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Abstract

Navajo and other American Indian children are most affected by overweight and
obesity in comparison to their US counterparts, and schools have become a focal setting
for prevention interventions. The study applied an ecological and a cultural framework to
analyze the various factors that influence the food choices available to students and the
impact of these choices on childhood obesity. The overall purpose of this descriptive
study was to examine and describe how schools that participate in the National School
Lunch Program (NSLP) are contributing to the diets of Navajo students since the passage
of the Healthy Hunger Free Kids Act of 2010. National data have shown that schools
have not always supported a healthy food environment, and with no current data about
the food environment of schools serving Navajo students, this study was designed to
collect data from multiple sources that included survey questions with quantitative and
qualitative questions, conversations with participants, and observations.

As a baseline study, the results of this study addressed a number of areas.

Overall, school lunches were meeting the nutrition standards by providing healthy food
options, while a few schools also offered unhealthy foods through a la carte food options.
Participants offered mixed views about students’ nutrition behaviors. One on hand,
students were making healthy food choices, but there were also concerns about food
waste of nourishing foods. Further, students’ access to unhealthy foods often displaced
healthful food choices. From a policy and policy implementation perspective, there are
areas where schools are doing well, and other areas that still need additional work.
Schools have an opportunity to incorporate strategies to enhance their food environment,
including finding ways to further strengthen and integrate Navajo culture teachings and
practices that will ultimately create a school environment that reflects the teachings of
Hozho’, as well as restoring Hozho ' in health and wellness within Navajo children.
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Chapter 1
Introduction

In our traditional Dine’ (Navajo) teachings, we are taught to awaken before the
first light at dawn, go outside, face east and with white corn meal offer a traditional
prayer to the Holy Deities. The purpose of this seemingly simple cultural practice is to
instill perseverance, resilience, and positivity, to greet each new day with hope and
optimism. This sacred view and philosophy of life by the Navajo people permeates all
aspects of one’s daily living. These practices and teachings are instilled in the early years
of Navajo children by parents, grandparents, and kinship relatives. The academic
community has likewise documented extensively this traditional Navajo array of
customary cultural practices (Farella, 1984). The terms Dine’ and Navajo are used
interchangeably throughout this dissertation to refer to the Navajo people.

Daily practices of these traditional activities assured the attainment of daily goals
through prayer offered to the Holy People (Benally, 1987; Farella, 1984; Kahn-John,
2010). Elders were emphatic that traditional Navajo teachings be followed, recognizing
that these were foundational teachings for living a balanced and healthy life. A life
according to the Navajo Philosophy of Learning was a life in accordance with Hozho’-
beauty, harmony, optimal health and wellness (Austin, 2009; Begay, 2007; Benally,
1987; Kahn-John, 2010). The traditional lifestyle of Navajos that promulgated a life of
Hozho’ has nearly faded with the negative influences of naayee’, another critical Navajo
concept that metaphorically describes anything that alters a normal and healthy way of
life (Austin, 2009). From a contemporary Navajo perspective, some people might

broadly view the health of Navajo and other American Indian (Al) youth as having been



affected and disrupted by naayee’, the realities and complexities of modern living, that
have made it a constant struggle to attain and maintain Hozxo '(Austin, 2009). A
troubling example of this disruption is an alarming increase in childhood obesity.

Overweight and obesity prevalence in Navajo and other American Indian (Al)
children is a major health concern, where obesity rates have exceeded that of all U.S.
children from the same age groups (Eisenmann et al., 2000; Ogden, Carroll, Kit & Flegal,
2014; Moore, 2010; Styne, 2010; Story et al., 2003). Obesity is commonly attributed to
lifestyle behaviors, but what is often not fully understood is that obesity stems from a
multitude and complex interplay of determinants of health (Huang, Drewnowski,
Kumanyika & Glass, 2009).

Schools are designated as a prime setting for addressing childhood obesity
through policies, since children spend considerable time there. Policies that affect the
school food environment not only provide structure, but are also a way to yield a broader
impact on promoting healthier nutrition for students (Frieden, Dietz & Collins, 2010;
Katz, O’Connell, Njike, Yeh & Nawaz, 2008). Evidence has shown the school food
environment has and continues to influence unhealthy eating behaviors with easy access
to sugary, high fat foods and beverages, and few regular offerings of healthier food items
such as whole grains, fresh fruits and vegetables (Fox & Condon, 2012; Institute of
Medicine [IOM], 2005, 2012; Story, Kaphingst & French, 2006; Story, Nanney &
Schwartz, 2009; Turner & Chaloupka, 2012). The Healthy Hunger Free Kids Act of
2010 has since mandated improvements for the school food environment by updating

nutrition standards for school meals and established standards for foods and beverages



sold outside the school meal program (Healthy Hunger Free Kids Act, 2010; US
Department of Agriculture [USDA], 2013).

Notably, since the passage of Healthy Hunger Free Kids Act of 2010, no research
has been published to date that comprehensively examines the school food environment
of schools in American Indian (Al) and Navajo reservation communities. In addition,
there is an even greater paucity in the literature that examines whether and how schools
are integrating Al cultural knowledge and practices into the school nutrition environment.

While the ultimate goal is to restore Hozho’ in Navajo children and to create a
school environment that models and promotes Hozho, this cannot be done without
understanding the characteristics of the school food environment in schools serving
Navajo students. Hence, the purpose of this descriptive study was to examine
characteristics related to nutrition policies and practices in elementary and middle schools
on the Navajo reservation. Secondly, this study described barriers and facilitators
encountered in the implementation of these policies. Thirdly, it examined whether and
how schools have integrated or could integrate Navajo traditional concepts and values
into any school health policies and practices. As a Navajo researcher and citizen, |
recognize the significance and role of public policy in shaping and supporting a healthy
school nutrition environment for Navajo children, and of greater curiosity, | wonder
whether reverting back to ancient ways and wisdom might be the best way to offer
permanent solutions to addressing the nutritional concerns that impact Navajo children.
To open this exploration and analysis, it is necessary to get a picture of what is currently
happening in schools serving Navajo students.

The research questions that guided this research study were:



1)  What are the current nutrition policies and practices in place for elementary
and middle schools on the Navajo reservation?
2)  What are barriers and facilitators that schools experience in the
implementation of the latest school health policies and standards including
USDA nutrition standards?
3)  How are schools integrating and/or promoting Navajo cultural beliefs and
practices in school health policies and programs?
Background of the Problem
The health of American Indian children has changed considerably over the last
four decades. Prior to the 1970s, overweight, obesity, and even diabetes were unknown
or unheard of problems. In fact, the major health issues for Navajo children were
problems with being underweight and malnutrition (Eisenmann et al., 2000). Today, the
unyielding prevalence and persistence of obesity presents a major health concern for
Navajo children that threatens the longevity and quality of life for future generations to
come. According to the most current national obesity prevalence data, one in three U.S.
children 2-19 years old is overweight, and about 17% of these children are obese (Ogden
et al., 2014). Recent data on the prevalence of overweight and obesity in Al children is
lacking in the literature, including recent prevalence data on Navajo children. Despite
these gaps, earlier studies have all consistently reported overweight and obesity as greater
problems in Al children than in their general U.S. counterparts (Anderson & Whitaker,
2009; Caballero et al., 2003; Freedman, Serdula, Percy, Ballew & White, 1997; Jackson,
1993; Zephier, Himes, Story & Ahou, 2006). A special report issued by Olshansky et al.

(2005) warned that continuing obesity rates in children could have worse health outcomes



than ever before by reducing life expectancy by two to five years, especially as children
are becoming obese at a younger age. It is a serious problem that has challenged
practitioners, researchers and even the Navajo people and communities in finding long-
term and effective solutions for the prevention of childhood obesity.

The Navajo Nation is one of the largest American Indian tribes in the U.S. with a
population count of 332,129 in the 2010 Census. Furthermore, the highest age population
living on the Navajo Nation is in the 10-19-year-old age category, followed by the 0-9-
year-olds. Combined, they account for nearly 40% of the total Navajo population
(Navajo Division of Health & Navajo Epidemiology Center, 2013).

Schools on the Navajo reservation are tasked with providing healthy nutrition to
children. In many cases school meals may be their only source of food by providing two
meals a day. The majority (if not all) of the schools on the Navajo reservation participate
in the federal nutrition USDA school meal programs - National School Lunch Program
(NSLP) and School Breakfast Program (SBP). Participating schools are required to
adhere to a set of nutrition requirements in order to receive federal reimbursement (IOM,
2007).

Another potential source of foods and beverages are edible items sold and
available outside of the school meal program (I0M, 2007). Known as competitive foods,
their actual extent is unknown. Until recently, competitive foods in schools were
unregulated by the federal government. The USDA administers the school meal
programs at the federal level, while state departments of education administer the NSLP

and SNP at the state level. At the local/district level, participating schools and school



districts are required to designate a school food authority to operate the program at the
local/district level (IOM, 2007).

In 2010, Congress passed the Healthy, Hunger Free Kids Act of 2010, which
mandated comprehensive changes for the school food environment; requiring the USDA
to align nutrition standards with the most recent 2010 Dietary Guidelines for Americans.
These current guidelines took effect at the beginning of the 2012-2013 school year
(USDA, 2013). The fact is that students spend a considerable amount of their time each
day of the week at school and consume a large portion of their daily caloric intake at
schools (IOM, 2005; Story, Kaphingst & French, 2006). Thus, it is important to
understand how schools are structured to promote or deter healthful eating.

Theoretical Framework

The theoretical framework chosen for this study was the socio-ecological model,
also known as the social-ecological model (SEM). The SEM will be used to examine the
influences on Navajo students’ dietary intake and obesity, with a focus on the school
environment. Schools are an important source for promoting healthy nutrition and
healthy weights (I0OM, 2005, 2012; Story et al., 2006, 2009;) in a setting that is
recognized as a highly complex food environment because of the different food and
beverage sources that exist within schools.

Major tenets of the SEM postulate that the health and health behaviors of
individuals are connected to the environment, where health cannot be explained without
understanding the environment within which individuals exist. If effective change in
health is sought, consideration of the individual’s context is imperative (Davison &

Birch, 2001; McElroy, Bibeau, Steckler & Glanz, 1988; Richard, Gauvin & Raine, 2011).



In essence, the socio-ecological perspective considers a more comprehensive view of the
influences on what children eat at school and their overall health status. These influences
are depicted as concentric, inter-related spheres or ecologic layers with the smallest or
central sphere representing the individual or student level, moving outward to encompass
a larger, more complex array of influences and factors within and outside the schools.

Townsend and Foster (2011) developed and applied an SEM to promote healthy
eating in schools by investigating the influences on dietary choices kids make at school.
Their model includes six layers of influence: student demographic, student intrapersonal,
student interpersonal, school organization, school community and macro-level
organization. Their model served as the basis for this study with some modifications.
For this study, the model contains five ecological layers- student intrapersonal,
interpersonal, school organization, community, and macro-level (public policy)
(Townsend & Foster, 2011). Descriptions follow below for each layer or level of
influence:

Student (Intrapersonal). At the first level of influence, students are positioned
in the innermost sphere, encircled by the multiple levels of influence in a school
environment setting (Townsend & Foster, 2011). At this level, students in a school
setting often have little or no control over the types of foods and beverages made
available to them in the school environment through the school meal program and foods
and beverages available outside the school meal program.

Interpersonal. The second level of influence immediately surrounds the student
and often includes peers, family members and teachers in a school setting (Suarez-

Balcazar et al., 2007; Townsend & Foster, 2011). An important attribute of this level of



influence is the role of social relationships as a type of influence on behaviors (McLeroy
et al., 1988). In a school environment setting, peer influences can have a crucial bearing
on the choices of the types of foods and beverages consumed. This includes the norms
set by the social environment, such as foods that are considered acceptable or not
acceptable to eat among students. Teachers and other school personnel can also be an
important source of influence through health education and role modeling.

School organization. The third level of influence is the school system, which has
both an indirect and direct role in affecting access to healthy foods; both foods made
available through the school meal programs and foods available outside the school meal
program (Suarez-Balcazar et al., 2007). Moreover, vital to this ecological layer is
understanding the schools’ role in the implementation of nutrition policy such as the
USDA School Breakfast Program and National School Lunch Program. This level of
influence will be a major focal area for this study with one of the key research questions
relevant to this level of influence- exploring how schools are integrating or could
integrate indigenous cultural health promoting influences.

Community. The fourth influential level consists of factors outside the school
system. McLeroy and colleagues (1988) define community as having three distinct
meanings with the first making reference to groups to which individuals belong.
Secondly, community is viewed as the relationships among organizations or groups
within a political or geographic area. Lastly, community is described in geographic and
political terms. A potential key influence for this level is the task of community
organizations or groups, such as school boards. School boards could also be instrumental

in establishing health promoting policies for schools.



Macro-level (public policy). The outermost circle comprises of the agencies and
institutions that have the responsibility for developing and implementing regulatory
policies (Townsend & Foster, 2011). This level represents the higher level of influence
through policy on the lower levels of the SEM. For example, the newest requirements set
forth by the Healthy Hunger Free Kids Act of 2010 is a federal policy that influences the
type of foods and beverages served on the lower ecologic level of schools. The social
ecological model will be applied to this study in the context of a school environment
setting. Applying the SEM to the school environment setting will help to understand the

multiple levels of influence over the food and nutrition environment.



Macro-level: Public Policy -

Healthy Hunger Free Kids Act
of 2010 Nutritional standards
for ALL school foods and

Community: Tribal and local
policies; sociocultural customs,
low SES, historical

School Organization:
Nutrition-related policies,
school meal program,

titive food envi

Interpersonal: Peers,
family, teachers &
school service personnel

Student
Intrapersonal: Dietary
behaviors, health
status, overweight and
obesity

Figure 1. Adapted version of SEM model (Townsend & Foster, 2011)
Limitations

The proposed study was conducted on the Navajo reservation with a convenience
sample of elementary and middle schools that participate in the NSLP. The rural
geographic location and isolation of schools in remote communities limited the number
of schools that participated in the study, which precluded generalizability of study results.
For these same reasons, the schools that were recruited were not limited to certain types

of school systems, such as public and grant contract schools. Schools were similar based
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on their participation in the NSLP, location, resources, and demographics. Considering
the lack of current research on school food environment policies and practices in schools
serving the Navajo Nation since the nutrition mandates of the Healthy Hunger Free Kids
Act of 2010, a small sample size was appropriate as a means to collect detailed baseline
data. Furthermore, having a smaller sample size allowed for a multifaceted approach to
data collection that included surveys with open-ended, qualitative questions and
observations.

Significance of Study

This study is significant given the persistent health threat of obesity affecting
Navajo children. If not prevented or reduced, obese children face a greater risk for the
development of diabetes mellitus, asthma, heart disease and hypertension- these are
health conditions that can ultimately shorten the lifespan for future Navajo generations
(Franks et al., 2010; Styne, 2010). Alarmingly, there have been no prevention strategies
found to date that have favorably impacted obesity rates among American Indian children
(Styne, 2010). This calls for continuing research efforts in hopes of finding a lasting
solution and generating critical evidence that will protect the health of American Indian
children. Throughout the literature, researchers call for broad, sustainable, population-
based efforts to prevent obesity (Chriqui, 2013).

While schools are considered a primary setting for population-based obesity
prevention efforts, schools have not always supported a healthy food environment for
students (CDC, 2012; USDA, 2012). Policies and their implementation, therefore, have
an important role in shaping a healthful school environment. The U.S. Department of

Agriculture established federal nutrition policy standards for school meal programs with
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the latest updates that took effect during school year 2012-2013 (Healthy Hunger Kids
Free Act, 2010). Periodic assessments of school nutrition programs and practices are
conducted among nationally representative samples of schools and school districts, and it
is unknown whether or which tribal schools have participated (CDC, 2012; USDA,
2012).

This points to major gaps in the literature. While there are nationally
representative data available, there are no tribal-specific data pertaining to schools’
nutrition environments and practices. For schools serving Navajo students, this is key
information needed to not only identify strengths, but also to begin to identify areas
within schools that can be enhanced to improve access to healthier food options. In
addition, since the release of the USDA’s recent nutrition standards, a need exists to
understand the extent of policy implementation and identify factors that have affected the
implementation process. Documentation of these barriers and facilitators will create
opportunities for schools to promote a healthful eating environment for students.

Finally, another significant deficiency this study will address is assessing how
schools have added and are incorporating indigenous cultural knowledge and practices as
part of their school food programs and practices. Schools have a unique opportunity to
develop a culturally based framework to guide their school health programs and
practices. In the case of schools on the Navajo reservation, a first step would be to assess
whether and how schools have integrated Navajo cultural practices in the school health

environment.
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Summary

This study sought to fill evidential gaps by researching the school food
environment, including the nutrition policies and practices of public schools on the
Navajo reservation. With these study findings, schools will be better prepared to
improve, enhance and implement strategies that promote healthy eating, and in the long
run prevent and reduce obesity among Navajo children. Further, by recognizing the
impact policies can have on the health of school-age children, schools can find ways to
strengthen the implementation and impact of policies in a school environment. This
study contributes a current assessment since the implementation of the latest nutrition
guidelines under the Healthy Hunger Free Kids Act of 2010.

For Navajo and other tribal nations faced with an obesity epidemic affecting their
youth, schools can offer a way to restore Hozho’ in Navajo students. Evidence supports
that the school food environment influences not only what and how much children eat at
school, but also that what they are eating is linked to rising rates of obesity. This
highlights the importance of creating a school food environment that offers and models

healthy nutrition, an essential element needed for Hozho .
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Chapter 2
Review of the Literature

Childhood obesity is widely recognized as a complex problem with no single
cause or solution (IOM, 2005, 2012). It is a problem that affects more American Indian
children than all U.S. children (Styne, 2010). As kids spend a good amount of time at
school on an almost daily basis, schools are positioned as a major focal setting for obesity
prevention (I0M, 2005, IOM, 2012). Evidence has shown the school environment
contains a web of influences that impact nutrition-related behaviors in children
(Hirschman & Chriqui, 2012; 10M, 2005, 2007, 2012 Story et al., 2009). Within the
school food environment, the main sources of food come from school meals and
competitive foods, and have become an important avenue for policy influence (I0M,
2012). Policies play a key role in promoting a school food environment where students
adopt and maintain healthy eating behaviors and help in the fight against overweight and
obesity (Jaime & Lock, 2009). Since the passage of the Healthy Hunger Free Kids Act of
2010, it is not known how schools and school districts in Navajo and other American
Indian schools have implemented the nutrition mandates into practice.

My review and examination of the literature was done through the lens of a socio-
ecological perspective, addressing each level of the SEM. Applying a socio-ecological
model is significant because it considers the broader aspects of environmental, social,
cultural and individual factors that influence health and dietary behaviors versus a focus
solely on individual risk factors and behaviors (McLeroy et al., 1988). Given the paucity
of research of school nutrition and policy studies involving Navajo and other American

Indian schools, all relevant literature on the school food environment including studies of
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schools’ policies and practices were reviewed. Also, the few studies on obesity
prevention in American Indian schools were examined.

This chapter is delineated into sections. The first section, which is augmented by
information in Table 1, reviews the definition of terms relevant to the study. In the
sections that follow, the socio-ecological model and the Navajo concept of Hozho’ are
discussed, with the socio-ecological model elements (i.e., intrapersonal, interpersonal,
school level, community level, public policy level) analyzed in detail.

Table 1. Definition of Key Terms

Term Definition
Energy balance Calories consumed versus calories expended (IOM, 2007).
Public policy/policies Laws, regulations, formal and informal rules and

understandings that are adopted on a collective basis to
guide individual and collective behavior (Schmid, Pratt &
Howe, 1995).

Organizational policies Policies within specific organizations such as schools and
corporations that prescribe appropriate behavior of the
organization (Schmid et al., 1995).

Body Mass Index (BMI) BMI is calculated as weight in kilograms divided by the
square of height in meters. It is a tool used to screen for
obesity-related health issues. Since the development of
children and adolescents varies, the use of BMI requires
age and gender considerations (CDC, 2015a).

Overweight and obesity Using age and gender specific
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parameters for children and adolescents, overweight is
defined as a BMI at the 85" percentile to 95 percentile,
whereas obesity is defined as a BMI at or greater than the
95" percentile (CDC, 2015; Daniels et al., 2005).
Competitive foods Food and beverages other than meals reimbursed under
programs authorized by the Richard B. Russell National
School Lunch Act and the Child Nutrition Act of 1966 for
sale to students on the school campus during the school day

(IOM, 2007).

Theoretical Frameworks

The socio-ecological model (SEM) has been a widely used framework and a
commonly used framework for population health and health promotion efforts, since the
model centers on the relations between people and their surroundings in explaining health
behaviors and ultimately health outcomes (McLeroy et al., 1988; Sallis, et al., 2006;
Richard et al., 2011; Stokols, Allen & Bellingham, 1996). Ecological models theorize
that behaviors are influenced by a wide range of physical, social, cultural, and
environmental variables, rather than simply influenced by individual factors alone (IOM,
2005, 2012).

In recent years, even federal government entities such as the CDC and IOM have
begun to use the SEM as a framework for facilitating a better understanding of health
problems and for developing prevention strategies. For example, the CDC’s Injury

Prevention and Control program uses the SEM as a prevention framework to enhance
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understanding of the multiple determinants that influence violence and to develop and
guide prevention strategies that target these determinants (CDC, 2015c).

The concept of ecology has its origins in the biological sciences, which involves
the study of the relationships between organisms and their environment. Over time, this
concept expanded to fields that studied humans, as researchers began to recognize the
influence of the environment on people’s behavior (McElroy et al., 1988” Stokols, 1996).
Kurt Lewin is credited with one of the earlier developments of social ecological theory;
his work theorized the role and interactions of environmental influences on behavior.
Further contributions were made by Urie Bronfenbrenner who conceptualized an
ecological model that proposed levels of environmental influences on behavior,
categorized as systems of influence- microsystem, mesosystem, exosystem, and
macrosystem (McLeroy et al., 1988; Tricket & Beehler, 2013).

Uses of the socio-ecological model in the context of obesity are evident in the
literature. Some of the evidence uses the model to extensively explain and understand
the problem and determinants of obesity (Egger & Swinburn, 1997; Huang et al., 2009;
Ohri-Vachaspati et al., 2014). Additionally, several sources provide an explanation for
obesity recognizing the contribution of historical and sociocultural factors that are unique
to minority ethnic populations including indigenous populations (Cassel, 2010; Williams,
Kabukuru, Mayo & Griffin, 2011; Willows, Hanley & Delormier, 2012). In one source,
the authors contend that the high prevalence of obesity in Aboriginal children in Canada
exists not only because of their individual diet and physical activity behaviors alone, but
also because obesity exists within a context of a history of colonization and inequities in

social determinants of health such as income, education, substandard housing, and
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geographic isolation (Willows et al., 2012). Importantly, these sources call attention to
and validate not only the causes of obesity, but can also explain why disparities in health
are most prevalent and persistent in American Indian nations.

Another area where the literature highlights the use of socio-ecological models is
on the topic of health promotion, including the promotion of healthy eating in schools
(Robinson, 2008; Suarez-Balcazar et al., 2007). One study critically examined factors
that influenced children’s eating patterns from an ecological systems approach, focusing
on elements that influenced the school lunch program and food vending machines in
schools, and how system changes were made. Barriers to the changes were also
identified (Suarez-Balcazar et al., 2007). In another study, Townsend and Foster (2011)
developed and applied a socio-ecological model for the promotion of healthy eating in
students. This was done by examining the association of each level of the SEM on
students’ dietary choices. Key premises embedded in their model are: a) behavior affects
and is affected by multiple influencing levels;and b) individual behavior shapes and is
shaped by the environment. The SEM levels of influence that were developed by
Townsend and Foster (2011) include components of the following: student demographic,
student intrapersonal, student interpersonal, school organization, school community, and
macro-level organization. Their SEM levels were most applicable to the current study.

