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Problem: In the United States, an estimated 1 in 9 people (11.1%) are food insecure and 

struggle with hunger. In Delaware County, however, the rate is much higher, 
with an estimated 1 in 6 people (17.7%) being food insecure. Delaware County 
has one of the highest rates of food insecurity in the state. The impact of COVID-
19 exacerbated the situation through the spike in unemployment and as a 
consequence of the lockdown that resulted in the loss of school breakfast, 
school lunch, and after-school snacks/meals. 



To address the issue of hunger in Delaware County, Second Harvest Food Bank 
of East Central Indiana, our community partner, distributes food through a 
"Tailgate" event, a drive-through program that meets people at a central 
location (i.e., a mall parking lot, a sports arena, a school, a business) in their 
community. Local volunteers load the participants' cars with various foodstuffs 
as they drive through. Unlike most food pantries where people can choose the 
food they receive, during the tailgate events people typically are given large 
quantities of a few specific food items (i.e., 20# of potatoes, 6 gallons of milk, 10 
heads of lettuce). Unfortunately, when people do not know what to do with a 
specific item of food because it is unfamiliar to them or because they have too 
much of any one food at one time, the food may be wasted. Thus, a need was 
identified by Second Harvest staff to develop a 'recipe bank' that includes easy 
to read recipes, the cost for each recipe, a fun nutrition fact, and a short video 
that demonstrates how to make the recipe, as many residents lack even 
rudimentary cooking skills. 
 

Outcome: To sensitize the students to the depth and breadth of food insecurity in our 
community, the senior dietetics students enrolled in this course first 
volunteered at several Tailgate events to see firsthand the 'faces of hunger' in 
our community. There, in the freezing cold of January and February, they helped 
load box after box of food into hundreds of cares. Next, after receiving a list of 
the most frequently distributed foodstuffs at the tailgate events, each student 
was asked to select two healthy, simple recipes–one that included a frequently 
distributed food item and one that included an inexpensive plant-based protein 
source (i.e., dried pea or beans, legumes, rice) and create a short video that 
demonstrated how to prepare the recipes. The students were asked to create a 
recipe sheet that included the recipe, the cost per recipe/serving, and a fun 
nutrition fact. Lastly, they created or identified a corresponding “nutrition 
worksheet” (i.e., coloring page, word search, cross word puzzle) that could be 
used by anyone in the household to provide a bit of nutrition education. The 
videos and the accompanying recipe sheet and handouts will be placed on the 
Second Harvest Facebook page and website for anyone to access. In addition, 
through course lecture and assignments, the students became exposed to key 
resources they can use in their professional future as dietitians to understand 
the prevalence of food insecurity and to identify where they can refer their 
patients in need in whatever communities they ultimately live and work. 

 
Immersive Learning Prepared Videos/Pictures: 

• Link to Class Video: https://youtu.be/-ODtXz7X7gg 
• Link to Photos:  https://ballstate.app.box.com/s/od491vthp80rkdce5vpfeunwfryz17d3 

 
Links to Class Projects: 

• Link to Recipe Videos Recipe Video Link 
• Link to Recipes  Recipe Sheets 
• Link to Handouts Educational Handouts 

https://nam12.safelinks.protection.outlook.com/?url=https%3A%2F%2Fyoutu.be%2F-ODtXz7X7gg&data=04%7C01%7Ccfriesen%40bsu.edu%7C051910d2261448d78e4608d8f837675b%7C6fff909f07dc40da9e30fd7549c0f494%7C0%7C0%7C637532264128574485%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=2SXr%2FqOR9XD1iY%2B5oFGWoxycgYeSgOQLdfPCMzcPIvg%3D&reserved=0
https://ballstate.app.box.com/s/od491vthp80rkdce5vpfeunwfryz17d3
https://ballstate-my.sharepoint.com/:f:/g/personal/cfriesen_bsu_edu/En6UQoUjxWxPoQBhqzVPa08BF7KQo2YkVOH4L7xnlCMAOA?e=KRhksz
https://ballstate-my.sharepoint.com/:f:/g/personal/cfriesen_bsu_edu/EqqxbBuFW-NMqYd8sty-UK4BXawvX8xGfuXkZWgMy9do-Q?e=8n4nkB
https://ballstate-my.sharepoint.com/:f:/g/personal/cfriesen_bsu_edu/EnzZSjJHlSpAlN-b3szQUl0BFHiyD4OgPzjDm1ZYJld3bw?e=fShVws

