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Table A4 cont.d,

Height Percent of Reference

100% 20% 80% 70%
cm kg kg kg kg
110 1B.5 16.7 14.8 13.0
1R ] 18.8 16.9 15.0 13.2
112 19.2 17.3 15.4 13.4
113 19.5 V7.6 15.6 13.7
114 19.8 17.8 15.8 13.9
115 20.2 18.2 16.2 14,1
114 20.5 18.5 16.4 14.4
13F) 20,9 18.8 i6.7 14.6
118 21.3 19.2 17.0 14.9
11¢ 21,7 12.5 17.4 15.2
120 22.Q 19.8 .6 15.4
121 22.4 20,2 17.9 15.7
122 22.9 20.6 18.3 16.0
123 23.3 21.0 6 16.3
124 23.8 21.4 . 16.7
125 24.2 21.8 19.4 16.9
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Tahle 4%

Reference weight—for-height. 05-145 c¢m, males and females

Height Males ‘Females_
Percent of Reference Percent gf Reference

100% K% 80% 160% 90% 80%
cm kg kg kg kg kg kg
25 14.4 13.0 11.5 141 12.7 1.3
95 14.6 13.1 1.7 14.4 13.0 11.5
¥7 14.9 13.4 11.9 14.6 13.1 11.7
28 15.2 13.7 12,2 14,9 13.4 11.9
99 15.4 13.9 12.3 15.1 13.6 12.1
100 15.7 14.1 12,4 15.4 13.9 12.3
101 16.0 14.4 12.8 15.7 14.1 12.6
102 16.3 4.7 13.0 15.9 14.3 12.7
103 16.5 14.9 13.2 16,2 14.5 13.0
104 16.8 15 13.4 16.5 14.9 13.2
105 17.1 15.4 13.7 146.8 15.1 13.4
104 17.4 15.7 13.9 17.0 15.3 13.6
107 17.7 15.9 14,2 17.3 15.6 13.8
108 8.1 16.3 14.5 17.6 15.8 4.1
109 18.4 16.6 14.7 17.9 16.1 14.3
110 8.7 16.8 15.9 18.2 16.4 4.6
[RE! i9.C 17.1 15.2 18.6 16.7 14.9
112 19.4 17.5 15.5 18.9 17.0 15.1
13 9.7 17.7 15.8 19.2 17.3 15.4
114 20.0 18.0 16.0 19.6 17.6 15.7
115 20.4 18.4 15,3 1¢.9 17.9 15.9
116 20.7 18.6 16.6 20.3 18.3 16.2
117 21.1 19.0 16.% 2.4 18.5 16.5
118 21.5 19.4 17.2 1.0 18.9 16.8
119 21.9 19.7 17.3 21.4 19.3 17.1
120 22.2 20,0 17.8 2i1.8 19.4 17 .4
121 22.% 20.3 18.1 22,2 20.0 7.8
122 23.0 20.7 18.4 22.7 20.4 18,2
123 23.5 21.2 8.8 23,1 2¢.8 18.5
124 23.9 21.5 19,1 3.6 21.2 18.9
125 24.3 21.9 19.4 241 21.7 19.3
126 24.8 223 19.8 4.6 22.1 19.7
127 25.2 2.7 20.2 25.1 22.6 200
128 25.7 23.1 0.6 25.7 231 20.%
129 26.2 23.6 21.0 25.2 23.6 21.0
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Table A5 cont.d.

Height Males Femcles
Percent of Reference Percent of Reference

100% 90% 80% 100% 0%

cm kg kg kg kg kg

130 26.7 24.0 21.4 26,8 24.1

131} 27.3 24.5 21.8 27.4 24.7

132 27.8 25.0 22.2 28.0 25.2

133 28.4 25,6 22.7 28.7 25.8

134 29.0 26.1 23.2 29.4 24.5

135 29.6 26.4 23.7 301 27.1

136 30.2 27.2 24.2 30.8 27.7

137 30.9 27.8 24.7 31.5 28.4

138 31.5 28.4 25.2

139 32.2 29.0 25.8

140 33.0 29.7 26.4

141 33.7 30.3 27.0

142 34.5 31.1 27 .8

143 35.3 31.8 28.2

144 348.1 32.5 28.9

145 37.0 33.3 29.6
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Table A5

. 1
Reference arm circumference-for-age. 6-59 months and 5-10 years, sexes oombined -/

