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• Methods
• The University of Tennessee (UT) Vols2Vols Peer 

Health Educators partnered with the UT Culinary 

Institute to plan a virtual cooking class to promote 

nutritional health to college students.

• Evaluation measures included cooking class 

attendance and a brief post-test web-survey. 

• Quantitative questions asked students to rate 

perceived nutrition knowledge gain, campus food 

resource awareness, cooking self-efficacy, 

perceived difficulty of the meal to prepare, and 

financial awareness.

• Three open-ended questions elicited feedback on 

event satisfaction. 

• The population of this class consisted of 

undergraduate students at the University of 

Tennessee Knoxville.

• The students who completed the post evaluation, 

all were undergraduates.

• Peer Educators advertised the class as well as 

developed educational material which was given 

out prior to the class.

• Results
• 25 live participants

• The qualitative results on participant satisfaction 

were mixed. 

• The data showed that students felt an overall 

knowledge gain on nutrition and cooking.

• The data also showed that students did not feel 

entirely comfortable cooking on their own after the 

cooking class.

• Financial awareness of food resources also 

showed positive results based on the survey.

• Conclusion
• The Vols2Vols Peer Health Educators found 

creative ways to host engaging virtual nutrition and 

health education events during the COVID-19 

pandemic.

• The Peer Educators helped educate fellow 

students through educational materials based on 

nutrition and healthy eating habits for college 

students.

• Background
• Social distancing requirements presented unique 

obstacles to peer health education programs. 

• Food Insecurity Impacts 1 in 3 University of 

Tennessee students

• Many students have limited culinary skills and 

knowledge.

• Teaching students easy, cheap meals can help to 

reduce food insecurity.

• The specific aim of this class was to educate 

students on affordable yet healthy meals that can 

be prepared in a residence hall.