For this study, a modified version of Townsend and Foster’s (2011) socio-
ecological model was used to categorize and describe the multiple influences on
students’ nutritional intake in a school setting. Revisions that were made include
combining the two student levels (demographic and intrapersonal) into one level, and

broadening the school community level to include tribal, community and local influences.
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Finally, the macro-level organization was relabeled as public policy. Adapted SEM
levels of influences with explanations of each layer appear in Table 2 below.

Table 2. A Socio-Ecological Model for Examining Nutritional Behavior and Influences

Levels of Influence Description

Student Intrapersonal Demographic and individual characteristics that reside
within a person and can influence nutritional behavior

Student Interpersonal An individual’s relationship and social environment

School Organization Policies, informal structures, and rules that may constrain
or promote health

Community Role of tribal, local and community influences on schools

Public Policy Policies and legislation at a local or national level that
regulate or support healthy eating in schools

Adapted by author from: Townsend & Foster (2011).

Navajo concept of Hozho’. In the Navajo belief system, there is a concept
known as Hozho’, a state of being or wellness, beauty and harmony for which Navajo
people strive. Itis also a concept that prescribes principles of conduct, of how to act and
relate with one another as people, family and community. On a grander scale, it is about
how to relate to and exist with and within the broader environment and universe (Austin,
2009; Benally, 1987). In the Navajo worldview, ‘everything’ exists in a relational
manner, and for Hozho’ to exist requires a positive and harmonious relationship among
all creation and ‘beings’ (Austin, 2009; Benally, 1987). Perhaps the simplest way to put
this is that one has to obey and respect the path of Hoz/o * in order to be of Hozho .

Austin (2009) explains Hozho’ as a concept that permeates through all aspects of
life--everything from the traditional way of existence to the contemporary, domestic

walks of life for the Navajo. It is a concept for which it is difficult to find an accurate
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English description, yet Hozho’ has been generally translated as harmony, balance,
beauty, goodness, and all other positive characteristics and forces (Austin, 2009;
Witherspoon, 1975). Despite the many translations of Hozko’, Austin (2009) explains
that the concept of Hozho’ can be regarded as the “foundational backbone” in Navajo
culture, similar to a ‘main stalk’ that binds many branches/stalks together. From the
nursing literature, Kahn-John (2010) carefully delineates and clarifies the meaning of the
concept of Hozko* in a concept analysis paper. She refers to Hozho’ as a state of being
and a continual process for which Navajo people. Through the concept analysis, six
attributes of Hozho’ are defined and these include: positive thinking and intention;
spirituality entwined with everyday ways of life with prayer, recognition, and respect for
all surroundings; establishing and maintaining a relationship with self, family,
community, nature and the environment; reciprocity as it relates to a mutual give and
take or exchange with self, family, and nature; respect for values, beliefs and teachings;
and lastly discipline by which Hozho’ is implemented (Kahn-John, 2010).

In essence, these attributes represent a Navajo’s way of existence, living a life of
Hozho’ and in accordance with Hozho’. Kahn-John’s (2010) work has relevance and
significant implications for the health of Navajo children. She advocates for a platform
based upon knowing and integrating indigenous ways and practices as way to restore
health or Hozho’. At a time when health disparities are rampant in many tribal nations,
resorting back to fundamental traditional teachings and values might provide answers that
have been lacking, along with purposeful living.

Teachings and practices of Hozho* are widely unknown to many Navajo youth.

By not knowing what it means to understand, respect and live in accordance with Hozho’,
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there can be serious consequences such health problems that are plainly visible today in
Navajo youth (Kahn-John, 2010). Reconnecting youth with the knowledge and practices
of their elders and ancestors is fundamental to restoring Hozho’. Concurrently, to be in
Hozho’ also means to be one with and within one’s environment. In the framework of
this study, students are embedded in a complex school environment among different
contextual elements that influence nutritional behaviors, creating a crucial link that can
contribute to or prevent obesity. Using an ecological approach was important to gain a
better understanding of the influences that shape obesogenic behaviors such as dietary
patterns in schools. With a more in-depth understanding of the factors and processes
relative to the school food environment, schools can begin to offer strategies to curtail
these adverse behaviors in Navajo youth by creating an environment that is based on
Hozho’ and ultimately reestablish Hoz/o* in Navajo youth (Kahn-John, 2010).
Intrapersonal (student) Level of Influences

The innermost circle of a social ecological model represents the individual or
student level. Students are nested in a school environment with multiple influences that
exist within and outside the school structure (Townsend and Foster, 2011). This level
represents characteristics that operate within individual students and these may include
genetic factors, ethnic identity, culturally determined knowledge, attitude, beliefs, current
health status, and their demographic profile (I0M, 2005; Robinson, 2008; Townsend &
Foster, 2011). Some of these topic areas are addressed in this section:

Height and weight trends in Navajo youth. Overall the available evidence,
particularly recent and comprehensive evidence on overweight and obesity rates in

American Indian youth as well as Navajo youth, is relatively limited. There are a few
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earlier studies that documented heights and weights in Navajos as far back as the 1950’s.
It is apparent that overweight and obesity issues did not surface among the Navajo people
until the last several decades of the 20™" century when concerns for the health and
nutritional status of Navajo children shifted from nutritional deficiencies and underweight
to the present-day health threats from overweight and obesity (Broussard et al., 1995;
Eisenmann et al., 2000; Story, Strauss, Zephier & Broussard, 1998). A study by Adams
et al. (1956) discovered through a landmark 1955 survey that only less than 5% of men
and 15% of Navajo women between the ages of 15 and 45 years were obese. Van Duzen,
Carter, Secondi and Federspiel (1969) surveyed Navajo Head Start children between
1967 and 1968; yielding similar results with 35% of the children with weights below the
25 percentile and 65% of heights below the 25 percentile (Van Duzen, Carter, Secondi
& Federspiel, 1969). In a separate study conducted in Lower Greasewood, Arizona,
Reisinger, Rogers, and Johnson (1972) found that 73% to 83% of children were below
the 50™ percentile for height and weight (Reisinger, Rogers & Johnson, 1972).

Later research shows dramatically different results of upward trends in
overweight and obesity findings. From a survey of heights and weights taken of 1969
Navajo schoolchildren, Sugarman, White and Gilbert (1990) found that twice as many
Navajo children, ages 5-17 years, exceeded the 95+ percentile of weight for age in
comparison to the reference population. From this same study, the researchers also
confirmed Navajo children had become increasingly obese based on comparisons of
height and weight data collected in 1955. Mean heights increased 6.1% among boys and
4.4% among girls, whereas mean weights increased 28.8% and 18.7% respectively in

boys and girls across all age groups (Sugarman et al., 1990). Another study conducted
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from 1988 to 1993 of Navajo and Pueblo 5" graders revealed 40% of Pueblo students
were overweight (BMI > 85" percentile) compared to 29% of Navajo students (Davis,
Gomez, Lambert & Skipper, 1993). The Navajo Health and Nutrition Survey (1991-92),
the first comprehensive assessment of obesity prevalence of the Navajo people, also
confirmed excessive weight across all age groups. Among adolescents (12-19 years), 35-
40% were overweight with BMIs recorded at the 85" percentile or greater (Freedman et
al., 1997). Eisenmann and colleagues (2000) surveyed heights and weights in a sample
of younger Navajo children (6-12 years), concluding similar results with 41% of children
with BMIs at the 85" percentile and greater than the reference population. It should be
noted that the definitions for high-BMI-for-age have changed over time. Prior to the
2000s’, the term “at risk for overweight” was used to define BMI values between 85 and
95" percentile, while ‘overweight’” was defined as a BMI at or above the 95" percentile
for age. This has since been changed where ‘obesity’ replaced the term ‘overweight’ for
BMI values at or above the 95", and ‘overweight’ substituted the term “at risk for
overweight’ (Ogden & Flegal, 2010). When making comparison, it is important to know
the BMI definitions used in a given report.

In addition to these Navajo specific studies, there are also several large-scale
studies on obesity prevalence that are noteworthy to mention, as Navajo children were
included in the research population. A 1990 study is one of the first large scale studies to
describe height and weight status of Al children living on or near the reservations
nationwide. The study measured over 9,400 children (ages 5-18) and found that almost
40% of children living on or near Al reservations were overweight in comparison to

national reference data of 28.6% (Jackson, 1993). Another large study is the Pathways
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study that took place in seven Al communities including the Navajo Nation (1996-2000).
Overall, 48.9% of children were overweight and an additional 28.6% were obese. By
gender, 21% of girls and 19.6% of boys were overweight while 30.5% of girls and 26.8%
of boys were obese. These rates were higher than the national averages (Caballero et al.,
2003). Finally, in a more recent national study of low-income preschool age children,
CDC’s Pediatric Nutrition Surveillance System (PedNSS) reported American Indian
children, ages 2-4 years, had the highest obesity prevalence of any racial or ethnic group;
21.1% compared to 14.4% of all U.S. children in 2010 (CDC, 2010). While higher
obesity rates in American Indian communities are well documented, it is also well known
that other populations at risk for obesity are often people from a lower socioeconomic
status, who have lower educational attainment, and who live in rural communities (I0M,
2012). Alarmingly, these contexts are all determinants that describe American Indians.

Consequences of obesity. With high obesity prevalence, there is a greater risk
for a wide range of adverse health outcomes including a decrease in life expectancy
(Franks et al., 2010; Styne, 2010). In 2005, a panel of experts issued a special report
warning that the “steady rise in life expectancy observed in the modern era may soon
come to an end and the youth of today may, on average, live less healthy and possibly
even shorter lives than their parents” (Olshanky et al., 2005, p. 1143). This is further
supported by a study that found obese Al children have a two-fold increase for premature
death (Franks et al., 2010).

Childhood obesity is also associated with a higher risk for development of type 2
diabetes mellitus, heart disease, hypertension, high cholesterol, and sleep apnea (CDC,

2011; Daniels, 2009; Styne, 2010). In addition, obese children are likely to experience
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social and psychological problems such as self-esteem issues and depression (Daniels, et
al., 2005; Harriger & Thompson, 2012). From a long-term perspective, the effects of
obesity are daunting with the likelihood of obesity continuing into adulthood (CDC,
2011; Daniels, et al., 2005). From an economic standpoint, the direct costs of obesity are
substantial at $14.1 billion with most of these costs absorbed by Medicare and Medicaid
(IOM, 2012). Finkelstein, Graham and Malhotra (2014) verified that the lifetime medical
expenditures for an obese child relative to those for a child who maintains a lifetime
normal weight range to be between $16,310 and $19,350. Multiplying the estimated
lifetime obesity costs of $19,000 and the number of obese 10-year olds equates to a total
direct lifetime obesity cost of approximately $14 billion.

The immediate organic cause of obesity is the result of a biological imbalance
between energy intake and energy expenditure. Energy is measured in calories, and with
excess intake of high caloric, energy dense foods relative to decrease energy expenditure,
extra calories are stored as fat (Thompson, 2015; Wyatt, Winters & Dubbert, 2006).
Considerable work has been done that negates the view of obesity being the product of
individual attributes and behaviors; more accurately, obesity is a multifaceted problem
where biological imbalances are embedded within complex socioenvironmental
influences (Huang et al., 2009; I0M, 2012; Styne, 2010). Consequently, in recent years,
obesity prevention efforts have shifted their attention from individual-level interventions
to broad intervention strategies in hopes for a wider societal impact (Egger & Swinburn,
1997; I0M, 2005, 2012).

Navajo youth today. Ethnic and cultural identities are important characteristics

that most Navajo youth lack today. The lifeways of Navajo children are much different
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from those who witnessed and experienced the sacred historic teachings of Navajo
ancestors. Many children are not taught what it means to understand, respect, and live in
accordance with Hozho’ (Kahn-John, 2010). A Navajo educator, Dr. Harold Begay,
rightly explains this as a “massive seismic cultural shift” evidenced by the fading of
traditional ceremonies, prayers, songs, and parents and grandparents who no longer
acknowledge and engage in the sharing of cultural teachings (Begay, 2007). In addition,
Navajo youth do not practice the healthy lifestyle behaviors of Hozio ’ such as healthy
eating and physical activity. Kids consume larger portion sizes of unhealthy foods
including those from popular fast food restaurants, drink more sweetened beverages,
spend more time watching television, and frequently play video and computer games that
have become a typical lifestyle for Navajo/American Indian youth (Moore, 2010; Styne,
2010).

The lack of access to these fundamental Navajo cultural teachings and practices
has already posed serious concerns for the health and wellbeing of Navajo youth. From
the perspective of Navajo culture or traditionalists, this shift in health status in Navajo
children can also be explained by the ancient teachings of naayee’, the deleterious forces
that have disrupted Hozho’ (health, wellness and wellbeing). Restoration of Hozho’ is
direly needed and this can be done by the eliminating of naayee’ (Austin, 2009). From a
Navajo cultural perspective, one asks, “How are schools promoting Hozho ?” It is
necessary to answer and understand this question in order to take steps to restore Hozho’
in health for Navajo children. To begin to find answers, it is important to understand the
current school nutrition environment, an important link to understanding dietary intake

and childhood obesity.
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Interpersonal Level of Influences

According to Townsend and Foster’s (2011) description of the interpersonal level,
this level of influence relates to an individual’s relationships and the social environment
that affect behavior by providing norms, social support, and behavior modeling.
McLeroy and others (1988) explain that interpersonal sources of influence may include
family members, friends, neighbors, and co-workers and are important sources of
influence on the health of individuals. In a school setting, the interactions students
(individuals) have with peers, teachers and staff are significant influences that can
encourage, support and maintain positive or negative nutrition-related behaviors. Some
studies have investigated the influences of role modeling by peers, teachers, parents, and
even the impact of verbal encouragement by food service staff on students’ eating
behaviors (I0M, 2012; Hartline-Grafton, Rose, Johnson, Rice & Weber, 2009; Moore,
Murphy, Tapper and Moore, 2010; Suarez-Balcazar et al., 2007). This study did not
address this aspect of influence, but acknowledges the interpersonal level in the broader,
complex scope of obesogenic influences in a school environment.
School Organization Level of Influences

The school organization level of the socio-ecological model represents the third
SEM layer of influence, encircling the student and interpersonal levels of influence
(Townsend & Foster, 2011). The characteristics embedded in this level are policies,
informal structures and rules within schools that promote or hinder health and health
behaviors (Townsend & Foster, 2011). This includes policies and programs that affect

school food services and programs, and physical environment and structure (IOM, 2012).
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The school environment is a key location for health promotion strategies such as
supporting healthy eating as a way to reduce and prevent obesity in youth (I0M, 2012;
Story et al., 2009). With recent reports indicating that the diets of most U.S. children do
not meet the Dietary Guidelines for Americans compounds the concerns for children’s
long-term health. Some of these findings demonstrated that kids are eating excess
amounts of foods high in sugar, fat, sodium; and that 60% of children 18 years and
younger did not meet the recommended levels for fruit intake and 93% did not meet
vegetable recommendations (Krebs-Smith, Guenther, Subar, Kirkpatrick & Dodd, 2010).

Research shows that kids spend more time in school than in any environment
besides home. Thus, they consume a significant portion of their daily food intake at
school, perhaps up to 50% of their total daily calories (Briefel, Wilson & Gleason, 2009;
IOM, 2012; Story et al., 2006, 2009). Schools in American Indian communities provide
a main source of nutrition by offering breakfast and lunch meals, and in many cases
because of high poverty rates, these meals represent 50% or more of their daily food
intake (Story et al., 2003).

Schools are a crucial environment for promoting health among children. In a
school environment, the main influences on food and beverage intake among students
come from (a) USDA federal school meal programs (e.g., National School Lunch and
School Breakfast Programs); (b) competitive foods sold outside of the school meal
programs; and (c) food and beverage items brought in from home by parents, teachers,
and staff (IOM, 2005, 2012; Story et al., 2009). Each of these sources are regulated and
monitored to some extent by federal, state and local governance (IOM, 2007).

Documented concerns and progress with each of these food and beverage sources and
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how they have impacted and continue to influence the diets of youth and overall health
and wellbeing of youth were examined in the study.

Schools participating in the federal NSLP and SBP are required to meet
nutritional guidelines set forth by the USDA. Eligibility for school meals is based on the
child’s family income. Families whose incomes fall below 185% of the poverty level are
eligible to receive meals for free or at a reduced price. Children whose family incomes
are greater than 185% of poverty level pay full price for meals (I10M, 2007, 2010; USDA,
2013). Participating schools receive cash subsidies for each meal served, and schools
with a higher percentage of free and reduced-price lunch participants receive higher
reimbursement rates (IOM, 2007; USDA, 2013). Since 1995, school meals have been
required to meet the Dietary Guidelines for Americans which require no more than 30%
of calories from fat and less than 10% from saturated fat (Story et al., 2009; Story et al.,
2006). At the local level, designated school food authorities implement these
recommendations by deciding on what foods to serve and how to prepare them.

In addition to federal school meal programs, the widespread availability of
competitive foods and beverages in schools is well documented. Foods and beverages
that are served, given or sold in competition with foods available through the NSLP and
the SBP are referred to as ‘competitive foods’ (Story et al., 2009). Competitive foods are
often sold through vending machines, a la carte, at school fundraisers, school stores,
snack bars, and can even be provided in classrooms by teachers (Briefel et al., 2009).
Studies have shown that with the availability of competitive food items, students are
choosing to eat the less healthful foods and beverages available to them (Fox, Gordon,

Nogales & Wilson, 2009; Larson & Story, 2010).
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School systems/districts on the Navajo Nation and all other Al reservations are
eligible to participate in the federal school meal program and to receive cash
reimbursement as long as they follow national nutritional guidelines (Department of
Dine’ Education, 2015). Within the Navajo Nation, there are six types of educational
school systems: Arizona Public Schools, Arizona Charter Schools, New Mexico Public
Schools, Utah Public Schools, Bureau of Indian Education (BIE) Schools, and Grant
Schools. A majority of students on the Navajo reservation attend a public school,
followed by BIE schools and Grant schools (Department of Dine” Education, 2015).

School food environment policies and practices. At the national level, various
federal and non-profit organizations have conducted periodic evaluations of school food
environments to assess the effectiveness of policies and parameters related to healthful
eating, physical activity, and other obesity-related risk factors. Since the 1990’s, these
periodic national assessments of the school nutrition environment have been conducted
by the CDC, USDA, and Bridging the Research program (Turner & Chaloupka, 2012;
CDC, 2015; USDA, 2013). These evaluation studies have had a vital role in assessing
and monitoring the quality of U.S. school meals, foods and beverages that are available
outside the school meal programs, and information about the broader policy and school
food environment (CDC, 2015b; Johner, 2009; Story, 2009; Turner & Chaloupka, 2012;
USDA, 2013). With this information, it can be known if and how schools are meeting
required nutrition standards for school meals, the availability of competitive foods and
beverages available to students outside the school meal program, and other policy and
environmental influences on the diets of children. A better understanding of the type of

foods and beverages kids are consuming at school through the choices they make around

30



the school meal and competitive food options available to them may lead to policy
improvements and ultimately to the promotion of a healthier school food environment
(Johner, 2009; Story, 2009).

Competitive foods and beverages. The availability of competitive foods is a
major concern because these are high calorie, low-nutrient-dense foods that tend to be
favored by kids over nutrient-dense, healthier foods; as such they are major risk factors
for overweight and obesity (Fox et al., 2009; IOM, 2007). Another significant concern
with competitive foods, unlike foods served through the NSLP and SBP, is that they were
not regulated by any federal guidelines until the recent passage of the Healthy Hunger
Free Kids Act of 2010. Some research studies have reported that when unhealthy
competitive foods are not available at school, students have healthier diets, and even
consume reduced calories by 22 calories and 28 calories per school day among middle
and high school students, respectively (Briefel et al., 2009b; Larson & Story, 2010;
Terry-McElrath et al., 2009). At the same time, research has also shown that when more
healthful foods are available, students are more likely to eat these healthier foods (Larson
& Story, 2010).

National data on competitive foods studies are reported by a number of sources.
One source is USDA’s School Nutrition Dietary Assessment (SNDA) whose original role
was to assess and monitor the foods and nutrient content offered through the National
School Lunch and School Breakfast Programs (Gordon, Crepinsek, Briefel, Clark & Fox,
2009b; Story, 2009; USDA, 2012), but this expanded in 2005 with the third SNDA study
(Briefel et al., 2009b; Fox et al., 2009; Gordon et al., 2009b). The third SNDA collected

a more comprehensive snapshot of the school food environment (Gordon et al., 2009b;
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Story, 2009; USDA, 2012) including information on school food policies and procedures,
competitive foods, nutrition education, whether students could leave campus during
lunch, and students’ food and nutrient intakes.

The SNDA 111 study was designed as a cross sectional study that consisted of a
complex multistage sampling approach with data collected from school food directors,
school food service managers, principals, students and parents. Since the study was
intended to be representative of all public schools that participate in the NSLP, schools
with a higher student enrollment were assigned a higher level of probability for selection
in the study (Gordon et al., 2009b). While the authors reported adjustments through
reweighing were done to account for unequal probabilities of sample selection at each
stage of sampling, this demonstrates schools on American Indian reservations were most
likely not selected due to these schools having a significantly lower student enrollment.
As a three-stage sample design, the first stage sampled food service managers, then
schools served by these food service managers, and lastly children and parents were
sampled. Multiple methods of data collection were used including an initial telephone
survey with food service directors concerning food service policies and procedures. At
the school level, in-person or telephone interviews were conducted with school food
service managers and principals to collect data on schools’ food service operations and
policies. Additionally, checklists were used to collect school-level data on competitive
foods and venues. Lastly, student and parent interviews were conducted to obtain dietary
recall data and other related school meal information (Gordon et al., 2009a).

SNDA-II1I study results found competitive foods were generally available to all

students with one or more sources of competitive foods available in 73% of elementary
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schools, 97% of middle schools, and 100% in high schools. Nearly two-thirds of
elementary schools had a la carte food options available at lunch, whereas about 90% of
middle schools and high schools sold a la carte food items at lunch. The study also found
17% of elementary schools, 82% of middle schools and 97% of high schools had vending
machines available to students. (Fox et al., 2009b). Across all school levels, 40% of
students consumed one or more types of competitive food with the most common type
being dessert or snack items such as cookies and candy; of which kids consumed more
than 175 calories on average (Fox et al., 2009b). In a most interesting finding, the most
commonly reported competitive food source in elementary schools came from school
activities such as fundraisers, classroom parties, and treats from teachers (Fox et al.,
2009bh).

In a cross-sectional study, Caparosa and colleagues (2013) developed a unique
observational study that captured other aspects of the school food environment such as
classrooms and playgrounds in a single low-income public school district with
elementary and middle schools, but no high schools. This study was unique in that
researchers were not allowed to directly observe in the classrooms, and instead observed
and catalogued trash in garbage cans found throughout the school campus at the end of
the school day. Their study found there were significantly more foods and beverages
classified as “unhealthy’ (e.g., high sugary snacks and beverages, followed by chips,
crackers and Cheetos) on campus than ‘healthy’ foods.

There was some improvement reported by the fourth SNDA, conducted during the
school year 2009-2010. A few highlights include that while the availability of vending

machines was more widespread in middle and high schools, there were fewer vending
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machines in elementary schools (USDA, 2012). In addition, SNDA-IV found 82% of
elementary schools, 95% and 90% of middle schools and high schools respectively had a
la carte items available at lunch. For breakfast, these percentages were much smaller
(USDA, 2012).

