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All stirred up
Kids get excited about cooking and nutrition in
Foodbank class
By DAVE MASON, NEWSPRESS STAFF WRITER
May 18, 2016 6:28 AM

They sampled chicken satay and summer
rolls.
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But the students weren't participating in an
exchange program overseas.
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They were preparing the dishes for an
Asian feast for their parents and siblings as
part of a home economics class right here
on the South Coast.
The Teens Love Cooking afterschool
course at Carpinteria Middle School recently
prepared summer rolls with nuoc cham;
chicken satay with spicy peanut sauce;
veggie and pork fried rice; and Szechuan
green beans and tofu. Groups of students,
in sixth through eighth grades, worked
together on various parts of the elaborate
menu, which included pineapple upside
down cake for dessert.
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Mayra Jimenez, left, and Stephanie
Gonzalez, both 11, chop chicken to prepare
the chicken satay.
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"We can ... make things we thought we
didn't like and (they turn out) really good!"
11yearold Vanessa Ortiz, a sixthgrader,
told the NewsPress while nibbling on the
summer rolls she and others made. She
said they were the biggest challenge to
make. The work involved carefully
wrapping noodles, cabbage, carrots,
cucumber, shrimp and other ingredients in
rice paper.
Ortencia Ortiz, her mother, said she was
surprised by Vanessa's culinary skills. "I
will have her cook at home!" the proud
mother, 38, said in Spanish as Vanessa
translated.
The free, sevenweek Foodbank of Santa
Barbara County program, which launched
in the fall of 2013, emphasizes cooking
techniques, nutrition and kitchen skills such
as the safe use of knives. In addition to
Carpinteria Middle School, the classes have
been taught at Fesler Junior High School in
http://www.newspress.com/Top/Article/article.jsp?Section=LIFE&ID=567551646612193317
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been taught at Fesler Junior High School in
Santa Maria. They were added this year at
El Camino Junior High School in Santa
Maria and La Cumbre Junior High School in
Santa Barbara. Typically a dozen or more
girls and boys attend. It's open to all
students enrolled in the afterschool
programs at their schools.
At the end of the sevenweek class, parents
and siblings get to sit with the students and
taste what they've cooked in feasts with
themes such as French, or in Carpinteria
Middle School's case, Asian.
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"They did an amazing job! It started
smelling good 10 minutes after they started
cutting and chopping things," said Mary
Ann Everett, who taught the Carpinteria
class with the help of several other
volunteers such as Makenzie Champion.
Miss Champion, 26, said she was amazed
by the kids' willingness to cook unfamiliar
foods such as Szechuan green beans and
tofu. "I was surprised by the summer rolls.
I thought it would be hard for them to get
the hang of it, but they did well."
Parents said they were impressed with their
kids' cooking.
"It is good, and it's teaching her a lot!"
Enrique Herrera, 45, said in Spanish as his
daughter, 12yearold Valeria Herrera, a
sixthgrader, translated.

Mary Ann Everett demonstrates in the third
week how to chop vegetables during the
Teens Love Cooking program at Carpinteria
Middle School.
Parents of Teens Love Cooking students dish
up during an Asian feast, the finale of the
sevenweek class. On the menu were
summer rolls with nuoc cham; chicken satay
with spicy peanut sauce; veggie and pork
fried rice; and Szechuan green beans and
tofu.

While some kids had never cooked before,
others said the class helped them improve
their technique.
"I took this class last semester," said 14
yearold Julia Nguyen, an eighthgrader
who decided to take it again this spring.
Recipes differ each time. "I already knew
how to cook, so it enhanced my skills a
little bit more. I know how to follow a
recipe more efficiently."
Students prepare various cuisine, from
Asian to Moroccan to Italian dishes, such as
spaghetti with nocook tomato basil sauce.
Not cooking the sauce preserves the
nutrients. Students also learn such lessons
as they can retain more vitamins and
minerals in vegetables by steaming them
instead of boiling them.
In another lesson, they see what's in junk
food by pouring the corresponding amounts
of salt and sugar for various items into
jars; they're surprised by the amounts.
They're warned about consequences such
as diabetes.
When the NewsPress visited during the
third week, Mrs. Everett led an animated
discussion about red fruits and vegetables
and how they help lower blood pressure
and reduce cholesterol. She asked the kids
to name examples of red fruits and
veggies, and they yelled, "Tomatoes!"
"Cherries!" "Strawberries!"
You'd think they were screaming about ice
cream, but kids getting passionate about
vegetables is exactly what the food bank
wants.

Three weeks into the program, Guadalupe
JaimesDelgado, 11, places chopped sweet
potatoes in a pan for a lesson on how to
steam vegetables, which helps retain their
nutrients. Students also were told how
sweet potatoes are more nutritious than
white potatoes.
HELENA DAY BREESE/NEWSPRESS
Ortencia Ortiz enjoys the Asian feast, the
finale of the sevenweek class, with her
daughter, Vanessa Ortiz, 11, who prepared
the summer rolls. Mrs. Ortiz said she was

"Basically, the whole hope of the Teens
Love Cooking program is to introduce
middleschool (and juniorhigh) students to
http://www.newspress.com/Top/Article/article.jsp?Section=LIFE&ID=567551646612193317
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surprised and delighted by how well her
middleschool (and juniorhigh) students to
daughter did in the course. "I will have her
fresh, healthy food; empower them to
cook at home!"
create healthy meals for themselves; and
NIK BLASKOVICH/NEWSPRESS
get them away from processed foods,
which are a source of health problems
we've seen on the rise," said Bethany
Stetson, community programs manager at Foodbank of Santa Barbara County.

Mrs. Stetson, 25, said the class is taught at schools where more than half of
students, because of their families' low incomes, get free or discounted school
lunches through a U.S. Department of Agriculture program. "We know if it's a
highneed school, hunger could be an issue. But we don't want to just end their
hunger. We want to push them to make healthy choices."
The goal isn't to steer students toward culinary careers, but it's on some kids'
minds.
"I wanted to learn about cooking so I can become a chef when I'm older, like on a
TV show," said 11yearold Daniel Contras, a sixthgrader, who added he enjoyed
cooking rainbow noodle stirfry in the class.
Twelveyearold Kether Azavedo, also a sixthgrader, mastered the feast's dessert,
one worthy of a pastry chef: the pineapple upsidedown cake. What makes it so
good?
The sugar, he admitted. Though it's make with the lightbrown variety.
Sitting next to him, his mother, Jillian Azavedo, 41, grinned. She said Kether likes
to do things with his hands, whether it's making art projects or cooking. "I think it
(the class) is great. When he gets older, he'll be able to feed himself."
Elevenyearold Ruby Varela, another sixthgrader, already cooks at home ? things
like rice, beans and spaghetti. She said she took the class to boost her skills. "And
I wanted to show my mother new recipes because she's a really big fan of
cooking."
Thirteenyearold Jackie Hernandez, an eighthgrader, said the class helped her
after just three weeks.
"They taught us how to steam vegetables, and I didn't know that until today. I'm
hoping to cook healthier for my brothers."
email: dmason@newspress.com
FYI
Foodbank of Santa Barbara County teaches free Teens Love Cooking classes each
fall and spring at middle and junior high schools in Carpinteria, Santa Barbara and
Santa Maria. For more information, contact Bethany Stetson, community programs
manager at Foodbank of Santa Barbara County, at 4035679 or bstetson@
foodbanksbc.org.
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