Age Percent of Reference
100% 0% 80% 70%
meat he em cm em cm
6 1417 13.2 11.8 10.3
7 15.0 13.5° 12.0 10.5
8 15.2 13.7 12.2 10.4
4 15.4 13.9 i2.3 10.8
10 15.6 14.0 12.5 16.%
11 15.7 14.1 12.5 1.0
12-23 16.0 14.4 12,8 11.2
24-35 16.4 14.8 13.1 1.5
36~47 16.6 4.9 13.3 11.6
48-59 16.8 15.1 13.4 i1.8
yerrs
5 17.0 15.3 13.6 1.9
53 17.3 15.4 13.7 12.0
é 7.3 15.6 13.8 12.1
7 17.8 6.0 14.2 12.5
8 18.4 16.4 14.7 12,9
9 191 17.2 15.3 13.4
10 19.8 17.8 15.8 i3.9

A puggested 'cut-off' point for malrutrition amemg children aged 1-5 years is
13.5 om ar 12.5 cw. A realistic 'cut-off' pcint for school childrem is not known.

1/ Adapted from values for Polish children,



Appendix XIIZ

The growth chart

Tlotting & child's weight on & growth chart, such 88 the WEO chart shown on the nexy
page, is the best way of manitoring nutritional status. The chart should be axplained to
the mother and kept by her in & plastic bag. She is more likely %o feed and care for her
child well if she toco understands the chart and so can watch the child's progress snd

discuss it with FFP ataff,
The two reference growth curves on the chart provide a guide for the directicm which

the weight -curve of a child should follow. A child whose weight curve is falling sway from
this general directicn, or whose weight is below the lower curve, may be cansidered

malnourished,
Growth charts can also be msed in programM-evaluation. For example, the percent of

P children who are above the botitom line on the chart at the beginning of the programse
compared to the percent above afier X monihs of Zeeding, will give an indicatiom of

prograxy effectiveness,
Te £ill in the chart:

Firat visit:
1. Write in the name, birth weight and eny other basic data.

2, Write the momth and year of birth in the fipgt box, Fill An ihe following boxes
using the first 3 Jetters of each momth. (Do not use numbeTs 88 these pay be
ocnfused for age), Write the voTrrect year peside each Jenulry and eech birth
month, Note that vhe birth menth should always fall in s Reavily outlined box.
(nce the boxss are completed the child's age &3 ‘De read #3h YL numbar W the

rolevant box at each subsequent visit,

3. Weigh ths child (p 101), Find the correspondiig welght an ke side of vhe chart
and f£ollow the ling along umtil jt is sbove the month of waighing. Maks & dot,

Note $he positiem in relatiem to ¥he bottom reference line,

Recopd any reasan For B low weight (e.g. diarrhRes) and explain the chart to
the mother.

4o

Subsequent vigits:

5« Complste steps 3 spd 4. Join tbe dots, This line is the child's weight curve.
Chock that it is following the genersl direction v Yoe TeferETe CioveRs
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Appendix XIV

The effect of storagze, preparation and cooking on the nutritive value of food

Reducing nutrient losses during food storage, preparation and cooking is cone
of making GFP and home diets more economical. ' =

The main errects or rood hendling on nutrient values are:

- under xixorma.l ocmditions of storage, preparation and cooking most autrients
are fairly stable except for vitamin C, and to scme extemt, thiamine;

~ severe heating may aamage some aminc acids and thus reduce protein quality;

- repeated heating of fat for frying at high temperatures may produce wnpleasant
tasiss and destroy any vitamin A preseat;

- witamin A is loat when fruits and vegetables are dried in the air;
= thiamine is partly destroyed by cooking and when fooda are dried in the alr;

= riboflavin is usually stable but 1s rapidly destroyed when licuid milk ia
exposed to punlight)

- during belling some water scluble vitaming, particularly vitamin C, and some
minerals will pass into the cooking water;

— alkalis, heating, drying, canning and pickling destroy vitamin C;

- vitamin ¢ is also lost when fresh fruit (other than citrus) and vegetables
are stored;

- if not destroyed in processing, vitamin ¢ is stable in 'bot'i:.led, canned and
frofen foods and in fresh fruit juice kept in closed cmtalnsTE.