Similar findings were reported by Center for Disease Control and Prevention’s
(CDC, 2015b) School Health Policies and Practices Studies (SHPPS), with the 2014
SHPPS study showing some improvements between 2000 and 2014 studies (CDC,
2015b). SHPPS is one of the largest and most comprehensive assessments of school
health programs and policies and is conducted every 6 years at the state, district, school
and classroom levels among a nationally representative sample of public and private
elementary, middle and high schools (CDC, 2015b). SHPPS assesses school-based
components related to health education, physical education and physical activity,
nutrition services, health services, mental health and social services, healthy and safe
school environment, faculty and staff health promotion, and family and community
involvement (CDC, 2015b; Kahn, Brener & Wechsler, 2007). Schools ineligible to
participate in SPHSS studies are schools run by the Department of Defense, Bureau of
Indian Education, and schools with fewer than 30 students (CDC, 2015b).

Some highlights from the 2006 SHPPS found 33% of elementary schools, 71% of
middle schools and 89% of high schools had a vending machine, school store, canteen or
snack bar where students could purchase food or beverages. Among these schools, in
12% of all elementary schools, in 25% of all middle schools, and in 48% of all high
schools, students were allowed to purchase foods high in fat, sodium, or added sugars

from a vending machine, school store or snack bar during lunch periods (O’Toole,
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Anderson, Miller & Guthrie, 2007). Despite many improvements identified by the
SHPPS 2014, there are still some areas of concern. For example, SHPPS found that only
26% of schools do not offer soda pop or fruit drinks that are 100% juice, sports drinks or
sugar sweetened beverages as a la carte items, and do not sell soda, fruit drinks, or sports
drinks in vending machines or school stores. Further, students can purchase these
unhealthy drinks in 47.8% of elementary schools, and in 73.3% and 95.1% respectively
for middle and high schools. In addition, even though there were improvements detected
in students purchasing fewer foods and drinks high in fat, sodium and sugar from vending
machines and school stores, in only 6% of schools, students could purchase fresh fruits
and vegetables. With regard to classroom parties and fundraising events, few schools had
policies requiring that fruits and vegetables be offered, and nearly half of schools
provided foods, snacks and beverages high in fat and sugar (CDC, 2015b).

Since 2006-2007, Bridging the Gap (BTG) researchers have also implemented
annual surveys of the school food environment. Funded by Robert Wood Johnson
Foundation, Bridging the Gap studies the impact of policies, programs, and other factors
that contribute to obesity, physical activity and dietary behaviors by conducting annual
surveys of obesity-related topics in schools. These include school meals, competitive
foods and beverages, physical education, and other physical activity opportunities
(Turner, Chaloupka & Sandoval, 2012). BTG study results parallel other findings,
showing the availability of competitive foods has remained steady except for a notable
increase in availability for beverages from 2006 to 2012 (Turner et al., 2012). Junk foods
remained widely available with students being offered high fat, salty and sweet food

items. On a positive note, schools offering healthy beverages such as water, 100% fruit
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juice, and nonfat/1% milk increased from 10% to 19%. In a different study, Turner and
Chaloupka (2012) examined the availability of competitive foods in public and private
elementary schools over a four-year span from 2006-2007 to 2009-2010. Overall, the
study revealed access to most competitive foods remained constant over time. Of
particular significance are some of the findings by regional differences. For example,
smaller schools were less likely to have low fat snacks and sugar free products than larger
schools; and 55% of students in rural schools had access to one or more competitive
venues in comparison to 44% of urban schools, 41% of townships, and 53% of suburban
schools. Finally, the ethnic/racial composition of schools was not significantly associated
with outcomes. However, one key finding is that healthier items were less available in
low-income schools (Turner & Chaloupka, 2012).

There are limited research data involving the school food environment in smaller,
rural, geographically remote schools and an even greater dearth of research on schools
serving American Indian including Navajo students. One study of rural schools is a
cross-sectional observational study by Nollen et al. (2009) that compared the availability
and purchasing of competitive foods in small versus large high schools in Kansas. Some
of the noteworthy results are that all schools offered a limited a la carte lunch menu and
that there were fewer vending machines and vending products available to students in
small schools than large schools. Healthier items such as water, fruit/vegetables and milk
were less available, while other unhealthful foods and beverages items such as high sugar
and salty foods and beverages were more widely available (Nollen et al., 2009).

School meal programs. In the earlier years of the USDA school meal programs,

national evaluation studies documented major concerns with the meals served to children.
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In 1991-1992, the first USDA School Nutrition Dietary Assessment (SNDA-I) found
school meals exceeded recommended daily allowances for total fat (no more than 30%)
and saturated fat (less than 10%) with the average percentage of school meals containing
38% of energy from total fat and 15% of energy from saturated fat (Burghardt, Devaney
& Gordon, 1995). These findings raised concerns and prompted new federal nutrition
policies. A second School Nutrition Dietary Assessment (SNDA 11) was conducted in the
school year 1998-1999 to determine the progress schools made in meeting the 1995
Dietary Guidelines for Americans (DGA). Overall, there were some improvements, but
generally speaking, school meals were still not meeting the DGA recommendations for
fat and saturated fat content (Fox, Crepinsek, Connor & Battaglia, 2001). On average,
school meals contained 33% of calories from fat and 12% from saturated fat in
comparison to the recommended levels of no more than 30% and 10% respectively (Fox
et al., 2001). Data from the third School Nutrition Dietary Assessment (SNDA-III) in
2005 revealed little improvement of school meals since SNDA-II. The findings showed
that schools still exceeded the recommended standards for energy from total fat and
saturated fat. No schools met the recommended sodium and fiber levels. In addition,
while more schools offered flavored skim milk, one third of school menus continued to
offer whole milk. The availability of fresh fruits was fairly limited with only half of
school menus providing fresh fruit (Gordon et al., 2009b). The most current SNDA is the
fourth School Nutrition Dietary Assessment (SNDA-1V) with data collection that
occurred during school year 2009-2010 (Fox & Condon, 2012). Study results continue to
show relative improvements in school meals offered to students. Key findings include:

very few schools met the sodium requirements; less than half of elementary school
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lunches met the SMI (School Meals Initiative) standard for calories; more than one-third
of school meals served met the standard for total fat and 50% of all schools met the
standard for saturated fat. Furthermore, school lunches were well below the
recommended daily amount for whole grains (Fox & Condon, 2012).

In addition to the SNDA studies, Bridging the Gap found similar trends as the
SNDA studies. For example, between school year 2006-2007 and 2009-2010, there was
no change or a decrease in the availability of higher fat foods such as pizza and fries.
Nearly all students were offered pizza on some, most or every day, while almost 75% of
students were offered fries or other deep-fried products on some, most or every day at
school. Further, there were small increases in the availability of healthy foods such as
whole grain products and low-fat milk with fewer than 1 in 4 schools regularly offering
whole grains at lunch and only one-third of schools offered low-fat milk. The availability
of salads/salad bars remained constant at 40%. In sum, these findings showed elementary
school lunches exceeded recommendations for calories from fats and added sugars, and
did not meet the recommended daily allowances for vegetables and whole grains (Turner
& Chaloupka, 2012b; Turner et al., 2012).

Since the passage of the Healthy Hunger-Free Kids Act of 2010 and
implementation of new lunch guidelines that began in the 2012-2013 school year, there
are few national assessments of the school nutrition environments available. Bridging the
Gap research released a research brief reporting there is continuing improvement in
school lunches with schools offering healthier lunch items, while also decreasing the
availability of unhealthier lunch items (Turner & Chaloupka, 2015). The latest SHPPS

2014 also revealed an increase in the percentage of schools offering two or more different
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types of non-fried vegetables and two or more different fruits or 100% fruit juice for
lunch between 2000 and 2014. Also, most schools are offering whole grains on a daily
basis for breakfast and lunch and more than half of schools are preparing meals with
lower sodium (CDC, 2015b).

School food environment and weight outcomes. There is ample evidence
documenting how all foods and beverages offered and sold within the school food
environment have influenced students’ dietary behavior and weight outcomes. A major
concern is that the evidence highlights an association between school food environments
and higher body mass index and obesity prevalence (Fox et al., 2009b). For example,
some earlier studies found students who participated in the National School Lunch
Programs were positively associated with weight gain (Hernandez, Francis & Doyle,
2011; 10M, 2005; Miller, 2011; Millimet, Tchneris & Husain, 2010), whereas Gleason
and Dodd (2009) found no association between school lunch participation and body mass
index using cross-sectional data. In separate studies involving low-income students,
Vericker (2014) and Hernandez and colleagues (2011) found higher BMI scores in girls
who participated in school breakfast and/or school lunch meal programs. Similar
findings have been raised with competitive foods and higher BMI and weight outcomes
(Briefel et al., 2009b; Taber, Chriqui, Perna, Powell & Chaloupka, 2012).

There is also emerging evidence depicting a relationship between strong
nutrition/food policies and weight status. This evidence includes studies that have also
reported associations between local and state-level nutrition policies and weight
outcomes (Chriqui, Pickel & Story, 2014; Taber et al., 2012, 2013). Hennessy et al.

(2014) found that children living in states with weak competitive food laws had over a
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20% higher chance of being overweight or obese than children living states with either no
or strong school competitive food laws. Further, in a 2013-2014 cross-sectional study,
Sanchez-Vaughn, Sanchez, Crawford and Egerter (2015) examined the association
between competitive foods and beverages in elementary schools and overweight/obesity
trends by neighborhood socioeconomic resources and found differences in obesity
prevalence by school neighborhood socioeconomic levels. As would be expected due to
fewer resources, students in the lowest income neighborhoods experienced no change in
the odds of becoming overweight/obese over time, whereas the highest income
neighborhoods experienced a decline in obesity prevalence. Lastly, Taber and colleagues
(2012) found that students in California, a state that regulates the nutrient content of
competitive foods, reported students consuming less fat, sugar and total calories than
states with no standards for competitive foods.

With regard to states with more stringent nutrition standards for meal programs,
Taber, Chriqui, Powell and Chaloupka (2013) compared student weight status between
school lunch participants and nonparticipants in states with stronger school nutrition
standards and states with minimum nutrition requirements. Findings indicated that in
states that did not exceed USDA standards, students who obtained NSLP lunches were
almost twice as likely to be obese than students who did not obtain NSLP lunches. In
states with more stringent nutrition standards, the differences in mean body mass index
between NSLP participants and nonparticipants was noticeably reduced. This study is
important because it shows that having more stringent nutrition standards for school meal

programs can have promising outcomes on weight status.
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School food environment and American Indian schools. Research of the
school food environment of Al reservation schools including a nutritional profile of
school meals is not only limited, but is also outdated. There are ample national data for
the school food environment of U.S. elementary, middle and high schools available
through the SHPPS, SNDA and Bridging the Gap studies, but detailed descriptive and
current data that provide a comprehensive picture of the school food environment of
tribal nation schools is lacking in the literature. A limited number of older studies that
examined aspects of the food environment in schools on American Indian reservations
including the prominent Pathways study were found, including a large scale
multicomponent school-based randomized controlled study aimed to reduce percent body
fat by addressing behavioral and environmental factors related to students’ dietary and
physical activity behaviors (Lytle et al., 2002; Story et al., 2002).

As part of the feasibility phase (1994-1996) of Pathways study, Lytle and
colleagues (2002) published one of the first studies that assessed the dietary intakes of 3"
graders from Apache, Lakota, Navajo, and Tohono O’odham reservation communities.
Overall, findings showed students’ intakes of vitamins and minerals exceeded the
Recommended Dietary Allowance. There was no evidence of overconsumption of total
energy or of deficient intakes of vitamins or minerals. Interestingly, traditional foods
such as fry bread and tripe stew were not important sources of energy or fat mentioned by
children. Out of school food sources provided significantly greater amounts of energy
compared to in-school food sources. Snyder et al. (1999) also described the development
and implementation of the school food service intervention during the feasibility phase of

Pathways. The purpose of the intervention was to lower the amount of fat in school
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meals to 30% of energy. The intervention components included providing nutrient
guidelines for school meals, skill-building behavioral guidelines on food preparation for
food service personnel, and onsite school kitchen visits by Pathways staff. Results of the
process evaluation showed lunch menus from three control schools that did not receive
the behavioral guidelines averaged 34-40% of energy from total fat, in comparison to
schools that did receive the behavioral training; their lunch menus averaged 31% of
energy from total fat (Synder et al., 1999).

The full-scale Pathways study took place from 1996 to 2000, involving a cohort
of 1704 children in 41 schools from 7 American Indian communities. It entailed four
main components: classroom curriculum, physical activity, a family intervention, and a
food service intervention aimed to lower the fat content in school meals (Stone et al.,
2003). As part of the dietary intervention, the goal of Pathways was to reduce fat content
of school meals (lunch and breakfast) to 30% or fewer calories from fat. Study findings
revealed successes in lowering the fat content in school lunches from a baseline of 33.1%
of energy from fat to 28.3% in the intervention schools compared to 33.2% at baseline
and 32.2% at conclusion of study in control schools (Story et al., 2003). In addition, the
impact of the Pathways food service intervention on breakfast foods was also a success.
Average total fat decreased in intervention schools from 16 grams at baseline to 13.6
grams of fat at the end of the study compared to 16.6 grams and 16.7 respectively for
control schools. The percentage of calories from fat was also reduced from baseline to
final measurement in intervention schools compared to that in control schools

(Cunningham-Sabo et al., 2003).
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Pathways marked the first large-scale school-based obesity prevention study in
American Indian communities. It must be noted that Pathways was an intervention study.
It focused explicitly on improving school meal programs and examining the nutrient
content of school meals before and after dietary intervention. It did not examine or
address the broader food environment, such as other food and policy environmental
factors.

Since the Pathways study, the only other school-based obesity prevention study
found in American Indian schools is Bright Start, a group randomized trial involving
cohorts of kindergarten students attending schools on the Pine Ridge reservation in South
Dakota that were followed through the end of first-grade (Story et al., 2012). As an
intervention study, the aim was to reduce excess weight by increasing physical activity,
improving school meals and snacks, and expanding family involvement. While findings
did show a change in mean levels of percentage body fat, there was net decrease of 10%
in obesity prevalence. Further, for the intervention group, there was a significant
decrease in the mean total fat calories and saturated fat calories in school breakfast, lunch
and snacks (Story et al., 2012). Importantly, these studies not only highlight the paucity
of school-based obesity prevention research in American Indian schools, but also that
above all, the few published studies have primarily focused on the impact of school-based
environmental interventions on main outcomes of weight status, diet and physical activity
behaviors, and on secondary outcomes such as nutrient content and quality of school
meals. These school-based intervention studies differ from assessment studies that
describe the characteristics, nutrition policies and practices of the school food

environment of tribal nation schools, which is a major gap in the literature.
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Community Level of Influence

The second outermost ecological layer is the ‘community’. In Townsend and
Foster’s (2011) socio-ecological model, the description of community refers to the
relationships between schools and other organizations, and informal networks within the
school itself. For this study, community incorporated a broader definition, similar to the
Institute of Medicine’s (IOM) report where community is defined as a group of people
sharing a common goal, interest, or identity based on sociocultural, political, health,
economic interests or a geographic location (2012, p. 23). This definition also
acknowledges that communities have their own history, social norms, traditions, and
knowledge. In examining and addressing the health of Navajo children, ‘community’ is
an important ecological layer to consider as it contains the broader influences of
historical, cultural, social and economic factors that have shaped the health of Navajo
children. In many aspects, the community layer is a complex web of layers in of itself.

Navajo culture. Among the Navajo or Dine’ (earth surface people), there are
stories about the origins of the Navajo that have been passed down for countless
generations. It is told that the Navajo journeyed through different worlds before
emerging into the present world known as the fourth world or glittering world, an
emergence that occurred in an area known today as Dinetah or Navajoland. It is believed
the Holy People established the boundaries of Dinetah, boundaries that include the four
sacred mountains- Mount Blanca in the east, Mount Taylor in the south, San Francisco
Peaks in the west and Mount Hesperas in the north (Austin, 2009; Begay & Maryboy,
1998). As earth surface people, Navajos were also prescribed a certain order, certain

ways of managing one’s body, and skills of life by which to abide. They were taught
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how to live in harmony with Mother Earth, Father Sky, plants, animals, insects, and man
(Lewis, n.d.). “When everything is in its proper place and functioning in harmony, there
is Hozho’ (Austin, 2009, pg. 43).

The Long Walk. One cannot talk about the Navajo people without reference to a
significant part of Navajo history. As a people, the Navajo share the same tragic history
as other indigenous and American Indian nations have experienced: a history of
colonization that uprooted the way of living and existence, leaving a people today who
have lost their lands, language, culture and identity (Adelson, 2005; Austin, 2009; Kahn-
John, 2010; Mitchell, 2012). In 1864, over 10,000 Navajos and Apaches were forcefully
removed from their lands and herded to Fort Sumner, a reservation in eastern New
Mexico also known as Bosque Redondo. It was a period of brutal confinement that lead
to thousands of Navajos dying from exposure, hunger, and illness. The U.S.
government’s policy to ‘civilize’ the Navajo people by removing them from their ancient
lands came to a halt under the negotiations of the Navajo Treaty of 1868, a treaty that not
only returned the Navajo people to their sacred homelands, but also marked the creation
of a sovereign Navajo Nation. Upon trekking over 300 miles to return to their
homelands, the Navajo people found it a struggle to make a living and survive, but
somehow retained a commitment to rebuild their way of life through what was left of
their Navajo traditional ways (Austin, 2009; Kluckhohn & Leighton, 1974). From a
health perspective, a history of colonization underlies many of the devastating health
outcomes such as obesity and diabetes among the Navajo people today.

Navajo traditional lifestyle. For a person familiar with Navajo communities, it

is evident today that the traditional lifestyle that once sustained a people has dwindled
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significantly. In historic times, American Indians including the Navajo people lived a life
where survival depended on high levels of physical work and labor on subsistence
activities such as planting and cultivating of healthy ‘traditional’ crops like corn, squash
and beans; gathering of wild plant foods (i.e., spinach, cactus fruit, wild onion and
rhubarb), and hunting of small game (Kluckhohn & Leighton, 1974; Styne, 2010).
Additionally, sheepherding became a primary mode of living in the late 16" century after
the introduction of sheep by the Spaniards. This work required daily laborious effort that
started in the early morning with tasks like herding, lambing, and shearing of sheep
(Witherspoon, 1975). Children had a major role in the herding of sheep, a chore often
done by walking (Kluckhohn & Leighton, 1974). These were everyday traditional
lifestyle activities that centered on Hozho’, and it is through these challenging subsistence
efforts that the people daily maintained positive health and consumption of food sources
low in fat and calories, an equation crucial to the promotion of health (Compher, 2006).
By the 1930s, a federal program that imposed a livestock reduction plan drastically
changed this important form of subsistence that eliminated a major source of income with
no regard for the strong cultural ties the Navajo people had to their livestock (Henderson,
1989).

The Navajo today. The Navajo or Dine’ today occupy the largest American
Indian (Al) reservation in the United States, covering 27,425 square miles known as
Dine’ Bikeyah or Navajoland, extending into the three states of Arizona, New Mexico
and Utah (Navajo Nation Government, 2011). The Navajo is the second largest
American Indian tribe following Cherokee Nation (Navajo Nation Government, 2011).

As of 2010, U.S. census data documented that the Navajo Nation consisted of 332,129
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enrolled tribal members, an increase of 11.3% from the 2000 U.S. census (U.S. Census
Bureau, 2013). Nearly half (47%) of the Navajo population live on the Navajo tribal
lands, 26% reside in metropolitan areas, and 10% in border-town communities (Navajo
Nation Government, 2011).

Of people living on the Navajo tribal lands, the largest age population is the 10-
19-year-old age category, with over half of the population (51%) represented in the 0-29
age group (Navajo Division of Health & Navajo Epidemiology Center, 2013). This
clearly shows a relatively young Navajo population. The unemployment rate is
alarmingly high on the Navajo Nation, reported at 50.52% by the Navajo Division of
Economic Development (2009-2010). Poverty rates for Navajo people in comparison to
adults in the United States overall are equally disturbing. According to the 2013
American Community Survey, the median annual household income on the Navajo
Nation was significantly lower than the United States overall, $26,447 compared to
$53,046, respectively (U.S. Census Bureau, 2013). Moreover, 2013 data showed that
41.3% of members of the Navajo Nation as compared to 15.4% of American adults
overall had an income that placed them below the poverty rate (U.S. Census Bureau,
2013). Furthermore, educational attainment is lower on the Navajo Nation when
compared to the educational attainment among U.S. adults: approximately 70% of
Navajo population over the age of 25 having a high school degree or higher in
comparison to 86% in the United States.(U.S. Census Bureau, 2013). Only 7.7% of
Navajos have a bachelor’s degree or higher, whereas the percentage of U.S. adults with a

bachelor’s degree or higher is over 4 times higher, 28.8% (U.S. Census Bureau, 2013). .
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The Navajo Nation is one of many American Indian communities throughout the
United States experiencing disparities in health that can be attributed to underlying
inequities associated with historical, social, economic, cultural and political conditions
(Adelson, 2005; Mitchell, 2012). They are a people who have survived and been affected
by a tragic history, while continuing to live through harsh and complex social and
economic conditions (Adelson, 2005; Mitchell, 2012).

Public Policy Level of Influence

The outermost layer of influence of the socio-ecological model is public policy
(Townsend & Foster, 2011). This level represents more distal and indirect influences
(Story, Kaphingst, Robinson-O’Brien & Glanz, 2008) such as policies, law and
regulations that govern school meal programs. School nutrition programs administered
by the U.S. Department of Agriculture (USDA, 2008) is one major example of a
dominant influence on what Kids eat at school, and while these are programs that have not
evolved without challenges, they continue to undergo revisions and updates through
legislation passed by Congress with the most recent law being the Healthy Hunger Free
Kids Act of 2010 (Healthy Hunger Free Kids Act, 2013).

Federal nutrition policy development. The origins of federal nutrition policies
began out of concerns for school children living in poverty and hunger. Charitable
organizations, wealthy societies and private associations contributed to school food
service programs. One of the earliest forms of federal aid for school lunch programs
came with the Reconstruction Finance Corporation in 1932 providing loans to a small
number of schools to help cover some of the labor costs associated with school lunch

programs (Gunderson, 1971; Levine, 2008). In 1935, governmental support substantially
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expanded with the establishment of the Works Project Administration (WPA), a work-
relief program that offered a wide range of employment opportunities as clerks, bakers
and even cooks to work in school cafeterias (Gunderson, 1971; Levine, 2008). During
the same year, Congress enacted Section 32 of Public Law (P.L.) 74-320, the Agricultural
Adjustment Act, which gave the USDA the authority to purchase surplus farm
commodity supplies and donate them to low-income families and school lunch programs
(Becker, 2008; Levine, 2008).

The NSLP is one of the largest child nutrition programs administered by the U.S.
Department of Agriculture (USDA Economic Research Service, 2008). In 1946,
Congress passed P.L. 79-396, the National School Lunch Act as a measure of national
security “to safeguard the health and well-being of the nation’s children and to encourage
the domestic consumption of nutrition agricultural commodities and other foods” (USDA
Economic Research Service, 2008, para.1). Levine (2008) and others (Story et al., 2009)
described how the NSLP was permanently authorized when concerns arose around the
numbers of young men who did not qualify for the World War 1l draft due to nutritional
deficiencies. While the establishment of the NSLP was to help to fight hunger and
promote healthier nutrition, it has also served as a major platform for advocating for
policies that promote healthy diets (Gordon et al., 2009b; Story, 2009).

