
 
temperatures for fermentation as in the Atiplano. Yhe Bolivian
 
recipes appear to be lov in yeast.
 

5. 	 Experimentation with levels of vegetable oil (increased oil could 
Improve volume and keeping quality if bread which has to be kept 
several days). 
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8=9210FO RIPH TESTING FOR EMVNSTRATIONSy 
AND RECIP MAUAL
 

An60ogb 
etc 	mist be tested unless ve can be sure it has been tested 
before. Bread recipes for school lunch need to ba tested for
acmptability with small amoumts and then converted and tested 
in large quantity under the conditions in th.- field. 

&W. or batter type recipe such as breads, cakes, doughnuts, 

2. 	Most of the recipes available are for regular CSM which absorbs
 
more water than Instsut CS4. The recipes, s-eh as puddings,
porridge, beverages, etc need to be teited to get the correct 
consistsacy.
 

3. 	 The cooking time and sewoning -Ath bulgur nmeds to be checked 
at this altitude level. 

l. Since the soups, lawas, etc. are very adap' ble nd set recipes 
are not alwvays followed. It is less critical to test these recipes. 
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1. 	 Ou de cover needs to be durable and attractive. 

2. 	 M. for Symbol on outside of manual, The Food for Peace (Shaking

Hands Symbol) and outline map of United Stts and South Ameriea
 
with 	Bolivia outlined. 

3. 	 Brief statement explaining the Titit !I Program. 

.	 ief description of each food, its general uses and special
 
instructions related to that food.
 

5. 	 How the foxtified donated foods fit into the food pattern as
 
proteins or neal replacement.
 

6. 	 Section on how to use the, donated foods for weaning ard sqplementary 

foods.
 

7. 	 Recipes by topic: Beverages, Sopas, Ensalaedas, etc. 

8. 	 Bread section should include clearly written graphic instructions
 
for making yeast breads.
 

9. 	 Key recipes could be used with variations listed at end of cach
 
recipe.
 

10. 	 If there are special instructions or if the recipe is for a certain 
region. This could be noted at the end of the recipe. 

11. 	 All recipes must be proof read and edited for mistakes ir copying 
and printing. 



==?e SRATIO=S - SW TIONS FOR WnVg _CLUB 

1. 	 Driely thi purpose of the Tit].e II Progran. 

2. 	 Hov these foods fit into the nuttritiota picture - 'eplacement for
 
meat, eggs, etc.
 

3. 	 fplain why preachooler w i mother needsiui1'eg-'lt and 

more nutrients.
 

4. 	 Promott CSM as waning food. For Infitant CS.i 1i, spcia1

instructions. 
 (Stir into cold wter, absorb. lezs water than
r&gur CS, requires no additiorw.l cooking, how,-ier one must use 
safe 	boiled water with it). 

1. Beverage consistency.
 

2. Porridge or Soup 

3. Finger Food (mixed with water and formed into 	bails. 

4. Show hor to add CSM or 143B to rice, corn or cinnamon water. 

5. Discuss other uses of CSM.
 

. Promote WB as a weaninL 
 food 	anti good food for childr.a. It has
the same nutiition value as nilk. ,SB can be used mc.ny umys besides 
in the dry form as Pito. 

6. 	 Promote extended uses of bulgur. Show how to cook seasonand and 
substitute for rice or potatoes. 

7. 	 Show good sanitary practices as part of the demonstrticn. 

8. 	 Because of time and preparation facilities, it i not possible to 
actually demonstrate yeast dough, using CSM, c: If.'TWSB chatntr,.
they bake yeast bread in that community Swge~tio:< about lettiig
it rise twice and using 20% or under of CSM, WSiB oT oativeat, so
It will nt be so heavy', would be helpful. Fox' ew:ale, if recipe
calls for 5 cups of flour - I cup could be CSM, 13B or Oatmeal. 
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8ft&IONPLAN 

chom Nunber Attending 

Pinpos of demoastration 

Prafts or Reclpes to be demontrated 

Main Points to be dtscus sed 

Food Supplies Needed: 

Fqupment Needed 

Visal Aids to be useds 

PftLixdn7 Preprationi 



,om im hmem WFXC
 
XfsI's - Do1Uvto
 

LIMT OF INSTITUIONS VISITTD DURING 

AUGUSTA8UGUST
 

TITLE 11PROGRAM JArjjTIO
 

In2Sgttutlons 
 ba~i Cmii~ Provii 
8.9.79 Mothei'u Club M4M ho ky. & I LaB&Pa 

* ~Brecim~ N. W 

a aS.Drecha J 

El t~ ft El 

8. 10-79 Ochool S. Feeding sza;mta lftSchool P,1;.& eta~ 
tbter Club 14CM Pella VLie''f 