Up to 20-30% of scme nutrTients in foods may be lost by poor food handling.
The procedures in the following checklist should reduce losses to 510k

Caecklist 5

Food handling procedures that meduee putrient losses

Fresh fruit, vegetables, meat and fisgh are purchased daily

No food, except dry rations, are stored more than a few days even in
& refrigerator

liquid milk is kept covered and awsy from light
Vegetables are well washed, but not soaked, just before cooking

Unnecessary slicing and peeling are mvoided
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leufy vegetables are placed in boiling liquid or gruel mnd cooked for
tho minimom time

Soda is not used for cooking leafy vegetables
Rice is washed only ance or twice without rubling

Rice and vegeiable water, and meat and £ish juioss, are used for stews,
goups or as a drink

Foods are cocked through but are not overcooked
Meals are eaten as soon as poesible after preparastion

Reheating of foods is avoided
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Appendix X Ve

Food quality control and hygiene

1, Food guality ocomirol

4 food quality control eyatem may be set up with the help of a local or reziemal
health inspector or a gpecialized instituticm. It shonld inelnda:

- a perscn responaible for checkang ine qualily of each omsignmmt of food defore
and after delivery;

~ ppecifications &3 to where and when Toods Will be inepected;

- ppecificatioms a8 1o which indicators of quality will be used (Tahle 1);

monitoring of the system and training of staff in quality oconirol by cemtral

X

sopervisore,
Tahle
Indjoators of poor quality food
Freeh food Food in oloth, sacking, Cammed food
plagtic or paper packagzes
Bad smell Torn or wsealed packages Swollen cxis
Tnuesual taste Spillege Fusty or dsmaged cans
Bruisging Rodemt or insect demage Holes in csas
Mogld Hogld Ort=dated cans
Over-ripeness Sweating or dammess Cartenta not as labslled
Rodent or insect damage Dirt in food or om packaging

Food mized with other pubstances

Limmess or shrivelling
Shrivelling of dried pulses

2. Mme

There ere eix areas in s &FP whars bygiene cantrol is important, - Theae are:

1. Personal hygiene and health of staff and participaats

Parasites and germs causing diarrhpea sad other disessas mAY got onio the hmds
efter using the toilet or after handling foods or wiensils costeminated by huran
or enimal waete. This can be prevented by the proper use of 8 claa-n toilet, by
washing hands with soap end water and by cleaming tbe finger nails. Germs also
thrive on dirty clothing.
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Persaas with respiratery or ekin infections should not be allowed to prepare
food for anwthe-aspot feeding. If posaible the stocls of food handlers sheuld
be checked to make sure they are nct 'carriers' of diseasa.

Food

The germs causing diarrhdea, dysemtry, tuberculosis, throat infectioms,
parasitic diseases and, occasionally, fztal food poisoning can be carried by
food. They multiply very rapidly in milk, meat, fish and cooked dishes
especially if these are kept at room temperature., Such foods should be bought
fresh each day, kept covered and refrigerated if possitle and never reheated
or kept at room temperature overnight,

Dried milks and dried egg should be used immediately after rsconstitution with
safe drinking water. Dried egg should be used within 24 hours once 4he can is
opened. It is safer to mix dried milk with food than %o recanstitute the liquid
when foeding small children.

Keat, sgpecially pork, may transmii worms znd so shbould be thorougkly cocked,
Very dangercus germ# grow in badly camnned foods and epoilt, damaged or swollen
cans must be ‘hrown away.

Some germs and egzgs of worms may be carrieci on the surface of foods. Fruits and
vegetables should be well washed amd, unless peeled, should be cooked if poseible.

