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Introduction

In the United States, an estimated 1 in 9
people (11.1%) are food insecure. In Delaware
County, IN, home to Ball State University, the
rate is much higher, with an estimated 1 in 6
people (16.9%) being food insecure, the
highest rate in the state.
Second Harvest Food Bank of East Central
Indiana, the region’s largest hunger-relief
organization, is devoted to feeding the hungry,
advocating for those who face food insecurity,
and providing nutrition education. Each year,
Second Harvest distributes over two million
pounds of food directly to people in need
through their Tailgate Program, a drivethrough program that takes food to a central
location in each of the eight counties they
serve.

Identified Problem

Community Partner. Second Harvest has a goal
of developing a “recipe bank” for their
Facebook page that included simple, healthy,
inexpensive recipes for products frequently
distributed. In addition, because many people
lack basic cooking skills, Second Harvest was
interested in receiving short demonstration
videos that show how to use the Tailgate items
in the selected recipes.
Dietetic Students. Most senior dietetic
students have not experienced “the faces of
hunger.” Too often, they perceive 'food
insecurity’ as a dry concept embedded into
their Community Nutrition course, rather than
a lifestyle that too many individuals and
families must endure.

Results
• Thirty-four videos, recipe sheets, and educational handouts were shared with

Second Harvest.

• Recipes ranged from Aloo Mater (boiled potato stew) to Yogurt Apple Dip.
• Videos can be viewed at this link.
• Recipe sheets with costing can be viewed at this link.
• Educational handouts and “edutainment” pieces can be viewed at this link.
• A short video describing the project was created by the video coordinator of the

Office of Immersive learning for this Provost’s Immersive Learning Grant.

• Second Harvest indicates they are “over the moon” with the quality and quantity

of the materials received.

• Future potential projects will include live recipe demonstrations over Zoom and

recipe demonstrations/taste testing at the local schools during Second Harvest’s
monthly “Big Idea” nights at the local school food pantry events.

Solution
At the Tailgates, large quantities of a few
limited number of foods are distributed. Local
volunteers help load cars as community
members drive through. Everyone is welcome;
no IDs or proof of income or address is
required. In Muncie, the Tailgate event takes
place at the Muncie Mall parking lot every
Thursday morning unless the wind chill falls
below 0 degrees, or the heat index is above
100 degrees

After volunteering three times at the Second
Harvest food distribution tailgate events where
students experienced first-hand the scope of
hunger in our community, and after receiving a
list of items commonly distributed at Tailgate
events and having completing a community
needs assessment that highlighted food
insecurity in the county, the 17 students in
NUTR 456 Community Nutrition:
1) Choose two simple, inexpensive recipes:
• one that used at least one item from the
list of commonly distributed foods
during the Tailgate events; and
• one that used a plant-based protein
(e.g., legumes, seeds, nuts).
2) Prepare the following for each recipe:
• a demonstration video (< 2 min.);
• a recipe sheet that included the per
serving cost, nutrient information, and
cooking tips; and
• a corresponding nutrition education
worksheet sheet (e.g., coloring sheet,
word search, crossword puzzle).

Conclusion

•
•
•

Reflection papers and class discussion indicate the students in Community
Nutrition learned from, and were humbled by, this experience.
Students reported the hardest part of the assignment (other than
“freezing to death” at the Tailgates) was (unexpectedly) editing the
videos. In the future, additional editing instruction will be provided.
Feel free to contact me at cfriesen@bsu.edu with any questions!