In 1980, the U.S. Departments of Agriculture (USDA) and Health and Human
Services (DHHS) established the first edition of the Dietary Guidelines for Americans, a
national benchmark for nutrition intended for Americans ages two years and older
(USDA, 2010). Every five years, the Dietary Guidelines Advisory Committee is tasked

with updating the federal guidelines as needed. The guidelines advise Americans on

49



approaches for healthy eating and physical activity, which include making informed
choices on foods to eat more or less of and maintaining physical activity (USDA, 2010;
Slavin, 2012).

In 1994, Congress passed the Healthy Meals for Healthy Americans Act, which
for the first time mandated the U.S. Department of Agriculture to align their nutrition
standards with those of the Dietary Guidelines for Americans (Story et al., 2009). The
USDA implemented this federal regulation as part of the ‘School Meals Initiative for
Healthy Children’ (SMI) in 1995 (IOM, 2005; O’Toole et al., 2007; National School
Lunch Program and School Breakfast Program, 1995). The SMI not only updated
nutrition standards for reimbursable meals, but also mandated states to provide schools
with extensive training and technical resources for meal planning and preparation
(Hirschman & Chriqui, 2012; IOM 2005). It is also important to note here, during these
years, nutritional standards created for school meals were not applicable to competitive
foods.

In response to growing obesity concerns, the Child Nutrition and WIC
Reauthorization Act of 2004 (P.L. 108-265) was the first federal policy passed by
Congress to address the school food environment and physical activity by mandating that
schools and school districts participate in the NSLP to create local wellness policies at the
start of the 2006-2007 school year (S. 2507, 2004; Story et al., 2009). As required by the
law, wellness policies required schools to address nutrition education, physical education,
other school-based activities, and nutrition guidelines for all foods available within
schools, including developing nutrition guidelines for competitive foods and beverages

sold on campus (IOM, 2007, S 2507, 2004). This gave schools a major responsibility to
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develop their own policies on appropriately promoting a healthier food environment for
students. Given that there were no detailed guidelines or criteria specified for nutritional
standards, the omission provoked the release of the 2007 10M report, Nutrition Standards
for Foods in Schools. The report provided explicit recommendations for all foods and
beverages and mandated that unhealthy competitive foods be replaced with healthier
foods such as fruits, vegetables, whole grains and nonfat milk (IOM, 2007).

The most current federal nutrition legislation, Healthy Hunger Free Kids Act of
2010 (HHKFA), P.L. 111-296 was signed into law in December 2010. It authorized
comprehensive changes for school meal programs, National School Lunch Program and
School Breakfast Program, and for the first time the law required all foods sold outside of
school meal programs, also known as ‘competitive foods’, to adhere to federal nutrition
standards (Healthy Hunger Free Kids Act, 2010).

National School Lunch Program (NSLP). The NSLP is a child nutrition
program funded by the U.S. Department of Agriculture’s Food and Nutrition Service
(FNS) and is administered through state agencies and local school food authorities
(Hirschman & Chriqui, 2012; USDA, 2015). Child nutrition programs are reauthorized
by Congress every five years for continuous improvement of these programs. Although
Child Nutrition Reauthorization did not occur in 2016, all programs continue to operate
under appropriations laws that continue funding. Reauthorization of these child nutrition
programs await action by the 115" Congress (Food Research & Action Center, n.d.).

While meals can be purchased by any student, the NSLP lunches play a critical
role in providing free or reduced cost meals for low-income students (Peterson, 2014).

The NSLP operates in most U.S. public and private schools. School lunches must meet
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meal patterns and nutrition standards that are consistent with the latest 2010 Dietary
Guidelines. They mandate that school meal programs must offer more fruits and
vegetables, whole grains, fat free milk; reduce sodium content, saturated fat and calories,
and eliminate trans-fat (Healthy Hunger Free Kids Act, 2010; IOM, 2010; USDA, 2012).
Implementation of most nutrition standards began at the start of the 2012-2013 school
year. Offering 100% of whole grain rich products was phased in during the school year
2013-2014 with schools given an option to request an exemption to remain at 50% of
offering whole grains through 2015-2016 (Turner & Chaloupka, 2015). On June 28,
2013, the USDA issued an interim final rule for standards for competitive foods to take
effect at the start of school year 2014-2015 (Chriqui, 2013; USDA, 2013). The USDA
guidelines for nutrition standards are shown in Table 3 below:

Table 3. 2010 Nutrition Standards for School Lunch & Breakfast Programs

Type of Food Requirement
Fruits Offer daily at breakfast and lunch
Vegetables Offer daily at lunch (include dark green,

orange, legumes); require selection of fruit
or vegetable at lunch

Whole grains Increase whole grains
Milk Offer milk that is fat-free (unflavored and
flavored);

Low-fat (unflavored only)

Meat/Meat Alternate Offer daily at breakfast

Sodium content Reduce sodium

Trans fat Zero grams per serving

Meals Calories specific for each age/grade group
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Note. Adapted from Department of Agriculture, Food and Nutrition Service, 7 CFR Parts
210 and 220, Nutrition Standards in the NSLP and SBP.

The Healthy Hunger Free Kids Act of 2010 represents the highest layer of influence and
authority for school nutrition across the nation. Through the establishment of nutritional
policies and standards, the ‘lower levels’ of the SEM are required to adhere and
implement these standards. Even school meal programs serving American Indian
students are guided by this level of influence.

Summary

Schools are considered an ideal setting for supporting a range of healthful
nutrition behaviors among children based on the significant amount of time children
spend at school. Within the school nutrition environment, a variety of circumstances and
complexities exist within and outside the school food environment that influence what
kids are eating in school. This is a key factor in the prevention of overweight and obesity
among Al children. Most of the research involving obesity prevention in schools on
American Indian reservations is outdated and/or limited, with studies typically involving
multiple tribal nations, rarely focused exclusively on specific tribes such as the Navajo
Nation.

While national school nutrition studies have been conducted since the 1990s to
assess policies and parameters related to healthful eating, physical activity, and other
obesity-related risk factors, the same cannot be said of schools on American Indian
reservations. Without periodic monitoring and surveillance of the school food
environment and practices in tribal nation schools, how would tribes and local schools

know what steps to take to ensure their schools are enhancing the diets of children and
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reducing/preventing childhood obesity? With the newest 2010 USDA nutrition
regulations for school meal programs in progress, there are major gaps evident in what is
not known regarding the characteristics of school nutrition-related policies and practices,
and how schools in Navajo and other Al reservation communities are performing with the
implementation of these latest nutrition standards.

With the integration of the all-encompassing frameworks of the Navajo concept
of Hozho’ and the socio-ecological model, these frameworks have taken into account the
relationship among people, their environment, and health. In the Navajo context, the
purpose of this study was to describe and understand how to restore harmony, balance,

wellness in health, or Hoz/o’ in children and the school environment.
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Chapter 3
Methods

The purpose of this descriptive study was to analyze characteristics related to
nutrition policies and practices in elementary public schools on the Navajo reservation;
describe barriers and facilitators encountered in the implementation of these policies; and
examine whether and how schools have integrated or could integrate Navajo traditional
concepts and values into any school health policies and practices. It involved the current
school food environment in participating NSLP elementary and middle schools located
on the Navajo reservation since the implementation of the Healthy Hunger Free Kids Act
of 2010. The specific aims of the study were to: (a) assess school-level policies and
practices that relate to school meal programs, competitive foods and overall school
environment; (b) describe barriers and facilitators encountered in the implementation of
school nutrition policies and practices mandated by Healthy Hunger Free Kids Act of
2010; and (c) assess whether and how schools have integrated or could integrate
traditional Navajo practices in any part of the school food environment.

In this chapter, the research methodology and procedures for the study are
explained, including a description of the research design, setting, subjects, recruitment,
data collection, instrumentation, protection of human subject, and data analysis.
Research Design

The study used a descriptive research design that employed both quantitative and
qualitative methodologies to capture greater depth and detail about the existing school
food environment of select schools on the Navajo reservation. The most common types

of descriptive research are case study, observational, and survey methods (Given, 2007).
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For this descriptive study, a combination of survey, open-ended questions and
observational methods were used. Surveys were completed first, then the open-ended
questions, followed by observations. Given the scarcity of literature on this topic area, a
descriptive design was appropriate for a study that sought to understand and gather a
baseline description of what type of food environment students encountered on a daily
basis.

Research literature explains that descriptive studies address the ‘what is’
concerning a phenomenon or behavior without influencing it or changing the
environment that surrounds it in any way (Given, 2007; Langford & Young, 2013;
Shuttleworth, 2007; Shuttleworth, 2008; University of Southern California, 2016). Other
descriptive research design features are that they do not make predictions or determine
cause and effect, so unlike experimental research, there is no manipulation of variables,
there are no hypotheses, and no testing of an intervention (Langford & Young, 2013).
Lastly, they are relatively low cost and provide easily accessible information
(Shuttleworth, 2008). The operational components used for this descriptive study are

visualized in Figure 2.
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Figure 2. Components of descriptive study
Population, Sampling, and Setting

The target population for this study were Arizona schools within the Navajo
Nation that participate in the federal reimbursable National School Lunch Program.
Using a non-probability sampling method, a convenience sample of six schools located
within the Fort Defiance Agency (similar to counties) of the Navajo Nation in Arizona
was selected. Of the six schools, the units of analyses were school principals (n=6), food
service managers (n=5), food service staff (n=8) and one district food service manager
that totaled a sample size of N = 20 participants.

As for any study, the method of sampling depends on the study type, and on
whether the study results are to be generalized to the population, or simply compiled to
offer insight and understanding about something (Langford & Young, 2013). For this
descriptive study, acquiring a better understanding of the food options in various venues

within schools was a major goal, not making generalizations. Additionally, with the
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study’s location on the Navajo Nation covering a vast region of over 27,000 square miles,
convenience sampling allowed for selection of participating schools within a confined
geographic area on the Navajo Nation, an area denoted as the Fort Defiance Agency
(please see Appendix A for details). This was necessary to stay within the researcher’s
capacity in terms of time and resources, especially with the distances that were frequently
traveled to and from the three communities, averaging anywhere from 150 to 380 miles
per round trip. The three communities chosen were an average of 70-90 miles apart.
Langford and Young (2013) explained that in convenience sampling, participants may be
selected because of their accessibility and close proximity to the researcher.

The study had specific inclusion/eligibility criteria for study enrollment and
participation. The geographical location of the study was within the boundaries of Fort
Defiance Agency. The study participant must have been affiliated with an Arizona
elementary or middle school located on the Navajo reservation that had the federal NSLP
meal program. The participants had to be a food service manager, food service staff, or
the principal/administrator of the school. Participants must have had the ability to speak
and read English.

Recruitment

Prior to the study, identifying schools on the Navajo Nation that participated in
the NSLP was an important preliminary step. A directory of NSLP schools was obtained
from the Arizona Department of Education’s Health and Nutrition Services program
(Arizona Department of Education, 2016). Using this directory, an initial recruitment
email was sent to 18 school principals and/or superintendents about the dissertation

project. Please see Appendix B for that recruitment letter. A follow-up email was sent
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about a week and half later when the researcher finally received 1-2 email responses from
principals who expressed interest. For the remaining schools who did not respond to the
emails, the researcher made phone calls to principals, which proved to be more successful
than emails. Thereafter, face-to-face meetings were arranged with each respondent
where further details were provided about the study, and any remaining questions or
concerns were clarified. These in-person meetings facilitated gaining the support and
commitment from school administrators, and many who kindly expressed their gratitude
for researcher’s efforts in pursuing higher education. Letters of support indicating a
commitment to participate in study were acquired from two principals and one district
superintendent, and were vital documents needed for the Navajo Nation research
approval process. Please see Appendix C for the Letters of Support. It is important to
note that recruitment of schools essentially took place as researcher completed the steps
for approval by the Navajo Nation Human Research Review Board (NNHRRB), as this
approval required the support/approval from school boards and local communities. A
more complete explanation of this process appears under the Human Subjects Protection
section below.
Data Collection

After research approval was obtained from the NNHRRB and the University of
New Mexico Health Sciences Center’s Human Research Protection Office (HRPO), the
researcher worked with school principals to schedule a meeting with eligible participants
including principals themselves, food service managers and food service workers that met
the inclusion criteria. At each meeting, proper cultural etiquette for introductions was

always important to establish first, followed by an explanation in lay terms participants
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understood about the overall purpose of the dissertation research project, the benefits and
risks of the study, the voluntary nature of participation in the study, and the fact that
identifiable information would not be collected. The researcher also offered reassurance
that all their local school boards, community, and Navajo Nation approved the study.

For participants who agreed to take part in the study, they were provided a survey
packet that contained an Informed Consent Letter for Anonymous Surveys and a survey
coded with an anonymous identification number. Please see Appendix D for the
Informed Consent. Part 1 surveys were coded with the letter “A”, followed by a random
number selected from an online randomizer software package. Part 2 surveys were
distinctly coded with the letter “B”, followed by a random number as described above.
With the study approved as holding exempt status, written consent was not obtained. To
ensure that participants understood the informed consent letter, a verbal explanation of
the content was provided, emphasizing that by their returning the survey in the envelope
provided, participants were agreeing to participate in the research study. Further, for
participants who were not fully comfortable with a self-completion survey instrument for
reasons such as literacy capacities or simply unfamiliar with completing survey,
participants were also offered the option for surveys be read to them and responses
recorded for them.

With the many visits and distant travels to each of the schools and communities,
the researcher remained on-site to retrieve surveys and to be available to participants if
any questions arose. Typically, survey questionnaires are completed by participants

themselves, but in particular cases the surveys can be completed in-person (Brophy,
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Snooks & Griffiths, 2008). Each participant was given a $25 Walmart gift card for
taking part in the study.

Survey instrument. For the survey segment of the study, an existing two-part
quantitative survey instrument was adapted for this particular study by supplementing
with a set of open-ended qualitative questions. Permission was obtained to use and
modify this survey from Dr. Lindsey Turner, principal investigator with the Bridging the
Gap Robert Wood Johnson Foundation funded research program, through email
correspondence (Turner et al., 2014). Principals completed Part 1 of School Food and
Policy Questionnaire Navajo Nation, which contained three sections. Section A asked
questions about general school characteristics such as school enrollment and class
schedules. Section B asked questions about specific school food practices related to
breakfast and lunch policies and practices outside the school meal program, while Section
C contained nine questions about schools’ wellness policies, a provision that was passed
in 2004 by the US Congress. Food service personnel completed Part 2 of the School
Food and Policy Questionnaire Navajo Nation that contained 28- questions about the
types of foods and beverages available to students, such as vending machines, school
stores, snack bars, a la carte, and the school lunch program.

As for the open-ended qualitative questions added to both survey versions, they
explored the participants’ experiences and viewpoints regarding school food topic areas.
Responses from open-ended questions represent the simplest form of qualitative data that
renders depth, detail, and understanding about categories under investigation (Patton,
2015). The specific open-ended questions included the following: (a) For schools that

participate in the National School Lunch Program, schools are required to adhere to
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certain nutrition requirements set forth by the Arizona Department of Education and the
USDA (US Department of Agriculture). What has been your school’s experience in
carrying out these nutrition requirements? (b) What factors have facilitated and/or
impeded implementation of these nutrition requirements? (c) What are ways your school
has incorporated Navajo cultural teachings and practices for the promotion of health? and
(d) What role, if any, do you think schools should play in student nutrition? Copies of
both surveys with open-ended questions are included in Appendix E.

Observations. Observation is recognized as a type of qualitative data gathering
method and consists of detailed rich descriptions of a setting, people’s interactions and
behaviors, and activities that take place in a setting. Through observations, one is able to
acquire a more holistic understanding about the context of the study setting (Patton,
2015). Collection of observational data supplemented and illuminated a different kind of
data that were compared with data already collected from surveys. Observations
involved no interviews and were conducted as unobtrusively as possible before and
during lunch periods in two schools (4-6 school and K-8 school) on separate days. An
observational checklist was developed and modified from USDA’s School Nutrition
Dietary Assessment study (Gordon, Crepinsek, Nogales & Condon, 2007). Specific areas
observed were the availability of vending machines, location of these vending machines,
types of beverages or snacks sold, times during the day students accessed machines, and
other alternative food and beverage sources (Gordon et al., 2007). In addition, the
researcher recorded field notes and rich descriptions of the school food environment,
including the school meals that were served. Finally, key phrases or major points from

conversations with school employees about the school food environment were also
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documented. Remaining open and flexible during observations was important (Patton,
2015). See Appendix F.
Reliability and Validity

Reliability and validity are important principles in all forms of measurement.
Reliability of an instrument has to do with its dependability, where the same study results
are generated each time under the same conditions (Neuman, 2003; Shuttleworth, 2008).
There are three major types of reliability that are often reported in research studies.
These are internal consistency, stability and equivalence with each reported as a
correlation statistic (Langford & Young, 2013). Validity of an instrument is the extent to
which an instrument measures what it is intended to measure. An instrument can be
reported as having face validity, content validity, criterion validity or construct validity
(Langford & Young, 2013; Newman, 2003). In terms of the survey instrument used,
reliability and validity were reported in a technical report (Turner, Sandoval &
Chaloupka, 2015). The survey development began in 2006 with a review of existing
instruments such as the School Health Policies and Programs Study (SHPPS), School
Nutrition and Dietary Assessment study, and a survey developed by National Center for
Education Statistics. Many of the survey items that were used had already been pre-
tested and/or adopted from existing surveys. In addition, the instrument was reviewed by
a team of content experts in the areas of nutrition, health policy, health economics, and
health behavior along with the project director (a doctorally-educated psychometrician
specializing in school health research). This was followed by an external review by four
national experts on child nutrition and physical activity, including two individuals who

had been investigators for the USDA. Lastly, the survey was tested with three target
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respondents who were not part of the study sample, and the survey was revised
accordingly (Turner et al., 2015). However, the addition of the four open-ended
questions at the end of the survey may impacts the reliability and validity of the
instrument.
Ensuring study rigor

Establishing rigor in qualitative research is an important consideration for
ensuring the worth and integrity of a study. Trustworthiness is a term that denotes rigor
and consists of evaluation criteria based on credibility, transferability, dependability, and
confirmability (Langford & Young, 2013; Lincoln & Guba, 1985). Credibility refers to
confidence in the truthfulness and accuracy of the study findings. For this study, the
strategy to ensure study credibility was through triangulation by using more than one type
of data collection method, including surveys and observations. Further, debriefing with
research peers also enhanced credibility of this study’s results. Transferability has to do
with the ability to transfer or apply the study findings to other situations. Efforts that
enhanced transferability included consistently maintaining a rich account and description
of context, a technigque consistent with knowledge generated by naturalistic
generalization (Patton, 2015). Dependability means being able to demonstrate that the
study findings are consistent, transparent and can be repeated. A technique for meeting
the dependability criteria was met by regular consultation with the dissertation chair and
members of dissertation committee throughout the research process. This was an
example of an external audit where committee members specifically examined the
design, data collection, analysis and results of the study, and provided feedback and

suggestions. Lastly, confirmability refers to maintaining objectivity, where study
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findings are shaped by participants and not the researcher (Langford & Young, 2013;
Lincoln & Guba, 1985). Confirmability was preserved through reflective journaling and
maintaining an audit trail from the start of the study to the conclusion (Creswell, 2015).
Data Analysis

For this descriptive study, a distinct combination of analytic techniques was used
to analyze quantitative and qualitative data. Analysis of survey results preceded
observational data since surveys were administered first, when participants agreed to take
part in the study. As previously described, the surveys not only included fixed-scale
quantitative questions, but also were supplemented with qualitative open-ended
questions. The SPSS statistical software version 24 (2016) was used for analysis of
quantitative data. In terms of qualitative analysis, several approaches including matrix
analysis, detailed descriptions and descriptive statistics were employed for responses to
open-ended questions, follow-up conversations with participants, and on-site school
observations.

Quantitative analysis. Both surveys (parts 1 and 2) consisted mainly of nominal
and ordinal level of measurement questions with a few interval level measurement
questions. Frequencies and percentages were used to examine nominal and ordinal level
data, and statistical measures such as mean (average) and median were used for interval
data (Brophy, Snooks & Griffiths, 2008). Principal survey data and food service worker
data were analyzed separately, then compared.

Qualitative analysis. Qualitative analysis transforms data into findings, and
there is no specific pathway or recipe in how this is done. Much of the qualitative

analysis depends on the judgment and creativity of the researcher (Patton, 2015). An
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important distinction with qualitative inquiry is that analysis is not linear. There can be
overlap with data collection and analysis, meaning any analytical insights and ideas that
emerge while in the field collecting data should not be ignored (Patton, 2015). The core
of qualitative analysis involves discovering patterns, themes, and categories from data
obtained. The specific analytic strategy used for the research findings included both a
matrix and thematic analysis. Analysis of textual information gathered from open-ended
questions and discourses of communication with participants was completed using a
matrix analysis approach. This analytic strategy was chosen for its use in organizing and
displaying large amounts of information in a systematic, concise and visual manner,
making it more practical to compare and contrast data (Averill, 2002; Fetterman, 2010).
Analysis began with the construction of an initial process matrix, a matrix displaying
synthesized key points for each question from each participant (principals and food
service workers). This step was similar to coding by identifying data that tended to
cluster together, reducing the large quantity of text into concise categories (Creswell,
2013). Within this matrix, responses to the open-ended questions were displayed along
the vertical axes (columns), and the individual participants were specified along the
horizontal axes (rows). A subsequent outcome matrix was then created from the initial
process matrix. The outcome matrix is a more condensed matrix that was generated from
a cross-referencing exercise in synthesis, and progression that involved a deeper level of
inquiry, reflection, grouping and reorganizing of data in the search for essential/key ideas
and concepts. Key grouped data by the two distinct groups of participants are displayed
in Chapter 4. Additional columns were added for the researcher’s perceptions, since the

researcher is the interpretive instrument in qualitative analysis (Patton, 2015).
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Observational analysis. Analysis of observation data involved calculating
frequencies and percentages to describe the type, number, location, times of day vending
machines are in operation, and other food/beverage sources available to students. Other
relevant field notes captured during observations were rich descriptions of the school,
analyzed by pattern, theme and content analysis, similar to steps taken with the transcript
data (Patton, 2015).

Human Subjects Protection

Ethical considerations must be considered for any type of research study to
protect study participants from potential harm (Langford & Young, 2013). For this study,
the researcher designed this study with minimal to no risks to study participants, as the
study focused on gathering data about the school food environment, not about
individuals.

Since this study was conducted in schools on Navajo tribal lands, this study was
subject to separate reviews and approvals by the University of New Mexico Health
Sciences Center Human Research Protection Office (HRPO) and the Navajo Nation
Human Research and Review Board (NNHRRB). The Navajo Nation research review
process consisted of a 12-phase review and approval process that was preceded by
submission of a letter of intent to conduct research on the Navajo Nation along with a
two-page abstract of the proposed study. Phases | through IV were required steps
completed before implementation of the study. Phase | was a time intensive process of
over a four-month period to obtain the commitment and support from the community
including principals and school boards to participate in the study. The first phase

essentially meant eligible schools had to be recruited while proceeding through the steps
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to acquire NNHRRB approval. Principals were the first point of contact, where letters of
support were obtained from each principal. Thereafter, the researcher worked with each
principal or superintendent to be placed on the school board agenda with the goal of
acquiring board approval. A brief presentation of the research project was provided to
each school board, followed by addressing any questions or concerns that were posed. In
the end, all school boards were in full support of the research and provided her with a
supporting resolution. Please see Appendix G for school board approvals. With these
letters of support and school board resolutions, the last step of phase one concluded with
the researcher going before community members and their elected officials through a
forum known as a ‘chapter meeting’. Once again, a formal presentation about the
research project was provided to the community followed by a Q & A session. Similar to
the school board approval process, supporting chapter resolutions were obtained from
three different communities. Please see Appendix H for supporting resolutions from
communities (chapters).