Water supnlies

Water contaminated by tumen or animal waste can carry cholers, diarrhpeal and
parasitic dissases, hepatitis and typhoid. These cowld be fatal {o participants
especially children, Tharefore oniy water from safe protected sources should bte
used, and kept, when necessary, in clean covered comtainors. Ia some areas
mothers ghould be encouraged to boil drinking water.

Equipment and utemsils

If those are not kept clean ,&erme will thrive on bite of old food and dirt and
then contamingte new foods,

Waste disposal

Waste food 'is & good breeding ground forr germs and, unless covered, attracts
rats, flies and other pesis. PEroken cans and bottles are dangerous if there are
amall children around and can also act as breeding places for mosquitos.

Buildings

Broken down buildings allow wverman, water and dust to enter. Rough walls are
difficult to clean and will harbour the eggs of iice and other insects, Dirty
conditions also lower the morals ¢f workers and encourage theom to relax their
standards of persemal hygiene,

To manitor hygienme checklist 6 can be adapted to local conditions,

4n indicator of hygiene quality is: Number checred items that are satisfactory x 100
Total number itema checked

Thie indicator can be nsed to evaluate programhg quality {p 57).



Area 1.

Area 2.

Appendix XVI

Checklist for

Monitoring }.‘IEE ane in S.FPs

Fersonnel

~ All staff and parvicipants wash hands with soap and water

= after using the toilet
= before handling food

- Staff hands, nails, akin, hair and wiforms are inspected
daily

= Any open wounds or sores are covered
= No one with a respiratory or skin infectien handles food

- The stools of food handlers are checked regularly for
parasites and germs

= Staff have regular medical check-ups

= Serious diseane among mtaff or participants is reported to
4ks health authorities

= Food handlers de not cough or maeaze over food

=~ There ig a hygiere education programae ror sitaff and
participants

Food

~ Fresh meat, fish, fruit and vegetables ars purchased daily

~ None of the foods used show signs of poor quality
(table 1, p 117)

Cans that are damaged or swollen are thrown away

Foods damaged by rate, mice or insects are thrown away

~ Raw and cocked foode are covered to protect them from
insects and dust

- Fruits eatem raw are washed well and peeled if pomeible
- A11 fruite and vegetaohles are washed before preparation

— Fresh and reconstituted milk and dried egg is used within
e few hours

- Dried egg is used within one day of opening the can

- Fish, poultry, meat (especially pork) and egrs aTe well
(tut not over) cooked

tLeft—over' foods are not kept for more than 2 few hours
end never overnight
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Water

There ig sufficient watsr for washing and cooking

The water comes from a source protected from animalsg
and buman waste

Water storage coptainers are clean, covered and raissd
off the ground

Hater containers are cleaned regularly and properly
Rusty comtainers are discarded or repainted

There i8 regular hiclogical snd chsmical analysis
of water supplies

The local supervisor recelves results of these {ests
and notifies the health authorities if there ir any
contamination

The animals used to carry water ars healihy

Bquipment and utensils

-

A particular person is respensible for each cleaning job

All staff know how to clezn equipment and utensils teo
a gpecified standard

A cleaning timetable is displayed
£1]1 equipment and utensila are clear when inspected each day

Stock cards of clesning materials are kept so more can be
ordered when necessary

There i3 an sdequaie supply of cleaning materials (towels,
mor~ zoaps, brushas)

Food containers or utensils of participants are imspected
before food is given out

Dirty food containers are cleaned bafore being filled
Animale do not come into the kiteten or esiing area

The floore and furniture are cleaned after sach meal
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AreaG;
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Wasta disposal

— Garbage is kept in oovered, watertight, rustproof comtainers

- Garbage containers emd the surrownding area are cleaned
daily

- Garbage is removed regularly
= Amounts of kitchen and plate waate are checked periodically

- When garbage is being burmt it is protected from children
and is downwind of the (FP site

Haste water is carried by drains (preferably dovered) away
from water supplies

~ Toilets are sited away from cooking, feeding and food
diatritution areas

- Toilets are of adequate number and of a design approved
by the health amthorities