815.79 oCrcv~oColm4Lo Cohbm,
 

8.16.79 
Old981.17-79 School. S. Few-lng fk{1 Xa 1Ht-Me CamerT;

fbatb~r% CIC~ MI LQ, '?az: OrO-p2 Chuqiuisact 

S school. S. Feedng !-Th ., 

!.18.79 School8.eeilu L ,Tir 

9t tt 

itf 

Uft 3' 3' f ChWp 

Falisayn t3 

* a a a a n Zaustera
 
a u a 
 * 'ITuesupays 

a a a a ft Kapumeu 



8.20.79 f ter Club 
Central Sebool 

8.21 0 Centa Sb~1l oo.Cea Scbool 
S " 

U Mothers Club 

Se." " -, 	 ol
S U~Pre- School 

Central School 

Pre-SChool 

" " Mothers Club 
See. School 

* -*u-Ii 
8.22.79 	 )bthes Club 


See. School 

8.23.79 	 Sec. School 

Se ScoolEca 
See. School 
Central School 


f Q H 

Mbthers" b Vlub
8.27.79 To 

t "" "(Iit 

ftAto 
f' 
" Central School 
" Mothers Club 

Sue. School
8.29.79 	 athers Club 

See. School 

B. Feeding 

" Do 

14( 

8,, Feeding
P.S.Cho 
S. Feedi, 
P. S, Ch. 

S. Feading 

IIIm 
S. 4e ling
S. --tios 

" 


" 
MCI 
ofmontao 

To-

. eed;I1 
MIl 

S. Feeding 
MOH 
S. reeding 

CConcepci6n 
La Ccmpafm 

La Pinta 	a 
Abra de la Cruz 
Ca n1uehitti 
C uchits 
R.o gro

Rlo "fego 

Y- Uamora 
1i Miamora 

LsH -- oa
La 
Co1o Sur 

conchl 
Tryachiyc 

21 OJO 

Bllvi. 

Vichael
 
coll!.pi 'unkc
 
Chullpa Kam 

Ci'uee Cuj 


' 

1 
El. cho~e 
Psi 7ore 
An'oagast-Faja PT 

Kejillones 
Ki1metro 9 
Cafluda Pailik a 

Avil~i Tsa'ija
Cercado " 

Arce 
Avile 

Arce 
Arce 
" 	 ,,
 
To o 
To 

Aviles 
Fadcaya
 

nez
 
1 

81 CheIhas Potoof 

T. Frfaii
 
/Aba2roa Orr0
 

23 
-Santi,mfiez Santa C~u 

if 	 8 
Ichilo" 

" 	 a 
A. Ibafiez 

http:coll!.pi
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FOOD FOR PMAC O"IlC 
• . BoliviAa 

TITIA II -PRCGPA1 EVAL"ATIONt 

Date: Location: Department: 
Province :

Rec40ient Group: .... _Canton 

Community :
Wich of these foods do you like the most? . 

How is each food usur1ly used? 

Wheat Flour 

Oats
 

C8M
 

1Fulgar 

Vegetable oil 
Mhich of these foods do you not like to ....
 
Are t-11- fni, fresh?
 

Have you had my problems. itb the fod?
 
Do you use reclpet or simply 
 add the food to ycu, regular die :-e.:? 

Would .you u~e recipes if you hwi th'--'?
 

Has anyone told you about the 
 food or how,,, to us; -t? 

Has anyone talked to you about the food value ov'utrat'e ,alue olf the food? 

Do you fee.l, the need for more Information or rocii..es L~r.xng the Voo:..? 

What locally grow4 foodn does your faraily like to eat? 

Do the hcammakers usually have an oven? Do they iisually bnhe b.eoS or do they 
bWy commercially baked bread?
 
(School Feeding) 
Are the utensils and facilitieG aequate Ior fc-od preparaticn?
Does lIited facilities keep you frm, iing any' of the foe 1? -

Who is usually served first in the famtly? 
Do the entire family eat the food? -

AWhat ge do you start se-rving the food to children? ,.__ 

Wbat do you give babies for vean1Dg or supplementary :aod? _______ 



Do the hovemakers usually have an oven? Do they usually bake bread or do they
 

btn commercially baked bread?
 

(School Feeding) Are the utensils and facilities a equate %orforl preparatioin
 
Does limited facilities keep yot frum, ,-iing any of the loos.?
 

Who is usaally served first In the f, .Uy? 

Do the entire 'amily eat the fcd? 

A what age do you start serving the food to children?
 

What d.) you give babies for veaning or supplementary food?
 

How do ynTa feel about these donated foods? What do they m.an tu you? ... ..-


Ask for any printed recipes they have that they like (le will sharn vith othir ) 

MD:di 

'I.l 
* 4,' * 

/4 

7 



FOOD FOR PEACE Voluntary Agencies 
DOLIViA Program 

FIELD INSPECTION Agency ............ 

Name of the Institution ................................. Working under ..................
 
Locality ................... Canton ............... Province .......... Department ........
 