Phase 11 of the NNHRRB process is known as the Tribal Program Partnership
phase and required the researcher to engage program administrators and the Division
Director, along with obtaining a letter of support from administrators. The step mainly
involved contacting a relatively new program within the Navajo Nation Department of
Health known as the Healthy Hunger Free Kids Act program. According to the
NNHRRB protocol, phase Il required the researcher’s application and study contents to
be reviewed by the Navajo Department of Health before proceeding to phase IV, seeking

approval from the full body of the NNHRRB. On October 18, 2016, research was
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approved by the NNHRRB after a formal presentation to the board. Please see Appendix
| for Navajo Nation research approval.

While the researcher proceeded through the steps in acquiring NNHRRB
approval, the researcher also pursued approval by the university, especially since the
Navajo Nation required university approval first. The researcher met all training
requirements imposed by UNM’s Human Research Review Committee (HRRC),
including the online Collaborative Institutional Training Initiative (CITI). The proposed
study was approved as exempt category since identifiable information such as names of
schools or individuals was not going to be collected. Please see Appendix J for proof of
HRPO approval.

Informed consent. Informed consent is a statement that informs participants as
to the purpose of the study, what participants will do in the study, the length of time
required, and any potential risk exposure (Langford & Young, 2013). Before the start of
data collection, eligible participants were provided written informed consent along with a
simple verbal explanation of the purpose of the study. Since this study was approved as
exempt category, written consent was not obtained. Participants agreed to participate in
the research study by their completion of the surveys.

Participants were also informed their participation was voluntary and could
withdraw from the study at any time with no question or penalty. Due to the nature and
scope of this study to describe and increase understanding about the current school food
environment and participants’ disclosure about the nature of policies and practices of the
school nutrition environment, the likelihood of harm was considered minimal.

Participants were given a small token of appreciation in the form of a $25 Wal-Mart gift
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card for their participation. For the observational component part of the study, two
schools participated in the study.

Confidentiality. In any type of research, confidentiality of information is always
a significant concern. A strategy employed to protect the confidentiality of study
participants was that they were given a survey packet coded with an anonymous
identification number. Furthermore, identifiable information such as name of school and
participant names were not collected.

Data management. Data management included proper storage of all information
and data. The surveys collected from each school were stored in a locked office file
cabinet accessible only by researcher. Observational data including memos and field
notes were stored in the same manner.

Summary

This chapter described the research methodologies used to implement this
descriptive research design. As a descriptive research study, the study aimed to describe
the current school food environment among a select number of elementary schools that
participate in the NSLP on the Navajo reservation. Quantitative and qualitative
procedures were used to obtain a more comprehensive picture of the school food
environment. The specific methods of data collection were described, including a
quantitative survey, qualitative interviews, and researcher’s observations/notes. In
addition, the various techniques of data analysis were explained along with the specific

measures to ensure credibility and study rigor.
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Chapter 4
Results

This chapter presents the results of the data analysis, including description of key
quantitative and qualitative findings relevant to the specific aims of this descriptive study.
The specific aims were to (a) assess school-level policies and practices that relate to
school meal programs, competitive foods and overall school environment; (b) describe
barriers and facilitators encountered in the implementation of school nutrition policies
and practices mandated by Healthy Hunger Free Kids Act of 2010; and (c) assess whether
and how schools have integrated or could integrate traditional Navajo practices in any
part of the school food environment. Organization of this chapter is presented as follows:
description of sample characteristics, presentation of survey results including responses
to open-ended by school principals and food service workers, observational findings, and
an overall comparison and synthesis of all findings.

Schools on the Navajo reservation that participated in this descriptive study were
selected based on their responses to an invitational letter sent by e-mail to principals and
agreed to a follow-up face-to-face meeting. Data essential to describing and
characterizing the school food environment and practices were collected from several
sources. Principals and food service workers completed two separate sections of a school
food and policy survey instrument, and observations of the school food environment were
conducted by the researcher with two schools. These data collection activities occurred
over a two-month period from November 2016 to December 2016.

Descriptive statistics (i.e., frequencies and percentages) were used to present the

results of the quantitative portion of the survey and food environment observation
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findings; matrix analysis was used to present the results of the open-ended qualitative
questions. Principal survey data and food service worker data were analyzed separately
then compared. Missing data were noted on some items and may have occurred as a
result of not understanding what was being asked, respondents skipping questions if their
response did not apply, or other reasons that were not apparent to the investigator. For
questions with missing data, the percentages were calculated out of non-missing data.
School and Participant Demographics

A total of six elementary and middle schools participated in the study. The
schools selected were participants in the National School Lunch Program (NSLP) and
were located in several different remote communities on the Navajo reservation in
Arizona. Five of the schools were part of the Arizona public school system and one
school was a community grant school. All schools were low-income with 100% of
children on free and reduced priced meals. In addition, all schools offered breakfast to
students through the USDA reimbursable school breakfast program. With these schools
located in remote regions of the Navajo reservation, all schools had fewer than 500
students each. Half of the schools had between 350 to 472 students with the remaining
three schools with less than 160 students (Table 4).

From each of these schools, the main study participants were principals and food
service workers--six principals and 14 food service personnel. The overall response rate
for completion of surveys was 100% with all principals and food service workers from
each school returning surveys. Of the six principals, four were males and two were
females, and by race/ethnicity, three were White, one African American, and two Navajo

participants. For the food service workers, all participants were Navajo, and that
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included nine females and five males with ages that ranged from the 30’s to the 60’s
(Table 5).

Table 4. Demographics of Select Elementary and Middle Schools that Participate in

NSLP

School Enroliment Free and reduced lunch % SBP? Food service
workers

Type n % enrollment participation n

K-3 472 100 100 4
K-6 132 100 100 2
4-6 419 100 100 4P
K-8 158 100 100 2
K-8 123 100 100 2
7-8 351 100 100 4P

aSchool Breakfast Program °These two schools were combined in one school with grades
7-8 on upper level and grades 4-6 on lower level, with the same food service workers.

Table 5. Characteristics of Study Participants

Participant Male Female Ethnicity
n White  African American Al (Navajo)
Principal 4 2 3 1 2
n=6

Food Service Workers
n=14 6 8 14

The next section presents the quantitative (fixed, scaled) results relevant to
addressing one of the research aims: 1) assess school-level policies and practices that
relate to school meal programs, competitive foods and overall school environment.

Principals’ results are presented first, followed by food service workers.
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Principals and School Health-Related Policies and Practices

All six principals completed the survey with a series of questions related to
nutrition, school policies and practices that promote health. Information in Table 6
shows the principals’ responses related to school food policies and practices. Most
principals (4 out of 6) indicated they were familiar with their school’s Wellness policy,
while two (33%) principals were not familiar with their Wellness policy. Half (3) of the
schools indicated they had one or more designated persons for ensuring the Wellness
policy is implemented. Further, two of the schools (33%) indicated they had an ongoing
health advisory council, wellness council, or an advisory group, while the remaining four
(67%) schools did not have an ongoing health advisory council or principals did not
know. With regard to the extent principals were familiar with the most current USDA
nutrition standards, 50% (3 out of 6) of the principals were ‘a little’ familiar with these
standards, two respondents (33% of the principals) were ‘somewhat’ familiar with the
latest USDA nutrition, and one principal was ‘not at all’ familiar with standards. Among
these schools, only two (33%) of the principals reported their schools have made changes
to ensure school practices align with standards. On the topic of fundraising activities,
only 2 out of 5 principals (40%) reported that they have policies in place regarding the
nutritional quality for fundraising activities, while another two principals indicated they
do not have policies, and one principal answered that their school did no fundraising
activities.

Results for food-related practices identified by principals revealed important
findings. In terms of schools having a garden, half of the principals (3 out of 6) indicated

their schools do have a garden for which students participate in the care and maintenance.
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As for participation in the USDA Fresh Fruit and Vegetable Program (FFVP), only 2 out
of 5 (40%) principals reported their schools take part in this USDA reimbursable
program, whereas 3 out of 5 principals did not know if their school participated in the
USDA FFVP program or not. Interestingly, of these five schools, only one school
participates both in the USDA FFVP and has a school garden.

Foods that children received as rewards from teachers in the classroom comprised
another practice reported by principals. Three out of four (75%) principals reported that
teachers were allowed to use candy or other unhealthy food items for good academic
performance and good behavior, including the use of candy as part of classroom lessons.
An example shared was using M & M candies in teaching math.

Aside from food-related practices, a significant finding reported by principals was
related to health screening practices of children, where the majority (67%) of principals
indicated BMI (body mass index) screening has ‘never’ been done, while only 33% (2
out of 6) principals indicated that these health screenings are done annually. The
researcher was not told who conducts these health screenings. With regard to nutrition
education in the classroom, for the five principals who responded, the results diverged,
with 40% (2 out of 5) of principals disclosing their schools provided nutrition education,
40% did not provide education, and one principal did not know whether nutrition
education was provided in the classroom (Table 6).

Table 6. Principals’ Description of School Food Environment Policies and Practices
among Select Elementary and Middle Schools that Participate in the NSLP? During the

2016-2017 School Year

Characteristic n (%)
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Wellness policy and other nutrition-related policy
Familiarity with Wellness policy 4 (67%)

School/school district has one or more designated persons 3 (100%)
for ensuring the Wellness policy is implemented®

School/school district has health advisory council 2 (33%)

Extent of familiarity with USDA nutrition standards

Not at all 1 (16%)

A little 3 (50%)

Somewhat 2 (33%)
Extent school practices align with nutrition standards

Have already made changes 2 (33%)

Don’t know 3 (50%)

Not applicable 1 (16%)
Has policies regarding nutritional quality for fundraising® 2 (40%)

Classroom practices

Teachers allowed to use candy as a reward for good academic 3 (75%)
performance®

Teachers allowed to use candy as a reward for good 3 (75%)
behavior®

Classroom lessons involve candy (math using M & M candies)® 3 (75%)
Nutrition education provided in classroom® 2 (40%)

Other health-related practices

School has a garden that students participate in 3 (50%)
Participates in USDA Fruit and Vegetable Program® 2 (40%)
Body mass index (BMI) screening of students
Never 4 (67%)
Annually 2 (33%)

aNational School Lunch Program °Missing data from 3 principals °Missing data from 1
principal 9Missing data from 2 principals
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Food Service Participants and Food Environments and Practices

The results of this analysis focused on school food environments, school food
practices and school lunch characteristics, based on the perceptions of food service
workers (FSW) or staff. Information on the school food environment and characteristics
of lunches offered to students as reported by staff are seen in Table 7. As described in
the previous section, there were 14 food service workers including six food service
managers that completed the survey. With regard to the training and credentials of food
service managers, none of the food service managers was a registered dietitian. All
(100%) of the managers received some form of food safety and/or nutrition training
certification including School Nutrition Association certification. In terms of the
operations of school food services programs, all the schools used an outside vendor or
food service management company to implement their food services program.

Participation in farm-to-school programs was not a common practice, with only
29% of food service workers indicating their schools participate in this USDA program--
this represented food service workers from only 1 out of 6 schools. On the contrary,
there was greater participation in the USDA-sponsored Team Nutrition program by
schools that was reported by 67% of food service workers, which represented food
service workers from four of the schools. As for the school environment, access to
vending machines was not a source for foods or beverages for students at all schools
according to food service workers. Other sources of foods and beverages such as a la
carte, school stores or snack bars were also not as common. Across all schools, 64% of
food service workers indicated their schools did not serve alternative food options such as

through a la carte foods. With regard to school stores or snack bars, the majority of food
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service workers (86%) indicated their schools did not have school stores or snack bars
(Table 7). In spite of these findings, it is interesting to note that food service workers
from 2 out of the 6 schools reported that they have both school stores/snack bars and a la
carte food options available.

Availability of specific foods and beverages as part of the NSLP lunches is also
described in Table 7. The current guidelines for milk call for fat-free (flavored or
unflavored) or 1% low-fat unflavored only as part of the reimbursable meals. Across all
schools, the unhealthier milk versions--whole or 2% milk and low-fat flavored milks
were available in 4 out 6 schools as reported by 64% of food service workers. As for
schools offering the healthier versions of milks (fat-free flavored and unflavored), only
43% and 36% of food service workers said they offered fat-free flavored and unflavored
milks respectively. This represented 3 out of 6 schools. Other common beverages
available to students were 100% fruit or vegetable juice and low-fat unflavored milk,
reported by over half of food service workers (>57%).

A majority of food service workers (85-100%) indicated more healthy foods were
offered through the school lunch program including healthier pizza (whole grain crust,
low-fat cheese, fresh vegetables), fresh fruit, salad bar, vegetables, whole grain breads
including bread sticks and bagels, and whole grain crackers. Along with guidelines-
friendly foods, half or more of the food service workers from 4 out of 6 schools also
reported their schools offered unhealthy foods or foods not consistent with nutrition
guidelines, such as French fries/tater tots and regular pizza. Although not as common,

other unhealthy foods/snacks such as cookies, cakes, pastries not low in fat, salty snacks,

78



crackers not whole grain, and regular ice cream were reported by fewer food service
workers (<30%) from 2 out of 6 schools. These numeric data appear below in Table 7.

Table 7. Description of School Practices and Characteristics of School Meals (N=14)

Demographics of food service workers n (%)
Total food service staff 8 (57%)
Total food service managers 6 (43%)
No Registered Dietitian credentials 6 (100%)
Has School Nutrition Association certification 6 (100%)
Has food safety or nutrition training certification 6 (100%)

School food and other health-related practices

Supplier of school meals

Food service management 6 (43%)

School system food service 8 (57%)
Participates in farm to school programs 4 (29%)
Participates in USDA sponsored Team Nutrition program® 8 (67%)
No vending machines 14 (100%)
No a la carte beverages or food 9 (64%)
No school store or snack bars 12 (86%)

In comparison to last year, do school lunches offer the following:
Amount of fruit and vegetables offered®

Same 9 (69%)
More 4 (31%)

Variety of fruits and vegetable offered®

Same 9 (69%)

More 4 (31%)
Whole grain food options®

Same 9 (75%)

More 3 (25%)
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Low-fat dairy products®
Same
More

Characteristics of NSLP lunches offered

100% fruit or vegetable juice

Sugar-sweetened beverages

Sport drinks

Non-fat skim white milk

Non-fat skim flavored milk

Low-fat 1% white milk

Low-fat 1% flavored milk

Whole or 2% milk®

Low-fat baked goods

Cookies, cakes, pastries not low in fat

Candy

Regular salty snacks

Low-fat salty snacks

Regular ice cream or frozen yogurt

Low-fat ice cream or frozen yogurt

Whole grain crackers

Crackers not whole grain

Bread sticks, bagels or other breads (whole grain)
Bread sticks, bagel, or other breads (not whole grain)

Whole grain breads

80

11 (85%)
2 (15%)

8 (57%)
1 (7%)

2 (14%)
6 (43%)
5 (36%)
11(79%)
9 (64%)
7 (64%)
5 (36%)
3 (21%)
0

3 (21%)
4 (29%)
3 (21%)
7 (50%)
12 (86%)
4 (29%)
14 (100%)
6 (43%)

14 (100%)



French fries or tater tots offered 9 (64%)

Cheese sticks (not low in fat) 5 (36%)
Vegetables® 13 (100%)
Fresh fruit 13 (93%)
Salad bar 12 (86%)
Healthier pizza (whole wheat crust, low fat cheese, toppings) 14 (100%)
Regular pizza 7 (50%)

aMissing 6 responses PMissing 1 response °Missing 2 responses “Missing 3 responses
Thematic Findings

This section presents the findings from the qualitative follow-up questions (open-
ended) that were included at the end of the quantitative (fixed, scaled) survey questions.
Results to these open-ended questions were designed to specifically address two of the
study aims: 1) describe barriers and facilitators encountered in the implementation of
school nutrition policies and practices mandated by Healthy Hunger Free Kids Act of
2010, and 2) assess whether and how schools have integrated or could integrate
traditional Navajo practices in any part of the school food environment.

Gathering of these qualitative responses further explained the primary quantitative
survey results by yielding more in-depth information about the perceptions and
experiences (Patton, 2015) among food service workers and principals regarding the
current food environment including how schools are incorporating Navajo cultural
practices as a way to promote health. As a researcher, capturing a glimpse of the
participants’ distinct experiences ‘in their own terms’ or points of view about what is

happening in their schools in their roles as a principal and a food service worker was
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crucial. Principals and food service workers responded to the same open-ended
questions.

Although the primary mode of data collection was by self-completion of surveys,
a valuable array of information was also gathered through informal discourse with
participants when surveys were collected. Following proper Navajo etiquette and
following ke’ (relationship) norms, the researcher shook hands with participants,
expressing gratitude for their appreciation. Likewise, for participants, they were
appreciative of the researcher’s efforts and concerns for the health and wellbeing of
Navajo children. It is in this context, participants further elaborated on immediate survey
questions, offering their individual thoughts and collective group insights in their own
words.

The following four open-ended questions analyzed were: 1) What has it been like
for your school to take part in the NSLP requirements? 2) What things have helped or
hindered the use of these requirements? 3) What are ways your school has incorporated
Navajo cultural teachings and practices for the promotion of health? 4) What role if any
do you think school should play in nutrition/health? It is important to note that some of
these open-ended questions were designed to similarly reflect and inform the research
questions used for this study.

Analysis of textual information gathered from open-ended questions and
discourses of communication with participants was completed using a matrix analysis
approach. This analytic strategy was chosen for its use in organizing and displaying large
amounts of information in a systematic and visual manner, making it more practical to

compare and contrast data (Averill, 2002; Fetterman, 2010). Analysis began with the
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construction of an initial process matrix, a matrix displaying synthesized key points for
each question from each participant (principals and food service workers). Within this
matriXx, the set of open-ended questions were displayed along the vertical axes (columns)
and the individual participants were specified along the horizontal axes (rows). The
summary of major findings for each participant (representing individual data points or
response sets) for each question appear in Appendix K.

A subsequent outcome matrix was then created from the initial process matrix.
The outcome matrix is a more condensed matrix that was generated from a cross-
referencing exercise, and progression that involved a deeper level of inquiry, reflection,
grouping and reorganizing of data in search for key ideas and concepts. These key
grouped data by the two distinct groups of participants are displayed in Table 8.
Additional columns were added for the researcher’s perceptions from field notes,
contexts and follow-up communication with participants. A final analytic step, displayed
in Table 8, was then used to develop themes (larger units of meaning) which are

presented by each open-ended question.
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Table 8. Outcome Matrix: Major Findings from Survey Questions

Type of Q1: Key Findings  Q2: Key Findings Q3: Key Q4: Key Findings  Follow-up Researcher’s
respondent Findings conversations Analysis &
Reflections
Food Benefits: changes  With a food Incorporation of ~ Recommendations: Food waste a All schools work
Service have been service Navajo cultural educate and teach ~ major concern under a food
Workers positive; kids management co practice varies about healthy especially with service
eating healthier; has helped to among schools, lifestyle lower sodium company; pros
eating foods meet offered as a class requirements and cons

otherwise would
not get at home

Concerns: Kitchen
staff hear
complaints from
kids about food
tasting different

One food service
manager
mentioned the
new HHFKA
nutrition
standards has

requirements

Staff are trained
on USDA
standards

Finding ways to
prepare healthful
meals that Kids
will eat has been
a challenge

or school hosts a
cultural night

Traditional foods
are served in
some schools;
some schools are
restricted by their
food service
management
company

Staff recognize
schools have an
important role in
health promotion

One supervisor
states the key is
to be creative in
making healthy
foods that are
tasteful

Many kids are
coming to school
hungry so extra
foods/snacks are
prepared

Unclear as to
why Kids are
wasting healthy
foods

Food service
workers
recognize the
new
requirements

¥8



made it difficult
to prepare foods
kids will eat;
reports of food
waste

District personnel

have concerns
about the foods
that are being
served

Use of posters in
the cafeteria has
helped kids to
understand
healthy nutrition

Kids don’t eat

salad and
vegetables

improved food
options

Some food
service workers
not aware of
integration of
Navajo cultural
practices

Operational
issues not
identified

G8



Table 8. Outcome Matrix: Major findings from Survey Questions

Type of Q1: Key Findings  Q2: Key Findings Q3: Key Q4: Key Findings  Follow-up Researcher’s
respondent Findings conversations Analysis &
Reflections
Principals  Recognizes more  Difficult to Schools vary in Schools should See above Nutritional
fresh fruits and change eating cultural practices.  offer more fresh quality has
vegetables and habits because Some are in the nutritious meals improved in

whole grains are
offered to students

Despite healthier
foods offers, many
kids are still
choosing heat up
foods; food waste
of healthier foods
a concern

Food service
department is
responsible for
monitoring and
ensuring standards
are met

students have
already
established their
eating habits

Time constraints

No problems or
concerns
identified by
several principals

classroom, others
set aside a day or
a week to
recognize

One school
incorporates the
Navajo teachings
in their
curriculum

instead of heat up
foods

Schools have an
important role in
providing nutrition
education to
students, families
and communities

some aspect but
schools offer
lower quality
foods that are
appealing to
children

Unclear as to
why Kids are
wasting healthy
foods

Some principals
unaware of
factors and
processes
involved in food
services
experience with
the
implementation

[0}
[op}



Concerns about
food waster of
healthier snacks

of USDA
requirements

Incorporation of
Navajo cultural
practices vary
among schools
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Open-ended questions #1 and #2. Grouped thematic findings to questions 1 and
2 were combined as participants answered both questions very similarly. These findings
specifically addressed the study aim related to the experiences with implementation: 1)
Describe barriers and facilitators encountered in the implementation of school nutrition
policies and practices mandated by Healthy Hunger Free Kids Act of 2010. The
emergent themes associated with the implementation under the categories of barriers and
facilitators are discussed.

Barriers to implementation. Food service participants and principals offered
different perspectives and opinions about their experiences with and perspectives on the
latest nutrition mandates under the Healthy Hunger Free Kids Act of 2010. While a few
barriers to implementation were mentioned, many of the participants also disclosed their
concerns about the HHFKA.

District support. Although not expressed broadly by food service participants, a
food service worker made a comment concerning the lack of district support and
understanding about the nutrition requirements. This participant noted the district
personnel have concerns about the foods we serve, particularly foods with lower sodium,
saying, “They don’t understand the requirements we have to meet.” As for principals,
there was no mention of any information related to support or lack of support at the
district level. By not having, district-level support not only poses a concern, but it also
raises a key question: How then are district level personnel informed of nutrition and
other health-related guidelines?

Lack of familiarity with nutrition standards. Interestingly, several food service

participants acknowledged they were not familiar at all with the NSLP nutrition
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requirements. Whether these were new employees on the job or had not received NSLP
training was not known.

Stringent nutrition standards. Regarding the nutrition requirements, some of the
food service workers were frustrated with the nutrition standards, mainly because they
thought the more stringent standards changed the way kids were eating. With the newer
healthier standards, participants expressed that children were eating less/fewer of the
foods they were served, mainly the more healthful items, because these were foods were
not of their preference. One participant stated, “Students had mixed reactions to the
newer healthier standards at first, but it has improved somewhat depending on what is
served.” Another participant added, “It’s been a big adjustment for the students” and
“Students and even parents have complained.” Some of the specific complaints by
students were in reference to the different taste in foods and smaller portion sizes.
“These kids complained that the food has no taste. And they don’t like the whole grains
because it has no flavor and it’s too dry.” This was further illustrated with an example
that when Kids are served hamburgers or hot dogs with whole grain bread, they do not eat
the bread, only the meat.