~ Moilets are maintained in working order and repaired
immedistely.they break down

- Toilets are cleaned daily

~ Staff and participants lnow how t0 use the toilet properly

- Facilities for hand washing are sited near the toilet

Building
- i egtimate for building maintenance and repair is included
in the budget

- A local workman is responsible for building maintenance
and repair

- There is & schedule for clezning and whitewasbing buildings
- 411 rough walls have been plastered

- Buildings are inspected frequently for holes, aigns of
damage, decay and vermin and repaired immediately if necessary
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fuidelines for using local utensils to measure GFP foods

Ingtead of weighing food when distributing ratioms, or preparing a recipe, it is
often more practical to use a local measuring coniainer such as a cup or a can. This
explains how to convert the weights of foods inte local measures. Thie should be dona at
the central supervisory level using accurate scales,

1.

2.

Choose a widaly used and standard sized local measuring container. This may
be a can, a glass, a cup or a box. Spocns, match-boxse or handfuls may be useful
too., Measurss of different sizes are pometimes neededs

Pill the measure to the brim with the fond concermed, tip the food onte the
scales and weigh accurately. Repeat %wice and take the average weight.

3e Use the following formula to convert ihe weight of the food given in the ration
scale (or in a recipe} into local measursss
Height of food in ration ecale - :
Weight of food in one measure (Erom 2 - TUnoer Of measures required
4, Repeat for each food used in the GFP.
5« Canvert the ration scales and recipes to local measures before giving them
to the GFP project staff,
Example:

1. Chosen measure is an empty can (from a widely used brand of condensed milk),

2. The average weight of one measure of §FP food is:

Weter/liquid milk 300 g Croundnuts, dried 18 g
Wheat flour 200 g Beansy; dried 229 gz
Rolled osmts 135 g Sugar 20 g

3., Ration scale includes 500 g wheat flour, This is equivalent to:

X208 . o5
0 & 2,5 measuren

The following data may be useful whem converting weighta to measures:

Conversion factore

30 gram (g) n 1 ounce {oz)

454 g = 1 pound {1IDb}

560 g = 1 Imperial pint

480 g m 14,8, pint
1 litre (1) » 1 900 millilitres (ml) = 1.8 Imperial pints
1 Klogram (kg) « 2.2 1b
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Volume capacity of some common measures (t¢ the brim)
'Standard' measuring cup, cigarette tin

RRERR B

or 50 g size 'Ingtemt' coffee jar = 240
Condensed milk can, half '5" diameter’
ococaaut shell - 300
Teaoup = 200
*Standard! tablespoon (Tbep) - 15
tStandard! teaspoem (tep) - 5
Weights of some pelected measures of foods
1 egg = o4
1 rounded Thep dried egg - 10 ¢
1 rounded Tbep migar - 15 g
1 rounded Tosp dried aklm milk - 10 ¢
1 rowmded Tbosp dried whole milk - Beg
1 Thep oil - 15¢



Appendix WIIT

Blucational methods and teaching aids

1. Bducational methods for frzining

On~the-job training is an organized approach to eoquiring needed knowledge and
skills, using the actual equipment and materials the job requires. Properly
planned on-the-job training oreaks work into logical parta which can be learned
in sequence, I% ia used for teaching relatively simple operations to new workers,
It is also used when job mathods are changed. It can be carried cut by placing

a new worker next to an experienced ons,

learning throush doing is based em the principle of 'tell, show, do's The job

is broken down intc convenient stages and wach stage is explained (tell) zmd
demonstrated (show)}. The trainees then carry out exsrecices on that stage (do), which
st be completed satisfactorily bafore the next stage is begum.

Working groups should be introduced with a specific purpose in mind., They are
used to discuse in detail the problems which traineea meet in their daily work.
Problems are listed and then displayed and Ziscussed, the emphasis being a solving
real problema rather than simulated ones., Working group discussions should be as
frank and lively as possible, concentrating mn covering the whole range of answers
which can ba found for any single problenm.