Informer ................ Title .......................... Address ......................
 

?4AT*'RNAL - CHILD SCIOOL FEEDING CHILDREN INSTITUTIONS ADULT INSTITUTIONS 
Date establizhed ..... .Breakfast( ) Lunch( ) riginal prg. date ..... Original prg. date.. 
Mothers Enrolled ..... Enrolled ............. total children ......... Total aged .......... 

(Profgnant ...... Attending............ C hildren with food ..... Aged with food ...... 
Attend I:ursin ........ Pre-schoolars ........ Admin. recipients ...... Admin. recipients...
 
ing' -:ith children.. Other Recipients ..... Other recipients ....... Other recipients....
 

Pre-sci}olars Rations assigned..... Rations assigned....... Rations assigned....
 
Other iReciDients...... Oven( )Dining room( )
 
Rations assigned ..... Kitchen( )Utensils( )
 
Months dith food during Mos. with food duringMos. with food during Mos. with food durinE
 
the lad 12 months..... the last 12 mos ..... the last 12 mos ....... 1the last 12 mos.
 

RECIPI-T E7T: Are they needy?.
 
. . . . . . . . . . . . . . . . . . . . . Chits
Who makes the selection? .. are used? ..........................
 

food? . . . . . . . . . . . . . . . . . .
 Do admin. personnel receive . How much do they pay to the program? . 
How many pay .................................. How much do they pay to the instition?... 

. . . .. . . . . . .. . . . .. . .. . . .. . . .
Which local food are cont'ributed? ....... ....................
 

BUDGET: Does the institution pay. ................................
.

.. . . . .
Does the institution receive funds for food? .How the recipient payment is used? .... 

Who pays transportation of food? ............... ............ . ....... .... ........ %. 

WAiEHOUZE: Adequate( ) Dried( ) Clean( ) Orderly( )Safe( )With palets( )Ventilated( ) 
Suggestions to improve conditions: .................................. .o. .... . ....... ..
 

. . . . . . . . . . . . . . . . . . . . . . . . . .
 Are registers up-dated? ...... ................. .. ... . ........
 
Where do they get the food and how9 .....................................................
 

PHYSICAL INVE'ORY kilos) (Include form on damaged or lost commodities if' an_ 
IMILK WSD W.FLOURi OATS CSM/B BULGUR WSB SORGHUM VEG. OIL 

Beginning inv. date
 
Received
 
Distributed
 
Book inventory
 
Inspector's inventory
 

. . . . . . . CONTAINERS: How the empty containers are used? ........................ 0.......... 
If sold, how much is obtained and how used? 

•0... 0 - .. .. . .. . . e e . e . e . e soee e . e . e e e o e e e o
0 e .. .. e e e. ee... e .. e . e e og e o e e 
~ e e 


ACTIVITIES: Frecuency of meetings: .................................... ... . i........
Local ............................... . .... Chairman? .............. 0 ... ... ........ 
Education, from whom and subject? .... 00040...... 

When the foods are distributed? ............ How much do they pay? .....................
 
How the paynents are used? ........................ .... ..... ... .. .... . ........
 

. . . . . .. . . . . .
Where are kept? ........ o...... Use of funds ..... .......................
 
Balance to date ................... ..... Other funds ....
 
............................... ................ ...... ...... ....... ""
 



A L TES: F±oecuency of' meetings: ...... .. ...... *e*~**~t
L o c al. ..... .......... ...
................... ...... . .. . ...... .. .. ..
 
Education, from whom and subject? 
....... 
.. ... . .. . .. ....... ".
 
When the foods are distributed?..............How much do they pay? .............
........... :....*
How the pay ments are used . . ...... .................. . .. . ... .. .... .......

Where are kept? ... 
 Use of funds .... ........ ................................
 
Balan.ce to date............................ Other funds 
........................
 

............ 
 ................................
 
FOOD tePAY-ATT.O-: Adequate preparation( ) Adequate distribution.(. Rations applied(
Commodities of difficult preparation ....o.... ..Commodities of low acceptability ......rpaid?
How the preare s ............... here is breadbaked...............
 
Is bake made under contract?................. How it is pUaids........................ ...
 
Pieces of bread per bag...................... Average weight.. found ..............
 
I1'Id7FTCAl u:is the origin of food o ?.......................................
 
Are there posters?....................... 
If not, did the inspector provided thc.
 

COTYOT~Dates of inspection during the last 12 
 months........................
......,B bae ec..................................... 
 .......................................
 
Frequency of re berts
.............................
 To iom . . o.... .... ........... 
Instructions or -gestions left by the inspector: .................. ..........
 

D~CR: FodsfromOTHR other sources 
OIJNE::J1xVATIOW ::3 e.. 1fo.i nATS) 

Dateofins ect.o..
................... 
 ..... Inspectort signature.................
 

http:Balan.ce