Also, under the new lunch requirements, school meal programs are required to
offer a serving of fruit and a serving of vegetable daily including a specific vegetable
subgroup weekly (dark green, orange, legumes), and students are required to select a fruit
or vegetable as part of the reimbursable meal. Many of the food service workers
indicated they see a lot of food waste, including fruits and vegetables. One respondent
added, “When we are cleaning up after lunch, we find whole apples not eaten in the trash

cans.” One food service manager was visibly discontent with the overall HHFKA
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nutrition requirements, stating HHFKA has made it difficult to work together on these
issues. This manager specifically cited the new sodium requirements as another reason
why children are wasting food. “A favorite meal the kids used to enjoy was chicken
noodle soup and with the new requirements, there is little sodium in the soup, and the
kids notice the change.” Out of concern for more and more kids wasting food, the food
service manager stated that he searched and found a new food vendor for their school,
which has been a change in the positive direction for the kids and the overall school lunch
program. A supervisor stated, “We still see some food waste. The key is to be creative
in making meals that are tasteful for children to eat.” These findings suggest that schools
are meeting the updated nutrition guidelines, but it has come with a price by affecting
how children eat their meals.

Portion sizes of meals especially with breakfast meals was another category of
concern. Students and even some parents have complained about smaller portion sizes,
especially with breakfast meals. A food service manager explained that under the new
requirements, “Protein is no longer served with breakfast, so all kids are getting is toast
with butter, fruit and milk and parents tell us we are starving the kids.”

With regard to principals, they held both similar and distinct views from food
service workers. A chief concern from two principals was regarding the nutritional
quality of foods available to children. It was their view that the school lunches offered
too many unhealthy breaded items, and as a result, these favored foods were chosen over
healthy foods. One of these principals stated, “You still see a lot of heat-up foods served.

It would be good to see more fresh foods made for these kids.” Another distinct point of
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view by a different principal was the belief that it was difficult to change the eating habits
of children, because they have already developed their eating habits and preferences.

Similar to previous concerns brought forward about food waste, one principal was
not only bothered by the amount of food waste seen with healthy foods, but was
specifically concerned with the school’s practice in not allowing children to take uneaten
healthy foods with them outside the cafeteria. This principal further suggested a change
in practice. “Children who don’t finish their lunches and still have fruit left from their
lunches should be allowed to take with them and eat later in the day as a snack.” This
would minimize food waste and boost good nutrition.

Reliance on food service department. Across all schools, nearly all principals
relied heavily on their food service department and/or manager for ensuring that their
school meal programs aligned with the USDA nutrition standards. One principal stated,
“The food service department ensures we meet the nutrition requirements.” Five out of
six principals indicated there have been no issues in meeting the new requirements.
Another principal commented, “The food service department operates very smooth and
the food service manager ensures standards are followed.” These findings demonstrate
that the food service programs more or less operate independently with little to no
involvement by principals or administrators.

Facilitators to implementation. As with barriers, there were not many specific
facilitators to implementation identified by participants. However, there were many more
statements regarding the benefits and positives observed and experienced with the

nutrition mandates.
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Staff training. An important factor in the implementation of nutrition standards is
the training of food service personnel on the USDA meal requirements. One food service
participant stated, “By understanding the requirements, we know which meals are
reimbursable.” A manager also added the staff, on occasion, attend training offered by
the Arizona Department of Education.” Additional trainings are held on the reservation,
which makes accessibility more convenient.

Availability of healthy foods. Many of the food service workers felt their school
lunch programs offered more healthy foods after implementation of the new NSLP
nutrition requirements. The HHFKA called for updates to school nutrition standards
including more fruits, vegetables and whole grains, and many of the respondents thought
their school meal programs aligned with the required nutrition standards. As one
participant reported, “Our kids are eating more whole grains and fruit.” Another
respondent stated, “Salad bars has given students the option eat more vegetables.” Others
stated, “It’s been great seeing the children get the right foods.” Another benefit that was
mentioned by several food service workers was the display of more posters related to
healthy nutrition and physical activity throughout the school including the cafeteria. One
respondent stated, “It’s been good. There are more posters on the wall where the students
and staff see everyday”

From the principals’ perspective, there were not as many comments or opinions
about the availability of healthy foods compared to food service participants. In fact,
only one principal took notice of healthier food options available to students under the
new nutrition requirements, stating that some of the meal choices available to students

included more fresh fruits, salads and whole grains. This same principal also indicated
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there were restrictions in place that did not allow students to bring in homemade goods
for class parties, only prepackaged items.

Open-ended question #3. As previously described, themes were developed from
key findings presented in Table 5. The themes that emerged from question #3 were
informative to one of the research aims: To assess whether and how schools have
integrated or could integrate traditional Navajo practices in any part of the school food
environment.

Traditional foods and lifestyle practices. Across the food service participants,
there were mixed responses about whether traditional foods were served to students or
not, and a few who had no knowledge of this possibility. On one end of the spectrum, the
majority of the participants reported they did not serve or offer traditional foods. With
food service programs managed by a separate food management company/vendor,
participants explained they are restricted from serving foods outside of the menu
requirements. According to one participant, “Before going with a food service
management system, we used to be able to make some traditional foods for students. We
can’t do this anymore.” Opposite of the majority stance, a smaller number of participants
indicated there were occasions when traditional foods were served as part of designated
school cultural days. One participant provided an example, saying “The school has
grandparents that come to the classroom to teach about Navajo cultural ways including
Navajo food.” Another participant shared that there is one school that fully incorporates
Navajo teaching where staff do their best to speak Navajo to kids throughout the day.
Other cultural practices occurring in the schools involve school gardens. Although not

widely mentioned by food service staff, one participant recognized the importance of
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having a school garden and its role in teaching children about planting and growing fresh
vegetables.

Comparatively, principals echoed similar statements regarding inclusion of
various types of Navajo cultural activities, including traditional food demonstrations.
One principal communicated the extent to which one school engages students in
traditional food demonstrations, which includes sheep butchering, planting corn and
squash, harvesting and even making ‘steam corn’ (cooked in the ground). Other
principals thought the schools could offer more cultural foods.

Classroom instruction. Contrary to traditional food practices, Navajo culture
teaching in the classroom setting was a commonly reported practice in most schools.
Principals stated that they have classes dedicated to teaching Dine’ language and culture.
One principal indicated their Dine’ Language teacher addresses health practices that
Navajo people once lived by. This same principal also stated, “We have a committee that
hosts a cultural night for the community where a presenter provides more in-depth culture
information to families.” Consistent with principal statements, one food service
participant also mentioned that elders or grandparents from the community were coming
into the classrooms for sharing of traditional knowledge. Many other food service
workers were not aware or knowledgeable of cultural immersion activities in their
schools. Integration of fundamental Navajo cultural concepts including traditional foods
could potentially have significant bearing on promoting health and wellbeing in Navajo

children.
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It was also interesting how some schools served traditional foods while others have not
done so because of food service management restrictions, and with all schools managed
by a food service company, how is it some schools are able to do this and others are not?

Open-ended question #4. The findings from this question were not directly
related to any one of the study aims, but instead were intended to get an overall sense of
how schools saw their role in the health of their students. A major theme that emerged
was an opportunity for strengthening health promotion strategies.

Opportunities for strengthening health promotion strategies. Most food service
workers understood the crucial role schools have in the promotion of health in students,
with one participant who rightly pointed out that since children are in school most of the
day, schools are certainly suitable for this initiative. Another participant acknowledged
the obesity problem on the reservation and suggested that school personnel have a
responsibility to implement wellness policies. Many other participants shared similar
perspectives and added that schools could offer more opportunities for health promotion,
such as more physical activity opportunities, a wider selection of healthful foods, and
more health education in the classroom.

In general, principals believed their schools have an important role in the
promotion of health through education, as well as by offering a variety of fresh, nutritious
meals. One principal raised a key point that education on healthy lifestyle needed to
involve the parents, as well as the children.

Observational Findings
This section presents the results from on-site observations that were conducted in

two schools, one K-8 school and one 4-6 school on two separate days. Observational
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findings from firsthand experience in the school environment specifically addressed two
of the study aims- assess school-level nutrition policies and practices. Observational
findings were used to further validate or enhance findings obtained from previous sources
described--survey results including responses to open-ended questions. On-site
observations were mainly conducted in the cafeteria during the lunch period to record all
foods and beverages offered by food services, as well as food and beverage sources
outside the cafeteria.

Table 9 School Observation Findings

School  School # of Typeof  Alacarte School stores Other
Type enrollment vending vending: sources
# Machine
Food
Beverage
K-8 158 0 N/A No No Fundraising
4-6 419 1 Beveragel  Yes No N/A

water and juice vending machine

Observation at the K-8 school began about 30 minutes before the first lunch
period. All foods and beverages were noted/recorded by the researcher. Lunch
preparation was underway with the menu consisting of spaghetti with meat sauce (whole
grain), whole-grain bread sticks, canned peaches, steamed zucchini, and variety of milk
(non-fat chocolate milk and non-fat white milk). There were no vending machines,
school stores or snack bars noted, and no a la carte foods offered. Aside from these
cafeteria findings, in talking with a school employee, the researcher was shown their
school and community calendar on display on the bulletin board at the main entrance.

Listed on the school calendar were an array of after school activities including sport
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activities and club fundraisers. The researcher learned that these events are sources
where foods such as soda pop, chips, candy, pickles, etc. were sold.

The second school (4-6 grades) was a much larger school with over 400 students.
A beverage vending machine containing water and juice was located at the main
entrance. As for the foods offered, there were many more food items offered to students,
including a la carte food items. Choices available to students were turkey and cheese
subs, pepperoni and jalapeno pizza cheeseburger, orange chicken w/ rice beef and bean
burritos, and French fries. There were no school stores or other sources noted, although
the researcher was told that the school used to have a school store, but it was removed
because students were taking these snacks into the classroom.

Comparison and Synthesis of All Quantitative and Qualitative Findings

The section directly compares and synthesizes the three sets of findings about the
school food environment: categorical data from surveys, survey responses to open-ended
questions and observational data (Creswell & Plano Clark, 2011). This integration and
synthesis helps clarify overall patterns in the research completed.

With regard to health-related policies, there were differences in principals’
knowledge and familiarity with their school’s Wellness policy and the current USDA
nutrition mandates. This is interesting since these are policies are closely linked through
their participation in the NSLP. Further, even though most principals were familiar with
their school’s Wellness policy, most of these schools did not have an active advisory or
wellness council. At the same time, most of these schools also did not make changes
either to ensure their school practices aligned with standards, which was not surprising

considering fewer principals were familiar with the requirements. Finally, fewer schools
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also did not have policies in place for foods and beverages sold on campus including
foods/snacks made available to students in the classroom (i.e., parties and given as
incentives/rewards). These findings were somewhat consistent with responses from the
open-ended questions. Responses indicated principals fully relied on their food service
department for ensuring adherence to nutrition requirements. It was also interesting for
principals to note there were no issues in meeting nutrition requirements and everything
with the food service department ran smoothly when most had indicated they were not
familiar with standards. Also, based on observational data, it was apparent in one of the
schools, fundraising is an important school function that is occurring during and after
school hours where foods/snacks that do not meet the nutrition standards are available to
buy on this school campus. Overall, these findings show there is much room for
strengthening policies and taking action on these policies by schools.

With regard to school meal practices, there were consistencies among data
obtained from all sources. Survey categorical data revealed healthier foods (i.e.,
healthier pizza, fresh fruit, salad bar and whole grains) were available in all schools,
while most schools (4 out of 6 schools) also offered unhealthier foods such as French
fries/tater tots and regular pizza. Also, fewer schools (2 out of 6 schools) offered
unhealthier snack items such as cookies, cakes, salty snacks and regular ice cream. As
for beverages, fewer schools offered the healthier non-fat flavored and unflavored milks,
while more schools offered the unhealthier milk (whole or 2% milk). Data from open-
ended questions were consistent with most of these findings. The majority of food
service workers validated their lunches offer more healthy foods such as whole grains,

fruits and vegetables. At the same time, many participants reported problems with
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wasting of healthy foods. Other consistencies and convergences were reports from
principals about the lower quality lunches, specifically heat up foods. Lastly,
observational data further validated the presence of healthy and unhealthy foods available
in schools.

Other potential school-related practices such as schools having a school garden
varied. A favorable example was provided by a food service participant, who explained
that students at a particular school were involved in the planting and harvesting of
traditional foods corn and squash.

Conclusion

This chapter presented results from multiple data sources that primarily examined
school food policies and practices in six schools located on one of the largest American
Indian reservations. Other areas studied were barriers and facilitators encountered with
implementation of NSLP, as well as the extent of integration of Navajo cultural practices.
Importantly, this descriptive study presented results that no study has yet investigated,
specifically examining how schools located within the Navajo reservation communities
have responded to the requirements set forth by the Healthy Hunger Free Kids Act of
2010. The study sample included principals and food service personnel of elementary
and middle schools. Across the data sets, there were findings that converged and
supported one another, while other findings differed across participants.

Some of the most relevant findings pertaining to schools’ policies were findings
associated with knowledge of health-related policy and implementation of policy.

Overall, findings suggested that schools could have a stronger role in policy familiarity
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than is currently obvious, including a role in shaping policy development and
implementation of policies that support and promote a healthful school environment.

With regard to school food practices, findings from this study resemble other
national school food environment results compared to most schools that offer school
meals consistent with the updated nutrition standards. At the same time, some schools
also offer a la carte foods that are of lower quality and do not meet the nutrition
guidelines. These findings raise concerns about how students have responded to these
changes. On one hand, children have opted not to eat some of the healthy foods they are
served. On the other hand, if lower quality foods are available, children have often
chosen these preferred foods over different-tasting healthy foods. One of the food service
managers made a crucial point stating, “The key is to be creative in making meals that are
tasteful for children to eat.” This statement is a key element that schools must consider
as they continue to enhance and improve the school food environment.

In light of these findings, it was encouraging that with many of these schools, they
were already incorporating aspects of traditional Navajo teachings and practices into the
school environment. The rich and fundamental teachings of the Navajo Philosophy of
Life provide a cultural blueprint to attaining and maintain health and wellness. Schools
are in an ideal position to find ways to further strengthen and integrate Navajo culture
teachings and practices as part of efforts to promote a healthy school environment for
Navajo children. Chapter 5 provides further discussion of these results including
conclusions, implications for schools, communities, Navajo tribe, and recommendations

for future research.
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Chapter 5
Summary, Conclusions and Recommendations

Chapter five consists of a brief study overview, a summary of findings framed by
the SEM model, study limitations, suggestions for future research and policy
implications, summary/conclusions, and recommendations. Reflections on the complex
interface between the research and Hozho’ are also addressed.

Overview of study

There are vast issues and adversities common to many American Indian (Al)
communities, including Navajo communities. The concerns with childhood overweight
and obesity comprise a leading example. With high obesity rates in Al children that
continue to challenge Al communities, and with no effective and sustainable solutions
readily apparent, the search for answers and resolutions is much more alarming.
Furthermore, while a number of prevention and treatment interventions have been
proposed and implemented, favorable effects and outcomes remain elusive.

From the perspective of traditional Navajo elders, the solution is simple. One of
the elders poignantly stated, “Our children and grandchildren must return home.” This
statement was about re-establishing their cultural identity and roots. In today’s modern
technological society, there is a growing worry that youths may not be culturally
connected to family, communities, and ultimately traditional teachings. The majority of
youth today do not speak or understand their Dine’ language, are unable to communicate
with their grandparents, are uncertain of the clan identities of their mother, father,
maternal and paternal grandparents, and even do not practice the sacred offering of white

corn meal to the Holy People at early dawn. These are the basic teachings embedded in
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the Navajo concept of Hozho’, a lifeway that teaches healthy living and promotes health
and wellness.

How can Hozho’ be restored? One potential solution could be within schools,
especially since schools have been deemed an ideal environment for childhood obesity
prevention efforts because of their important role in providing nutrition (Welker, Lott &
Story, 2016). Further, studies have shown that the school food environment influences
what and how much children would eat, as well as their weight and BMI outcomes
(Briefel et al., 2009b). In addition, concerns have been raised about children accessing
unhealthful foods at schools, prompting an interest to learn more about the schools that
serve Navajo children. How are schools contributing to the diets of Navajo children?

To no surprise, there is no current information in the literature about how schools
are contributing to the diets and weight outcomes of Navajo children. In 2010, the
Healthy Hunger Free Kids Act mandated comprehensive changes for all schools
participating in the National School Lunch Program (NSLP). These changes were
intended to not only improve the nutritional quality of school meals offered, but also to
influence foods and beverages sold outside the school meal program, often referred to as
‘competitive foods’. This fact underlies the main purpose of the descriptive study, to
describe and understand all the food and beverage sources offered and available,
including the nutrition policies in place since these changes have been implemented. The
research questions that guided this study were:

1) What are the current nutrition policies and practices in place for elementary and

middle schools on the Navajo reservation?
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2) What are barriers and facilitators that schools experience in the implementation of
the latest school health policies and standards including USDA nutrition
standards?

3) How are schools integrating and/or promoting Navajo cultural beliefs and
practices in school health policies and programs?

To answer the above research questions, a descriptive study design that used both
quantitative and qualitative methodologies was employed—specifically, a survey with the
addition of open-ended questions, along with on-site observations of the school food
environment. Principals contributed information pertaining to school-wide health and
nutrition practices and policies, and food service personnel provided data about foods and
beverages offered at lunch. All participants were then asked open-ended questions that
were directly relevant to the research questions about the incorporation of Navajo cultural
practices and schools’ experiences with implementation of the current nutrition standards.
For analytic methods, descriptive statistics were generated for the types of foods and
beverages offered, and a two-step matrix analysis approach was generated for responses
to open-ended questions. For observational analysis, frequency counts of food and
beverage sources (i.e., vending machines, school stores/snack bar, a la carte), and
detailed descriptions of lunch meals were completed.

Summary of Findings

The findings reported from this study have not been documented in previous
studies. Therefore, this is one of the first to report baseline findings about school food
and policy environment after implementation of revised USDA nutrition requirements in

rural schools on the Navajo reservation. As noted earlier, the socio-ecological model
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(SEM) provided a guiding framework to analyze and understand the various factors that
influenced students’ food choices in a school setting and ultimately health outcomes such
as overweight and obesity. A summary of these findings is presented and organized by
the SEM’s layers of influence: Macro-level, community, school organization,
interpersonal, and student intrapersonal. This is followed by an analysis of relevance,
limitations and strengths of the research findings at each SEM level, with researcher
insights and ideas for enhancement at each level. Also, as appropriate, each ecological
level included researcher’s reflections of the relevance and applicability of the Navajo
concept of Hozho .

Macro-level of influence. Although this study did not yield specific macro level
findings, the macro level is essential for describing the contextual background of current
and historical (macro) level policies and their influences on the health and wellbeing of
the Navajo (Dine’) people. A distinguishing characteristic of the socio-ecological model
(SEM), particularly at the macro level, is that it clearly defines this level as corresponding
to a broader level policy. In most cases these are overarching federal policies, rules, and
regulations that funnel down to ‘lower’ ecological levels in a top-down approach. In a
top-down approach, authoritative decisions are centrally located by actors who seek to
produce desired outcomes (Matland, 1995, pp. 146). One important downfall with this
approach is that often there is no consideration for the local actors or the local contexts of
people who may be influenced by such policies. In reference to this study, the federal
authority and regulations set forth by the Healthy Hunger Free Kids Act of 2010
(HHFKA) represents the current macro level policy intended to improve student

nutrition. The goals of the HHFKA can be appreciated, but it became clear in the study
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that issues arose in response to the new Healthy Hunger Free Kids Act of 2010 (HHFKA)
nutrition requirements. These issues are discussed in the upcoming ‘lower ecological’
sections. To some extent, it can be argued that the macro level nutrition policy did not
work to the full extent intended for many school districts across the U.S., including
schools serving Navajo children, which calls for action by the lower ecological levels in
response.

An equally if not a more important contextual background factor is the role and
influence of tribal level policy, which brings attention to a limitation of the SEM, for it
does not clearly define an obvious place for dual policies. For the purpose and context of
this study, it would be essential to include the Navajo Nation governance structure and
policies at the macro level policy because of its inherent role and responsibility to
advocate politically for its citizens (Navajo Nation Council, 2005). Integral to the Navajo
context is the historical significance of an 1863 federal policy that launched a military
campaign against the Navajo people that uprooted and stripped them of their way of
being. They would never be the same after this brutal round up and forced removal of
over 7,000 Navajos to Fort Sumner, located on the Bosque Redondo reservation (Austin,
2009). For the benefit and preservation of future generations, efforts to rebuild and
restore required the people to completely transform a way of life our ancestors would
have never envisioned by way of a Westernized governmental system (Lee, 2008).

Adding to the Navajo Nation contextual background are key policies that moved
tribal nations, including the Navajo Nation, in the direction toward self-determination.
As a federal policy, the Indian Self-Determination and Educational Assistance Act of

1975 marked the emergence of tribal nations to take control of their education and health
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care systems (Thierry, Brenneman, Rhoades & Chilton, 2009). Then as recently as 2005,
representing a macro level policy at the Navajo Nation government level, the Navajo
Sovereignty in Education Act of 2005 (NSEA) was enacted. Its main purpose was to
exercise the Navajo Nation’s right as a sovereign entity to assume full control of all
schools by granting this authority to a newly established Navajo Nation Board of
Education that would be responsible for overseeing the operations of all schools serving
the Navajo Nation, including updating of education standards and teaching of Navajo
language and culture in schools (Navajo Nation Council, 2005). Clearly, this Navajo
Nation policy greatly impacts the educational systems, including Navajo language and
culture. What is not clear is the direction and guidance for child health, specifically the
role of school health programs in education systems. Considering the alarming child
health trends in Al communities, could child health provisions be further strengthened,
delineating the specific program(s) that would have the responsibility for oversight and
monitoring of schools? Remarkably, as a sovereign nation, the Navajo Nation has
declared a position of self-determination, assuming the responsibility, authority and
accountability for all educational systems’ policies and practices, and it seems essential
these same provisions be applied to school health policies and practices.

A final contextual segment to add relates to the ‘top-down’ administering of the
federal nutrition policy, with a process that involves interactions between states and
schools, and excludes the tribal nation government. In the state of Arizona, the NSLP is
administered by the Arizona Department of Education (ADE), where schools serving the
Navajo Nation apply to the state for reimbursement of federal subsidies. In some respect,

this potentially presents concerns for a tribal entity who may not be aware of the
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processes or the outcomes of school meal program reviews by the ADE for compliance.
As a Navajo Nation, it would be invaluable to create and maintain a repository of how
school meal programs throughout the Navajo Nation are performing and complying with
federal nutrition standards. As cited in Lee (2008) authored by Carol Perry and Patricia
Anne Davis is a description of what Dine’ sovereignty is and should be about:

The tribal governance standards of the past are not obsolete. They were focused

on maintaining the health and wellness of every member of the community.

Safety, health, wellness and protection were facilitated, not by dominance,

confrontation, conflict and coercion, but by the ethics, communication,

cooperation and reverence for the creator and the laws of nature. To continue to
preserve our cultural strengths in self-governance, we must renew our cultural
teaching and restructure our tribal government according to the spiritual values of
the Holy People and our ancestors because our children deserve balanced living,
harmony in communication, peace in family, beauty in environment and joy with

our hearts, homes, and communities (Lee, 2008, p. 1).