Projecta are usually taske or problems of some complexity or depth, which are
wndertaken by an individual or small group over a period of time, Many present-
day courses are organized as two or more periods in the training centpd with
intervening periods spent workm.g an pro;;euts. In this way trainees can practise
what they have already learnf, -

Rele playing invelves acting out situations. It places the trainees in simlated
circumstances whare they act as they would in reality. Rols plays should never be
rehearsed or viewed as demongtrations of good or bad behavicur, Leaming occurs
mainly during the analysis and diacusasion tkat takes place afterwards, Because
important insights are obtained from actually playing the roles, a3 many trainees
as pesaible should take part.

lectures are the commonly used method of passing m factual information teo large
numbers of people. It is essentially a one-way commmication method, it cannot
digcrimirnate among the participants' needs, motivete the trainees or give then a
chance $0 practige what they are taught. fee item 12 p 66,

Discusgions can be effectively used when the aim is to pool knowledge and experience
or change attitudes, It iz best used with a group of 8-1) members, whose active
participation and sxechange of ideas can prove mentally stimulating. If the trainer
plays & neutral role, guiding the group with relevant questicns and information,

the group will arrive at its own conclusions rather than being supplied withk them
'off-the-peg'a

Panel discussimmse involve a panel of experts drawn from trainers, visiting experts
and commnity leaders. The trainees ask questions directly or submit them in
writing. The panel may give more ba.Lmeed anawers if they see scme of the gquegticns
beforehand,
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Case studieas. The aim of this method is tc give the trainee practice in dealing
with day-to=day situstions eway from the pressurca of work, under the guidance of
an instructor, and in collaboration with fellow traineas. The cése may be
presented es a narrated or acted out situation, as & file of papers or as a film,
The situstion, embodying specific work problems, is given to trainees for their
analysis and for them to propose solutions, Afterwards their ideas are critically

2, Methods for nutrition education

Some of the methods given above are suitable for teaching mothers, school children
or the general public, '\iiﬁ-'i-ie‘&min.g through doing, prejects, role-playing, discussion
groups8s Other methods which are useful are:

Food demomstrationss The demanstrator must be confident, well orgauized and
friexdlys The dememsiration shounld be given in & cool, comvenient place. It should
be plamned so that all the foods and utensile are at hand, time-wconsuming food
preparation is deme beforehand and participants can see all the procedures, nly
locally available food, utensils and equipment should be used. The demonetration
should not take longer than 15-30 miuutes,:'éach Procedurs, asd the rezsaan for it
should be described,and some of the audience be invited to help. Questioms should
be encouraged and the final product tasted by all participsnts, The demonstrztion
can be evalusted by finding out if the recipe is being used at homs, end if not,

why not.

Illustrated talks to mothers or community groups. Discuss only cne main idea or
'message’s Do mot talk for more them 10-15 minutes and then allow plenty time for
questions and discussion, encouraging those who are shy to spesk, If the audience
bresks up inte small groupe everyone geta a chance to exprese his}'fof:n‘:’.ﬁiun. Fron
the disoussions & group decisien regariing a behaviocur change may SmMETEO,

Quizzes end gemes, Supervisore should try to adapt local games @0 they can be used

t0 teach or to test nutritional knowledge. 4 group of mothers or children enjoy

& nputrition quiz. Divide the group into 2 Yeams and ask esch in turz a mestion,
starting with an easy ome. Hepeat correct answers, giving an explanaticm if necessary,
and keep the score. Applaud correct answers. Toams may also be asked to illustrase
the best menu or compose a nuiriiion song.

Plays, puopei-shows. UOFF participanis often enjoy acting and children like malkiing

simple puppets, OCGive the group an event 4o For example, 'ghow what
happenad when a memth old baby stopped breast feeding', 'show what you have to do

to prepare a good mezl for your child'. Discuss the important points afterwards
snd corrsct any wrong procedures,

3, Tea.n}u.ng_ aids

Teaching aids, particularly visuwal aids such as charts, photographs or cartoans,
significantly increase, clarify and reinforce learning. Teaching aids must be carefully
chosen or designed so that they ere suited to the audience and the situation, They should
be pre-tested to make sure the correct 'message’ is being projected,



The following factors should be ccusidered when selacting teaching aids:

— the size of the amdiencs and its characteristics (age, occupation, cultural and

educational background);

the facilities and rescurces at the teaching site and the method of transportation
to it, It is difficult %o carry much oo a bicyclel

the funds svailables

the number of times the aid will be ussd, Expenditure is juatified more easily
if the aid will be used several times;

the type of aid which ls familiar %o the teacher;

any particular effect required in the presentation {e.g., humour, realism). This
will determine the style of the aid {e.g. cartoon, photograph);

whether & gradually built-up display requiring movement is needed (e.g.
demonstrating how to build a lairine or prepars & meal), Real objecta, modelas,
flannelgraphs or a magnetic beard; mitable.

Degiyning visual aids. Since 'seeing' is often more sffective than 'hearing' and
eince vipual aids can be inexpensive to make ind eamy to irmnaport.a GFP supervisor may
vant to acquire or produce visual ailds for both %raining staff and educating participanta.
Visual aids can be used to:

- ghow an outline of the teaching gession and its main or subeordinate points;

— emphasize important concepts or information;

-~ demenstrate a gsequence of events (é..i:. 4ranamission of germs by poor food handling);

1llustrate wnfamiliar cbjects, foods or concepts although the real object is always
batter;

ghow relationshipa between objects or facts.

Hhen designing a viesual aid you should:

selact the mogt important points of the teaching to illugtrate with visualsg

deasign a separate visual for each of these points;

chooge a typs of visual that is easy to make and to use will be
understood by the audionoce;

take tims playming the lay-out and colours. Remember the vimmal should appeal
to your sudience rether than ycurself)

keep the visual simple and wuncluttered., FPlace the main picture in the centre
and have the background rather empty tc aveid distraction, Use the minirmum of
wordes, Only use symbele if you ars sure your audience wmderstands them;

= use photographs to make the visual realistic;
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- pre-test to make sure the correct 'message' is projected and to obtain audience
reaction to style, colour, size, etc.

~ evaluate impact of visual in the total presentation. Modify or discard if
necoessary

Experpier of teaching 21ds
Real cbjects = umually very effective. .

Hodels = effective but may be diffiwlt to make.

Photographs, posters, charte, flipcharts, cartoons - practical and cheap for memy
sltuations, Unless wall designed may not project the corTect 'message’.

Chalkboard - sinoe it ims often available, skills in writing snd drawing slearly end in a
logical order should be developed, Complicated drawings are best completsd

before the session. Incremse interest by using ccloured chalk and asking
andiesce to help,

Flannelboard, magnetic board - allow & concept to be built up, Audience can easily
participate.

Flash cards, small cards with instructiomns, etc. ~ useful for small groups and
oti=the-job training.

Booke, pamphlets, comics = for aome audiences (e.g. (FP staff) well designed reading
material is a govod way fo reinforce learning, Hopefully translated versions
of this manual can be used in this way.

Slides, filmstirips = effactive if designed for local andience tut expenmive,

Somgs, local games — can be very effective in expressing concepts in the local idiom
and reinforcing learning. Imagination end andience participation are reguired,
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Appendix XTY%

Basic recipes for szome WFP foods

Bulgur wheat and soy fortified bulgur wheat

- cooks like rice
—-sdo not rinse after cooking
- do not 1lift 1id or siir during cooking

Basic recipo/porridga

1 volume flour Mix flour and salt with cold water and bring
2 volumes water to boil. Hemove from heat, cover and stand
Salt to' taste for 15 mimites, Add sugar, oil, crushed

groundnuts or other foods as desired,

Rolled oats and soy fortified rolled oats (SFRC)

Basic receipe/porridge

1 volume SFRO Add cats or SFRO and salt to boiling water.
2 volumes boiling water S3ir and cock for a few minutes. Add suger
Salt to taste or flavouring if desired.

Soy fortified whesat flour

- can be used o replace regular flour in any bakery product
- additionsal water and less mixing are needed.