Community level. The community level of the SEM addresses relationships
among organizations, institutions and informal networks within defined boundaries
(McLeroy et al., 1988). Townsend and Foster’s (2011) definition considers the
relationships between schools and other organizations and institutions. For purposes of
this study, community refers to the relationship between schools and school boards as the
governing entity, and the broader geographic community within which schools are
nested. In this aspect, the community level influences are particularly salient because

they correspond to the local school leadership and policymaking entity within the
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communities. Similar to macro level, specific data corresponding to community level
were not collected. However, given the role of school boards and their link in the
education governance structure, there are implications for certain findings collected from
study participants that are discussed here. First, it is important to note the context
regarding school boards, as outlined in the Navajo Sovereignty Education Act of 2005:
local school boards are granted the authority to develop and implement local education
policies, standards and priorities (Navajo Nation Council, 2005). In addition to local
school boards, a governing board entity that is representative of all school boards on
Navajo Nation known as the Dine’ Bi Olta School Board Association was established and
charged with having the responsibility for establishing policy and overseeing the
operations of local schools. Local control of schools at the community level is supported
and encouraged by the Navajo Nation.

Regarding this study, school food practices of interest were the schools’ low
participation rate in USDA programs such as Farm-to-School (FTS) and Fresh Fruit and
Vegetable Program programs, and the finding that only half the schools (3 out of 6) have
a school garden. Each of these is an additional opportunity for schools to enhance their
food environments by increasing access to fresh produce, fruits and vegetables. Why
more schools are not participating in farm-to-school (FTS) programs is essential to
explore and understand, especially at a time there is a movement and calling for a return
to Dine’ heritage, culture and customs as a way to rid our society of the health and social
issues that plague our people and communities. The traditional lifestyle of farming and
harvesting was once a way of life that kept Navajo people healthy and strong through

cultivating of sacred traditional foods. These were practices that centered on Hozho'.
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Farm-to-School (FTS) programs represent a relatively new concept that mirrors
these aspects of Dine’ lifeways by which that our ancestors once lived. In the present day
FTS can be a strategy by which students are reintroduced to cultural values and teachings
about traditional foods and the laborious work involved in farming and harvesting, while
promoting health and nutrition, and supporting local economic development (Joshi,
Azuma & Feenstra, 2008; National Farm to School Network, 2016). A few FTS
programs currently exist in Native communities. In 2013-2015, there were a total of 14
participating schools in Native communities with two schools on the Navajo reservation,
one in Arizona and one in New Mexico (National Farm to School Network, 2016).
Lessons can be learned from the few schools on Navajo that have participated in FTS
program and can also serve as future landmark examples for schools that are interested.
One example is STAR school’s Navajo and Hopi Farm-to-School Project funded by First
Nations Development Institute in 2012 (Newell, 2013).

Strategies that build community capacity, collaboration and leadership among
various community level stakeholders, including local school boards, tribal government
and other community resources for supporting local agriculture, ultimately increase
participation in FTS programs on Navajo and are essential. Encouraging and supporting
more schools to incorporate traditional Navajo foods (corn, squash, and beans), and to
provide education on Navajo culture, language and history including teaching students
about Dine’ food traditions will give rise to more healthy school food environments.

School organization level. The school organizational level of the SEM, as
described by Townsend and Foster (2011), includes policies, informal structures and

rules that may constrain or promote health. Since children spend at least 6-8 hours a day
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at school, where schools have the established infrastructure for education, schools are not
only a convenient setting, but also a setting with policies and structures that can have a
substantial influence on nutrition behaviors and health outcomes. Unlike the other SEM
levels, this level corresponds to current data on school food policies and practices,
implementation experiences with nutrition requirements, and descriptions of Navajo
cultural practices that were collected from school principals and food service staff. Ina
major way, this level is key to addressing all of this study’s research questions.

School food policies and practices. Analysis of school food policies and
practices was the primary focus area for this study. While this study determined that most
school lunch programs were serving healthful foods in accordance to the latest NSLP
requirements, there were also some discoveries that were less encouraging and even
worrisome. For instance, foods of low nutritional quality (i.e., regular pizza, French
fries/tater tots, cookies, salty snacks) were offered in some cafeterias through a la carte
food lines. Respondents expressed concerns with how these unhealthful foods were
selected by students over healthy foods when available. Although this finding represents
only a small sample of schools on the Navajo reservation, it is significant considering the
role of specific dietary factors known to contribute to weight-related issues such as
obesity. However, it is also important to note that not all schools offered a la carte food
options; one of the observed schools, a K-8 school, served only the reimbursable school
meal to all students including older students (6-8"), eliminating other food options. In
contrast to this school, the second observed school did offer an array of a la carte food
options that were available to all students in grades 4"-8" grades. This demonstrates two

different food environments, one that offers fewer unhealthful choices and the other more
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unhealthful choices. As both types of food environments bear significantly on student
nutrition, deeper understanding of these contexts is critical, with special attention to how
school meal programs are deciding what food options they make available to students.

Consistent with literature, another area of concern highlighted by the current data
were reports of students’ waste of food (Niaki, Moore, Chen & Cullen, 2017; Smith &
Cunningham-Sabo, 2013). A pair of respondents commented on how disturbing it was to
see fresh fruits and vegetables disposed of and discarded. Compounding this issue with
food waste were student complaints about foods tasting different. A food service
manager attributed this change in food palatability to the new lower sodium NSLP
requirement. As this same manager keenly pointed out, the key is to be creative in
making healthy foods that are tasteful for children to eat, but this may even become a
greater challenge with two more phases of sodium reductions slated for school year (SY)
2017-2018, and the final target timeline at the start of SY 2022-2023 (Nutrition Standards
in National School Lunch Program, 2012). Although these concerns about plate waste
are mainly subjective, they provide some insight about an area where there are no
recorded data on diet intake in Navajo students. At the same time, it suggests an area
where more research is needed, using more objective measurements to examine plate
waste.

Convincing young children to eat more nutritious foods like apples, carrots or
whole grain breads is not an easy task, especially when competing foods such as pizza
and French fries are available choices. One major consideration is for school food
programs to engage students in taste testing of foods and elicit their input and ideas about

what foods they liked the best. Among the samples schools surveyed, only one school
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described involving students in taste tests and cooking demonstrations. Across the
nation, more and more school food service programs are conducting taste test
demonstrations with students as a strategy to introduce new and different healthy foods
before they are offered on the school menu. Along with taste testing, students are
learning about where the food comes from and how it is grown (Action for Healthy Kids,
n.d.; Vermont Farm to School, 2010). Getting more school food service programs on the
Navajo reservation to incorporate taste testing food strategies with students could be a
vital link, especially when new healthy foods are being introduced. Many students may
find tasting of foods fascinating, and the fact they are taking part in deciding food choices
in the cafeteria might be an incentive for them to be more open to trying and accepting
healthier foods.

It is noteworthy that advocates are questioning the need for school lunch
programs to implement further sodium reduction targets, citing evidence that supporting
further sodium reduction is inconclusive. Additionally, some evidence suggests that
reducing sodium intake mainly targets issues with blood pressure issues in children rather
than with weight issues (American Academy of Pediatrics, 2015; School Nutrition
Association, 2015). As long as the targeted sodium requirements remain, school lunch
programs may face greater opposition by students, perhaps impacting future participation
in school lunch programs, as foods may become even less palatable to students.

Aside from the lunchroom environment practices, this study highlighted insights
on schools’ adherence to certain federal wellness policy requirements and its influence on
other aspects of the school environment that promote or inhibit healthy eating. On a

positive note, only one of schools had a beverage vending machine with water and juice
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available to students. This finding is consistent with Nanney, Davis and Kubik (2013),
who found that schools with the highest percentages of minority and low-income students
were more likely to not have vending machines than schools with low-medium minority
enrollment and low-medium income students. Conversely, most schools did not have an
active wellness council; few schools had policies in place for fundraising, offered
nutrition education in the classroom, and allowed classroom practices where teachers
rewarded good behavior with food and snacks such as candy or used candy in teaching a
math assignment. Further, respondents shared that students commonly brought in outside
foods such as hot Cheetos, and at one school, an active student council sold unhealthy
foods/snacks during school hours for fundraising. These findings are consistent with
Caparosa et al. (2013) where a major source of unhealthy foods and beverages are those
brought from home by teachers, staff, parents and students. Interestingly, these same
authors note that research on the relationship between snacks and weight outcomes is
inconclusive and is an area needing more study. Regardless, these findings represent a
source of unhealthy foods in a school environment that requires attention, and at a time
when literature consistently shows that obesity rates in American Indian children soar
beyond any other groups in the US. This finding should be reason enough to employ
every measure possible to eliminate or reduce obesogenic risk factors including the
offering of poor food options in schools.

Significantly, a report of nationwide evaluation of school districts” wellness
policies in comparison to this study’s findings reveals some consistencies. The most
recent data reported that for school year 2013-2014, 95% of school districts adopted a

wellness policy. However, the inclusion of the required policy components varied with
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the domains of nutrition education and physical activity. Focus on school meals was
more common, whereas competitive food guidelines remained the least incorporated
component. Also, the report concluded wellness policies varied in addressing a number
of components (comprehensiveness), but could easily be strengthened (Piekarz et al.,
2016). Furthermore, wellness policies by school district size, region, and racial/ethnic
composition of the schools varied with policies in majority Hispanic districts that were
significantly more comprehensive and stronger than majority White districts. Policies in
small school districts were significantly less comprehensive and weaker than large school
districts (Piekarz et al., 2016). This national report underscores gaps in data and
implementation that need attention. For instance, periodic monitoring and reporting of
data that are exclusive to tribal nations is vital for many reasons. For one, by having
benchmark data, tribes would be able to better monitor their progress and determine the
extent their schools are meeting school health-related standards, also perhaps in
comparison to national data.

Implementation experiences. A remaining area to address focuses on the
schools’ experiences with the implementation of nutrition requirements. When asked
about what things helped or hindered in using the nutrition requirements, a respondent
conveyed the lack of district level support as a barrier. Consistent with this finding,
Tabak and Moreland-Russell (2015) found that one of the barriers food service directors
encountered was the lack of understanding about the new NSLP guidelines among
parents, teachers and district personnel, making the implementation process challenging.
Adding to the concerns about district level support, another potential barrier relates to the

role of principals and their familiarity with policies. Notably, most principals were
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familiar with their school’s wellness policies, but were not familiar with the latest
nutrition standards. Although understanding the reasons for the differences in knowledge
between wellness policies and nutrition standards is beyond the scope of this descriptive
study, it is disconcerting because this could very well be an important influential factor in
whether and how health related policies are implemented.

Accordingly, it is important to emphasize how crucial effective leadership at the
school level could be in the context of this study. In the realm of educational research,
the Wallace Foundation (2013) asserts that the job of the principal is to “create the
conditions under which that can occur” (p. 4). In essence, action in schools begins with
the principals taking the lead in what needs to be done and how it needs to be done.
Langille and Rogers (2010) also suggest that essential to the success of policy
implementation at an organizational/ school level is the influence of a champion, who can
be a principal or others and can stimulate a culture that prioritizes health. For schools
serving the Navajo Nation, principals are not only vital for setting a climate for academic
success, but also for promoting a culture that prioritizes health, creates and enforces
policy for health promotion, and models healthy behaviors for all constituents-- students,
faculty, staff and parents. Champions are needed at all levels, including the higher levels
of influence such as the district administration, school board, and even the broader
community. All are needed for their interaction, support and direction of health
promotion initiatives. Tabak and Moreland-Russell (2015) found that school districts
where leadership displayed a commitment and passion to child nutrition and health were

highly successful with implementation of health and nutrition-related policy.
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The Navajo concept of Hozho’ is significant and has pertinence in the
implementation process described above. A determinant or component of Hozho is the
connection or relationship established between individuals. Dine’ culture teaches and
holds in high regard the value of positive relationships, an attribute known as ke (Kahn-
John, 2010). Austin’s (2009) exquisite account of k’e can be appreciated, stressing the
importance of respect, compassion and cooperation, and informing individuals of their
duties and obligations to their community, all so that people live in Hozho’. Collectively
as individuals and groups, when planning and taking action, and carrying out duties and
responsibilities for the benefit of child health, no matter the setting or context, the
customs of ke are the foundation for establishing and maintaining a school environment
based on Hozho'.

Navajo culture practices. A final and important area to highlight within the
school organization level is how schools are integrating aspects of Navajo culture and
practices. Despite the variations in cultural activities from school to school and the
uncertainty about the structure or frequency of these activities, it is encouraging that
schools are making this effort to reestablish youth with their cultural ways and practices.
Another interesting finding directly relevant to student nutrition was this: when asked if
their schools served traditional foods, the majority of respondents indicated their school
lunch program is managed by an external food service company that does not allow
preparing and serving of traditional foods. However, a few respondents reported that
they have served blue corn mush, a traditional favorite.

From traditional Navajo thinking, the principles of Hozho’ provide a means for

living a healthy lifestyle and environment. Kahn-John (2010) emphasized that
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establishing and maintaining a harmonious ‘relationship’ between people and their
environment is the most significant attribute of Hozho’. In essence, a school
environment that negates healthy behaviors signifies discord between individuals and
their environment, and subsequently can lead to problems. From a nutrition and health
promotion standpoint, more strategies that align with the teachings of Hozho’ are needed
in schools. For example, policies that encourage and shape a healthy food environment
including the integration of traditional foods are essential. Respondents in this study said
that their schools contract with a food service management company to manage their
school food operations. For schools or school districts looking to introduce or expand
traditional foods as part of the reimbursable school lunch program, an effort is needed to
effectively negotiate and incorporate this cultural piece. In July 2015, the US
Department of Agriculture (USDA, 2015a) released a memorandum regarding child
nutrition programs and traditional foods, clarifying that traditional foods in Native
communities are encouraged and that certain foods may count towards a reimbursable
meal. A few examples of reimbursable traditional foods include blue corn mush, native
whole blue corn kernels, native white corn and mutton. For traditional foods that are not
reimbursable, foods must still be accounted for when assessing for compliance in meeting
dietary specifications (2015a). Given these allowances of certain traditional foods for
reimbursement by USDA, an opportunity exists for food service management companies
to explore the serving of traditional foods as part of their meal offerings.

Traditional Dine’ teachings emphasize a spiritual connection with foods. Corn,
beans, and squash are sacred foods created from Mother Earth and the environment and

are essential for maintaining health (Benally, 1994). Not all Navajo youth today have the
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understanding and respect for the role traditional foods have on their health, including all
other foods for that matter. The simple act of offering a prayer before partaking of a meal
or the motioning of ‘blessing oneself” with the food while thinking and uttering this
phrase ‘with this food I will be stronger, be kind to me so that [ have good health’ is a
teaching not known or practiced among many youth today. Milburn (2004)
acknowledged that indigenous nutrition can be the solution to modern health problems
and by returning to traditional food ways that kept our ancestors healthy, can also restore
health in today’s indigenous youth. The challenge is for schools to offer a more
culturally-integrated approach to nutrition, one that respects and promotes traditional
food practices, while also introducing contemporary healthy foods that students would
accept and enjoy.

Interpersonal level. The interpersonal level pertains to an individual’s
relationships with peers, teachers, staff and family, and the broader social environment,
which can then influence health behaviors (Townsend & Foster, 2011). The mediators of
social support, social norms, and role modeling of behaviors are particularly important
because schools are an established context in which learning occurs. As with other SEM
levels, this study did not produce data corresponding to interpersonal level. However, the
findings that could be considered relevant to interpersonal level were statements collected
from several food service staff members about their encounters and experiences in
dealing with students’ negative and positive reactions to the new foods that were
introduced, which persists among students. This illustrates a key interaction for food
service personnel working on the front lines of preparing and serving meals to influence

student food choices. Given this integral role for food service personnel, it seems crucial
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to provide the support and training on how food services staff respond, inform, and
encourage students to make better food choices. In their study examining food service
workers’ experiences in implementing the NSLP, Tabak and Moreland-Russell (2015)
called attention to food service staff who had the responsibility of menu planning and
meal preparation, but who were also tasked with removing or reformulating food menu
options that are acceptable to students. Results from this study suggest that food service
staff can also role model healthy nutrition behavior and provide positive reinforcement
through their daily interactions and contact with students.

An important contextual factor that plays a key if unspoken role in students’ food
choices are their home-life experiences. Many, if not all, students in this study were from
lower income households and likely depended on the school meals as a vital source of
food/nutrition. Given this background, food service workers may be more positively
received, looked to as role models, and even through the cultural teaching of & ’e’, they
may be viewed as grandparents or parent figures, clan relative figures. Embracing this
role, food service workers can be a powerful influence on students’ food choices. The
role of the food service worker takes on a more powerful meaning when considered with
a food service worker’s statement about one school’s effort to promote and teach Dine’
language by conversing with students only in Dine’ language while serving meals and
engaging grandparents in the classroom setting. These examples illustrate the various
and distinct interactions among students and food service staff, teachers, and elders/
grandparents. As previously discussed, the teachings of Navajo kinship have relevance in
the school environment. Through the teachings of 4 ’e’, students are connected to family,

clan relatives, and people in general (Austin, 2009).

119



Although the extent of elder involvement in schools is unknown, it is an area that
deserves a great deal of attention because of the important role elders play in teaching
traditional knowledge, as they are the ‘teachers’ in the homes and family settings. In the
Navajo culture, sharing of traditional knowledge and teachings through storytelling or in
oral form is a customary practice (Benally, 1994), and elders can teach the ways and
values for proper learning and living. A need exists to help young Navajo students learn
about, understand and appreciate/respect their elders, listening to what they have to say,
and by all means knowing the proper etiquette for addressing others and speaking to
others (Austin, 2009; Benally, 1994).

Intrapersonal (student) level. From a socio-ecological perspective, the
intrapersonal level represents the complex interplay of intrinsic attributes that reside
within an individual (student) including the personal dimensions of biomedical,
attitudinal, and behavioral factors that influence health and health-related behaviors
(Townsend & Foster, 2011; Willows et al., 2012). These personal characteristics offer a
valid explanation from a Westernized perspective, but from a Navajo cultural
perspective, they do not tell the whole story because the true nature of these personal
dimensions is rooted in Navajo identity. The teachings of Navajo identity emphasize
who we are, why we exist, and what our ultimate goal in life is (Benally, 1987).

There was a time when the majority of Navajo youth knew their cultural identity,
were able to speak their language, identify their clan heritage, and properly greet their
family members, clan relatives, nature and the environment. They even knew the
importance of their individual duties and responsibilities and their contribution to the

family unit, relatives and Navajo society. As young as they were, children also
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understood and practiced the value of discipline. Benally (1987) stressed that the most
valuable lesson a child is taught is discipline of the mind, body and spirit. According to
Navajo teachings, everything begins with a thought and intention (Kahn-John, 2010).
The ancient teachings to rise early, overcome laziness, run at early dawn were practices
that required discipline and strength. It was understood that a person would be rewarded
with many benefits, including physical strength and endurance, mental, emotional and
spiritual benefits for following this path (Benally, 1994).

As explained in previous sections, the concern surrounding this study is that many
Navajo youth lacked cultural knowledge, and without this knowledge, they are not
equipped and prepared to follow and live a clear understanding of their path in life,
surrendering themselves to physical, intellectual, emotional and spiritual strife (Kahn-
John, 2010). Revitalizing these traditions is direly needed. In today’s society, this is
difficult for youth to understand, let alone practice. But the researcher contends that it
can be done. Youth are very capable of practicing the ways for proper living, having the
confidence to move about and being physically active, and making good food choices,
which are all standards of living that support the teachings of Hozho’. Promoting Navajo
identity is the key to health and wellness in Navajo children, and they represent the future
of the Navajo people (Kahn-John, 2010).

Limitations of the Study

For a descriptive study that employed a survey, open-ended questions and
observational methodologies, there are important limitations to acknowledge that
potentially impact the results of the study. One major limitation was a small sample size

of N=6 schools, including the units of analysis, the principals (n=6) and food service
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workers (n=14) who took part in the study. A second limitation concerned the study’s
geographic location in rural, remote areas on the Navajo Nation, and participating schools
were located in communities that were an average of 70-90 miles apart. Due to the
geographic distance between communities, the sample of schools selected were schools
confined to a particular region on the Navajo Nation that was accessible to the researcher.
Attempts to increase sample size would have required more resources and time than was
feasible for a dissertation. These limitations clearly restrict generalizing results to other
populations. However, this study was not intended to make generalizations or look for
any specific relationships between variables. The sole purpose of this study was to
explore, learn and describe what is happening in the schools since the Healthy Hunger
Free Kids Act of 2010, describe how schools contributing to the diets of Navajo students,
what policies are in place that support or deter healthy eating behaviors, and to accurately
articulate the findings. With no baseline or previous research to follow except for
national studies, a small sample size was appropriate (Creswell & Plano Clark, 2011).
Furthermore, having a small sample size allowed for a more in-depth analysis of the
school food environment, especially with the open-ended questions that brought
conversations between the participants and the investigator (Creswell & Plano-Clark,
2011). Not only were surveys administered, but on-site observations were conducted,
contributing visual evidence to the overall study.

Another important limitation to acknowledge was the use of a self-report survey
that potentially could have been influenced by several sources (Creswell & Plano Clark,
2011). First, social desirability bias is an important factor to consider in how participants

might have answered the questions. Participants may have responded to survey questions
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in a manner they knew would be viewed favorably by others. Therefore, they may either
not have wanted to reveal what they considered as ‘bad’ or ‘negative’ food practices, or
they could have exaggerated favorable responses (University of Southern California,
2017). Secondly, the extent of participants’ familiarity or lack of same with the content
area could have been an added factor in how they responded to survey questions. For
example, there may have been participants who were fairly new to the school system that
participated in study, as this study did not include the length of employment as part of its
eligibility criteria to participate.

Lastly, the survey method used to collect the open-ended questions responses may
have impacted study results. Although quality responses to the open-ended questions
were collected, many of the participants contributed additional information after surveys
were collected. It became clear that many of the participants were more comfortable
expressing themselves orally rather than in written form. Further, it is also important to
acknowledge that most if not all of the participants likely have never been surveyed
before and/or never been asked to contribute their opinions, ideas or suggestions. Thus,
asking participants to fill out a survey for a research study was a task completely foreign
to them. From a Western science research paradigm, how best does one prepare or take
into account these nuances that are embedded in cultural and historical contexts?
Researcher reflections on this dilemma supported the use of open-ended interviews in
future work.

Clearly, this study could have been strengthened by incorporating full interviews
to elicit participants’ responses to the open-ended qualitative questions. Despite this

limitation, rich and detailed data were still gathered from many of the participants who
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were comfortable enough to approach the researcher. From a Navajo cultural
explanation, it is important to note that the researcher established relationship through
Navajo clanship with participants beforehand, which is a factor that enriched the informal
discourse that occurred after surveys were collected.
Recommendations for Future Research

The findings from this descriptive study provide a number of research
implications, marking the beginning in what may become a continuous and established
research project that addresses nutrition in the school environment. First, integral to any
future studies, it would be important to begin with a community-based participatory
research (CBPR) approach, a strategy that actively engages the community, eliciting their
perspectives and involving them in the decision-making process through all phases of the
research process, including the intervention and evaluation (Wallerstein & Duran, 2006).
With looming childhood obesity concerns affecting Navajo children and no effective
solutions in sight, a collaborative approach is essential for further development of an in-
depth understanding of the ecological contexts, processes, and influences within the
multiple ecological levels. Broadly speaking, further understanding in a partnership
approach with the Navajo community would be a primary step that would help identify
needed multilevel solutions, especially if the research team included Dine’ people
(Trickett & Beehler, 2013).