Soy fortified cormmeal (ss*cu)

Basic recipe

1 wvolume SFCM Mix SPCM, cold watar and salt., Slowly stir

1 volume cold water into boiling water. Cook and stir wntil thick.
3 volumes boiling water Lower heat. Cover and simmer for 15 minutes
Salt to taste gtirring sccasionally to prevent sticking,

Add other foods as desired.

Soy fortified sorghum grits (SFS3)

- can be used instead of ricae

— gocks like rice using alightly more water

to shorten coocking time soak for several bours
- can be added to soups, stews, eic.

Bagiec recipe

1 cup P Add PSS, oil and salt to cold or boiling
2 Thap oil watar. Fring to boil, cover tightly and
3 cups water simger 15 mimites, Remove from heat and

Salt to taste gtand for 15 minutes,
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8. Wheat soy blend {HWSH) or cern soy blend (CSE
Beverage Porridge
1 volums WSB/CSB ) volume WSB/CSB  Add WSB/CSB to cold water., Heat and stir
10 volumes vater 4~8 volumes water continuously until mixture boils., Cook 2-5
Salt or flavouring as desired minutes longer over low heat, Add suger

or flavouring as desired. Coocl.

Bakery products - 10-15% of vheat flour may be replaced by WSB/CSH.
To ‘extend' meat add 1 volume WSB/CSH $o 4 volumes ground meat,

T.  Eism

- gooks more like pasta than rice
~ add %o boiling BOUpS, ‘stews, ete,

Baglc recipe

1 volume rison Add rison to boiling water with salt,

Plenty boiling water gtirring occcasionally and cook for 58 minutes.
Salt or flavouring to taste Drain,

Cooked risen can be flavoured with sugar and used as porridge, formed inte
patties and deep fried or steamed with onions and oil,

S Corn soy milk {CSM)

= gtore in & cool, dry place, Alvays keep the bag tightly closed,
- always mix with cold water

= gtir while cooking and coock wmtil amooth

- C mixed with cold water car be added to soups, stews, etc.

Baverage Porridge

1 volume CM 1 volume C3H Mix CM with celd water snd stir wmtil
2 volumes cold water 1 volume cold water smooth. Stir into hot water mmd boil,

6 volumes hot water 2-3 volumee hot water stirring frequemtly, for 5-10 mimutes.
Salt or migwer as degired 443 sugar or salt to taste,

9. Instant oom moy milk (ICSM}

aix with SAFE drinking vater

add IC3 slowly to cold water, stirring continucusly
no cooking is required

ICSH is & bland food end usually requires flavouring

Baverage Porridge

1 volume ICIM 1 volume ICS! Add ICS! to water, stirring vigoreusly
3 volumes water 1-2 volumes water wmtil all lumpe disappsar. Add suger
Sugar or flawvouring as desired or flavouring to taste.

Dough

2 volumes ICR
1 volume water
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10. Dried epgm

use within 1 day of opeming the can a5 gorms muliiply quickly in the egs
ance rsoonstituted with water use immediately
2 Thap (level) or 12 g dried egg + 2 Tbsp or 3§ g water is equal to 1 fresh egz

Basic recipe

2 volumes dried egg 3tir water into the egg. Leave 15 mirmtes
2 volumes water and then use in the same way as freeh egz,

11, Fish protein concentrate — type 3 {FPCB)

— FPCH has & strong taste

allow about 15 g or 1 spoonful per peraon
do not use more often than 3 times a weak

- FPCB can be added to smces, stews and soups just before cooking is finished

12, Dried milks (DM or BiM)

Basi¢ recipes

1 Thsp DM or DAl Mix milk with little gruel or banana m*il

1 cup gruel or 1 mashed banana smooth. Add rest of gruel orsbanana and sugar
Sugar to tasts as desired,

125 g or 250 ml DM Mix dried milk with litile water %o mals

1 litre SAPE drinking water smooth thin paste, Add rest of the water,
Sugar as dasired Do not mieve ag some milk will be lost,

For therapeutic feeding:

80 g DM Mix the DS and sugar and then stir in the oil.
40 g sugar Stirring well add water to make 1 lisre of
50 g oil formla, (Each litre contains about XX keal

Boiled cooled water and X g protein),
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