One important initiative needed is the expansion of the Navajo cultural concept
of Hozho’, a concept which has only been explored superficially in this study as it relates
to the promotion of health and well-being in a school environment (Benally 1994). An

important point to emphasize is that as a Navajo nurse researcher, | recognize my own
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limitations and acknowledge 1 am by no means a cultural expert. It is for this reason that
seeking the expertise of those who possess this knowledge is culturally appropriate and
even more so respectful of cultural teachings that recognize the role of elders as
knowledge keepers. In light of the findings elicited from surveys, discourse with
participants and observations within the various ecological levels, engaging Navajo
elders, cultural experts, and traditional healers and having them share what they see as
priority health concerns affecting youth is needed, along with how to address the major
issues. In addition, in the context of this study, it is imperative to elicit their perspectives
about the concerns with obesity challenges affecting youth. To what extent are they
aware of this being a health problem? What is their explanation from a Navajo
perspective? How do they think it should be addressed?

In all, a major consideration in moving forward is establishing a sustainable
partnership with the community to develop a ‘model’ school that comprehensively
promotes and teaches healthy behaviors. An overarching question that would be vital to
pose is this: ‘From policy to practice, what would a model school look like that
incorporates the principles and practices of Hozho’? Using this model schools could lay
the foundation and means for future work and development, expansion to other schools,
and for future policy development that is congruent with their cultures.

Policy Implications

Policies that improve nutrition and limit access to unhealthy foods on school
campuses are needed. The Navajo Nation can declare a position on improving nutrition
in schools through a policy statement. Based on findings from this study, the statement

can address three main venue areas where foods and beverages are available to students:
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a) School meal programs (SBP and NSLP), b) competitive foods sold outside of the
USDA meals, and c) other sources such as classrooms, fundraising efforts, and sporting
events. Furthermore, this declaration can include a statement that supports a traditional
foods program in schools.

Given the documented highest obesity prevalence in Al nations, the study calls
for an assessment of separate monitoring and surveillance of school nutrition-related
policies and practices of Al schools as a whole, and potentially even data that are tribal
specific. Monitoring and surveillance of the school food environment and practices are
essential steps to enhance the diets of children, reduce/prevent childhood obesity, and
improve the quality and length of their lives (Briefel et al., 2009b).

Summary

Navajo youth along with other Al youth are experiencing sub-optimal health and
health outcomes, manifested by having one of the highest obesity rates in the nation in
comparison to their general US counterparts. In the search for solutions, how one
understands the origins of obesity is important. From a cultural account, health
imbalances can be attributed to the contemporary lifeway of youth, a path in which they
have disregarded the historic Dine” way of life, the rich teachings and ways of Hozho’.
Distinct from a cultural explanation or a Western ecological perspective, obesity exists
for reasons beyond a biological explanation that can be attributed to more complex
influences between individuals and their environments.

The vital role nutrition plays in the development or prevention of obesity is well
documented. Therefore, a major focus of this study specifically analyzed nutrition in a

school environment context through ecological and cultural lenses. It became clearer
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how these two perspectives were more similar and congruent than they were different,
mainly for their recognition of a more comprehensive view of health involving the
interconnections between individuals and their environments.

Overall, the findings captured in this study were important in covering a number
of areas as the concerned healthy eating and obesity. However, the results were mixed in
terms of their capacity to positively influence student dietary intake. On one hand, in
some schools, students’ access to unhealthy foods displaced healthful food choices. At
the same time, participants also indicated that students are making healthy food
selections, yet they found evidence of food waste. From a policy and policy
implementation stance, the findings were perhaps more disconcerting than encouraging.
Policies that promote a healthy food environment including wellness policies were
somewhat limited. Factors that positively and negatively influenced the implementation
of the new USDA requirements were identified. As a baseline descriptive study, this
study uncovered domains where schools are doing well, areas that need improvement,
and still other content areas that need further investigation. In general, schools have an
opportunity to do more to provide a consistently healthy, culturally congruent food
environment for students.

In order to improve the future health of Navajo children, a focus on restoring and
maintaining a school environment that embraces, teaches and characterizes Hozho’ is
fundamentally needed for improving the health and wellbeing of Navajo youth. Students
attend school on a daily basis, where they have no say or control over their environment.
They enter the school systems from all walks of life and experiences, and many of them

arise every day of the week, and they look forward to spending a good portion of each
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day in school. It is important that they begin to learn, value and appreciate the lifeways
of their ancestors that once existed, a lifeway that protected them from the health threats
seen today.

Collectively and individually, all sectors within the Navajo community must
become involved, as each has an important and distinct role in this crucial effort. The
community includes students, parents, elders, teachers, school administrators, school
board members, and tribal leaders. ‘Champions’ must emerge from the community, from
the homes, schools and the broader community. In stepping forward, the community can
take part and lead this grand initiative to define their own policies and strategies to
restore and ensure schools provide an all-encompassing environment that reflects Hozho’

and cultural essentials for protecting the health, safety and wellbeing of Navajo students.
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Appendix B

Recruitment Letter
September 13, 2016

Name
Superintendent
Name of School

Dear (name):

My name is Regina Eddie, | am Navajo, a nurse educator in AZ and a nurse
enrolled in a PhD program at the University of New Mexico. My work focuses on
making positive changes to the health and eating habits of Navajo children.

My reason for emailing you is that | hope to earn the support and participation of
your school in my dissertation research study. The topic and heart of my study
relate to the school nutrition environment, more specifically to assess the policies
and available nutritional options for students. At a time when overweight and
obesity present a major health concern for Navajo children, schools have become
an ideal location for obesity prevention efforts, such as providing an environment
that supports healthy eating behaviors among youth.

Participants | hope to find for the study are school principals, food services
directors and food services staff (not the children). Participants will be asked to
complete a two-part survey. School principals (or a designee) will complete
sections of the survey about general school characteristics and other nutrition
policy related questions. The food service director and food service staff at each
school will complete a section of the survey that asks about the foods and
beverages available to students. While this is my own study, | work under the
guidance of my research advisers at UNM. The chair of that group (Dr. Jennifer
Averill) is also willing to respond to any questions you may have. Your
participation and support could be most helpful and would be greatly
appreciated. If you have potential interest in taking part, and you have some
further questions or concerns, | am more than happy to schedule an appointment
to meet in-person with you. Also, you are welcome to call me with any questions,
at (928) 606-2670. Please let me know of your earliest convenient time to meet,
and thank you for considering this opportunity.

Sincerely,
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Jennifer B. Averill, PhD, RN (Principal Investigator)
College of Nursing

(505) 272-0859

javerill@salud.unm.edu

Regina Eddie, MS, RN

UNM PhD student

12880 Three Man Trail, Flagstaff, AZ 86004
(928)606-2670

reddie@salud.unm.edu
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Appendix C

Letters of support from principals
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July 21, 2016

Regina Eddie, MS, RN, PhD student
University of New Mexico

12880 Three Man Trail

Flagstaff, AZ 86004

Dear Ms. Eddie,

| am writing this letter in support of your proposed dissertation research project titled A
Socio-Ecological Analysis of Childhood Obesity and School Nutrition Policies and
Practices in Select Elementary and Middle Schools on the Navajo Reservation”. |
support the idea of a project that concerns the health and nutritional habits of children.
As the superintendent and principal of the Cedar Unified School District #25, | am aware
of the importance of promoting healthy nutrition for kids who attend school on a daily
basis as a measure in the prevention of overweight and obesity.

The purpose of your dissertation project is to examine the school-level policies and
practices that influence what children are eating at the elementary and middle schools.
For schools participating in the National School Lunch Program, the Healthy Hunger
Free Kids Act of 2010 released comprehensive mandates for the school nutrition
environment, including the school meal programs, and all other foods and beverages
outside the school meal program, and through your project, it will help us to understand
how our schools are meeting the nutritional needs of our students.

| understand that participants you will need for your project will be the principals of our
elementary and middle schools as well as the district food service director and food
service staff at each of these schools. School principals (or a designee) will be asked to
complete a survey about general school characteristics and other nutrition policy related
questions, while the food service director and food service staff at each school will
complete a separate survey that asks about the foods and beverages available to students.
| am aware you will need to meet with employees for project explanation and I will assist
by not only providing the times and area for employees to meet with you, but for
employees to complete the surveys.

| look forward to working with you on this project. If you need further assistance please
contact me or my staff.

Sincerely,

Duane Noggle
Superintendent/Principal
Cedar Unified School District #25
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Appendix D

Consent Letter

The University of New Mexico Health Sciences Center
Consent to Participate in Research
A Socio-Ecological Analysis of Childhood Obesity and School Nutrition
Policies and Practices in Select Elementary and Middle Schools on the
Navajo Reservation

08/19/2016
Introduction

You are being asked to participate in a research study that is being done by Dr. Jennifer
Averill, who is Research Advisor, and Ms. Regina Eddie, who is the Co-Investigator. Ms.
Regina Eddie is an enrolled member of the Navajo Nation and PhD student working
under Dr. Averill’s supervision, from the UNM College of Nursing.

This study of the school nutrition environment focuses on describing the current school
meal program and other foods and beverages outside the school meal program that are
available to kids. It is important to understand what kids are eating at school and the
policies that influence what kids are eating so that schools can be encouraged to
provide a healthier, more nutritious environment.

You are being invited to participate in this study because you are an employee of the
school district and have an important role in serving the nutrition needs of students.
Overweight and obesity are major health problems in Navajo and other American Indian
children. Your participation can help us learn more about what the nutrition
environment looks like while kids are at school on a daily basis. Identifying this baseline
is critical if we want to promote healthy changes.

This consent form explains what the study involves. This consent form also explains the
possible risks and benefits to you for taking part. If you have any questions, please ask
one of the study investigators. Both of them are ready to respond to your questions. We
also encourage you to talk with your family, friends and co-workers before you decide
to join in this research study.

What will happen if | decide to participate?

If you agree to participate, the following things will happen: you will be given a written
survey that will take about 30 minutes to complete.

The portion of the survey you will complete will depend on your role. There is a section
that asks questions about general school information and policies that a principal or
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administrator will complete. For food service personnel, there is a separate section to
complete that asks specific questions about the school meal program.

Your responses to the survey will not be shared with anyone at any school. Only the
Research Advisor and Co-Investigator will have access to your survey responses.

Your responses to the survey will not affect your job in any way. Your decision to
participate or not participate, and your responses to the survey, will not affect your job
in any way, including evaluations, raises or promotions.

How long will | be in this study?

Participation in this study will be a one-time activity involving completion of a survey
that will take approximately 30 minutes.

What are the risks or side effects of being in this study?

This is not a medical study. This is not a study of medical treatments that could cause
side effects.

There are no major risks associated with this study, but there is the possible risk that
someone could find out that you were a participant in this study or someone could find
out which survey answers were yours. However, the risk of this happening is very small
since there will be several steps taken to protect your identity and confidentiality
throughout the study.

If you have any questions or concerns about risks of participating, please ask the
investigators.

What are the benefits to being in this study?

There are no direct benefits to you, but your participation in the study may benefit the
kids by helping us understand and improve the quality of nutrition available in schools
serving Navajo and other American Indian students.

What other choices do | have if | do not want to be in this study?

You do not have to participate, and if you decide at any time during the study that you
do not want to continue, you may withdraw without any questions or explanation. You

will still receive a $25 gift card for your time.

How will my information be kept confidential?
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You will be given a survey to complete and you will not be putting your name or
anything that could identify you on the survey. The survey will have a number that has
been given to you as a code. The code key, which lists names of participants and the
number code assigned to them will be kept separate and secure from the surveys. All
sources of data, including investigator field notes, memos and surveys, will be safely
secured by the researcher using approved electronic security measures. Upon
completion of the study, all forms of data collected, and the list of participant number
codes and names, will be permanently destroyed.

Following policies of the University of New Mexico’s Internal Review Board (IRB,
described in the next paragraph), we will take measures to protect the security of all
study responses (data) collected from you, but we cannot guarantee confidentiality of
all study data.

Also, as part of the research process, data collected from you could be shared with the
University of New Mexico and the Navajo Nation Human Research Review Boards. There
may be times when we are required by law to share your information. However, your
name will not be used in any published reports about this study. A copy of this consent
form will be stored and kept confidential with other research records.

What are the costs of taking part in this study?

There are no monetary costs associated with participating in the study.

What will happen if | am injured or become sick because | took part in this study?

There is minimal risk that you would become injured or become sick from participation
in this survey research.

Will | be paid for taking part in this study?

You will be given a $25 Walmart gift card for your participation in the study.

Can | stop being in the study once | begin?

Your participation in this study is completely voluntary. You have the right to choose not
to participate or to withdraw your participation at any point in this study without
guestion or penalties.

Whom can | call with questions or complaints about this study?

If you have any questions, concerns or complaints at any time about the research study,
Co-Investigator Regina Eddie or her dissertation chair Jennifer Averill will be glad to
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respond. You may contact Regina Eddie at (928) 606-2670 or reddie@salud.unm.edu.
You may contact Dr. Averill at javerill@salud.unm.edu.

If you would like to speak with someone other than the research team, you may call the
UNMHSC HRRC at (505) 272-1129 or send mail to 1 University of New Mexico,
Albuquerque, NM 87131-0001 USA.

You may also contact Beverly Becenti-Pigman, Board Chair, Navajo IRB Office, Navajo
Department of Health, P.O. Box 1390, Window Rock, AZ 86515. Telephone number is
(928)871-6929, Fax number (928) 871-6255.

Whom can | call with questions about my rights as a research participant?

If you have questions regarding your rights as a research participant, you may call the
UNMHSC HRRC at (505) 272-1129. The HRRC is a group of people from UNM and the
community who provide independent oversight of safety and ethical issues related to
research involving human participants. For more information, you may also access the
HRRC website at http://hsc.unm.edu/som/research/hrrc/.
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CONSENT

You are making a decision whether to participate in this study. Your signature below
indicates that you read the information provided (or the information was read to you). By
signing this consent form, you are not waiving any of your legal rights as a research
participant. A copy of this consent form will be provided to you.

| have had an opportunity to ask questions and all questions have been answered to my
satisfaction. By signing this consent form, | agree to participate in this study.

Date

Name of Adult Subject (print)  Signature of Adult Subject

INVESTIGATOR SIGNATURE

| have explained the research to the participant and answered all of his/her questions. |
believe that he/she understands the information described in this consent form and freely

consents to participate.

Regina Eddie
Name of Investigator (type or print)

(Signature of Investigator) Date
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Survey instruments
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School Food & Policy

Questionnaire

Navajo Nation Schools
Part 1

2016

Modified from Bridging Gap RWIJF Program
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Instructions

Thank you for participating in this important study of school policies and practices on the Navajo Nation. If your
school includes grades higher than 6™ grade, please answer the questions with regard to elementary school grades
(K-6™) at your school. It may be helpful to consult with teachers or other staff at your school to assist you in
answering some of the questions.

Your answers are confidential. We will never release your name or your
school’s name to the public.

Part 1

Asks about characteristics of your school, including school practices and policies relevant to student
health.

Part 1 is best suited to be answered by a school administrator
Part 2

Asks about foods and beverages available at school

Part 2 is best suited to be answered by the Food Service Manager and food service staff
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[

Section A: General Characteristics

About how many students are enrcdled in your school for the 2016-2017 schoat yesr?

total # of enrolied students

What is the percentage of students enrolled in free and reduced lunch at your school?

% af studenks

Atwhat time do classes begin 2nd end for your students?

Starttime Al

End time *

\What grades are offerad at your school?
[Ex. K —&°H)

Section B: School Food Practices

The US0A's Frach Fruit and \egetable Prograny | FFVP| provides reimbursement to selected
slementary schools for providing fresh fruits and vezatsbles 1o students during the school day
separately from the lunch or breakfaszt mesl. Does your school participate in the FFVP?

(1 Yes [ ] Mo [ ] Don't know
This section is about USDA's reimbursable breakfast at your school

Croes your school participate in the USDA reimblursable School Breakfast Program:

l:l Yez |:| ho —= Plaase go to #5 on the nght side of this page

2. On = typicsl day, about how many students st your school est the LSDA reimbursable
School Breakfast offersd by your school

-... 3t full price # students Cron't fonow
—...8t reduced price # students Don't krow
__ for free #studenis Dion't ko
4 For USDA Breakfast, what is the

.full price charged for breakfast? 5

(write D if breakizst is free)

. reduced price charged for breakiast? 5

{write D if breakfast is free for reduced-price efigible students)
Flesse go to #6 on the right mde of this page

E.

tf your school does not perticpste in the US04 reimburzable School Breakfast Program,
plzaze indicate why not

PLEASE CHECK ALL THAT APPLY
Too few efigible studants
Lack of nt=rest amang students families
Program too costhy
Zchoal starts 100 late toserve brezkfas:
Schoaol bzcks facilitias 1o serve breakfast
Echoaol back= st=ff to serve braskiast
Studsnts dom't liks the food
Cither — pieaze sxplain
Mone of the shove
This section is about USDA's reimbursable lunch at your school

Does your schood participate in the WS0A rembursable Nationat Lunch Program?

— Yes 1 No
T On 2 typical day. sbout how many students st your school est the USDA's

Jaooanpoot

n

reimbursable lunch a1 your school

.at full price # Ftur_llenG Don't krow
.5t reduced price # students Don't knaw
far free # students Don't know
8. For USDA lunch, whatis the..
... full grice charged for lunch? 5

[werite O i lunch iz free for all studantz)

. reduced price charged for funch?
|write 0 lunch iz free for reduced-price efigible students)
Pleaze go 1o #10 on the next g3ge

vl



8. Fyourschool doss not participate inthe USDA reimbursable Mational 3chool Lunch Frogram, 12 To whst extent-ars you familiar with the USDA‘s updated standards?
pleaza indicats why not

PLEASE CHECK ALL THAT APPLY FLEASE SELEGT DINEARGIVER
Too few eligihls Mot atall A little Somewhat A lot
l:l Lack of interest among studentsfamilies ] L1 ] []

I:l Frogram too costhy
|:| Schoot lacks facilities to serve lunch
Schoot lacks staff to serve lunch PLEASE SELECT ONE ANSWER

13. To what extent have you starisd to slign your schoof practices with the standards7

[ Students dor't liks the food: [ | Have already made changes
[ | Other— piease explzin e . ‘o )
lanni ot
Mone of the shove L i e
|:| Have started to discuss
This section is about lunch-related practices at your schoal [ ] Do know
10. Please estimate how many minutes are erally set 2side for lunch for students:
: ¥ EE paat it I:l Mot applicable, don't sell snack foods or beverages
minutes

11 Piease indicate the timing of lunch in relation to mid-day recess, for Students: This section is about other food related prar.:tices at your school

PLEASE CHECK ALL THAT APPLY
I:l Students have lunch and then go directly out for recess

Students have recass and then come in for lurich 5 Tn the:cafetaria lor
{EASE
|:| Students do not have recess directhy prior to or fter funch i CHECKALL THAT ARRLY where studantseat]  Anywhere size

i R L L
In 2013 the USDA announced pending standards for foods and

beverages sold to students through vending machines, school stores/ Friitand) or vegetables [] [
snack bars and a la carte at lunch (but not items gold in the USDA
meals programs). These standards went into effectin the 2014-15
school year. This section asks about those “Smart Sracks in Schools”
standards.

14 Pleaszs indicate whether any posters or other sdvertisements for the following products are
currently posted in the cafeteriz or jry other Iocations at your school:

15 |z there any sdvertising for food products/brands |eg., candy, drinks; restaurants) on the
axterior ar interior of schoo! buszes that transport students to =nd from schiool P

FLEASE CHECK ALL THAT APPLY

|:| ‘Yaz, exterior ¥es, int=rior |:| Both exterior snd interior |:| Maone

Iv1



16. Does your schocl have any schoal-wide. pafices regarding the nutritional quality of items
of items sald for PTA fundraizars or ather school fundraizers?

Yas |:| Ng —* Please goto#18 MN/A, no fundraizing —» Flease goo #18

17. i yes, which types of restrictions da you have?

PLEASE CHECK ALL THAT ARPLY
l:l No Foods or Minimal Nutritionzl Valug {z0da, hard candy, gum) sllowed for

fundraizers
[ ] Mosodafsoft drinks aficwed for fundraisars
|:| Na food products allowed fer fundraisers
[ 1 Gniyheathy foods aliawed
Other,

18. Dioes your schocl ever participste in |or conduct) the following types of physical activity-
based fundraising events?

PLEASE CHECK ALL THAT APPLY

[ ] Walk-a-thon
E !umpHupEfoHBar!
Ctner (gl describal:

19. Fiease indicate how fraguantly your school particpates in the following types of
fundraising activities at which students are able to consume foods and beverages.

& of imes per
school yesr
T —

Sponsored fundraiser st locz! restaurant {2.g., pizia mght}

20. Daes your school participata in the Box Tops for Education program?
|:| ¥es |:| Mg * Plegss =0 to the next psge

21 Hyes, approximatsly how much mansy did your school sarn framy'the progrsm l2sty=ar
{during the 2015-16 school yearl?

5
21 Pieaza indicate whather ny of the following practices at your school
Yes, itisup o Yes, butit
Ha this teacher |5 discouraged
Food [=.g.. candy) istsed 352 rewand for good :
e _ m - .
Food (a5, esndy) s usedt s 2 raviacd for good
et : e [ 1] 1 1] L]

Food coupons are rsed as an incentive fof
students{e g, "Book-it” pizza party for seading) [ [ ]
Sbondeiml |

23, Are there any polices limiting sugar-sweetened items {g.5., candy, cupcakes; cookies) from
being served or brought in sither 3t snock time or for parties during the schaol day? i no
snaci time or partes, pleazs check MyA.

PLEASE CHECK GNE BOX ON EACH ROW

Swestenad E’ngetmﬂ
Items items MN{A, na

T &
discouraged  parties or

school-wide  snacktime

Na Drecizian is up
Policy to each teacher

[H (- =
] 1 ]

] [ 1]

Heliday parties

VT



24, Does your school currently have 2 garden [frult and/ or vegetable} that studentz
participate in?

[ ] Yes [ ] HNo

25 During the schaool day, do students have scoess o working drinking fountzins inany of
the following locations?
FLEASE CHECK ALL THAT APPLY
1 In cafetssia L | Imhailways near classrocm

| | Mear cafeteria

| Gymnasium/locker rooms
[ orhar locstions ar schaol [ Meneawailabls

Section C: Wellness Policies

This Section asks about the Weliness Policy provision of the National School

Lunch Act that was passed in 2004.

Are you familiar with the wellness policy developed y your school district?

[ Yes [ ] WNe —= Piease goto#d an the right side on the paga

Hazs your school district or schoaol designated one or mare persens to-have operational
responsibility for ensuring that the wellmess policy is implemented?

PiEASE CHEACK ALl THAT AFPLY
[ ves, the school district has a designated = person
:4 Yes, the school haz designsted s perzon
L_|ne
:l Cion't knaw

Iz your schoof required to report to your district regarding implementation of any of the
following companents as part of your loczl wellness policy? Please nate that although these
may ba required to be reported for other machanisms/purposes, we are specially interested in
whether yau are also required to report on thess items for district wellnezs policy reporting
purpaoses.

PLEASE CHECK ONE BGX DN EACH ROW s
AR
# of minutes of rutrition sducation sequines aesgras vl

Don't

N Know

]
&

Student participation in scheal meal programs

Revenue from s=e &F food or beueraz=sin schnotspansored fundraisers

o other shosi-ssanisored venues eutside of shool meal grogrms

{=5= vendime school store 3 lacarte] '
Cpportusities for mcressed physical sctivity during the cchaal gay, oumide of
phimical edication and reotss |25 dassroam physical sctijiey bresis, fres
time physcal activity)

COCs Schaal Hezlth Ingex:

Fitnerseam or other ghyzical Fitrass dorecsmant resiits

LIOCE 00 DO L
HiNENESEE RN §
o oo ag

Bacy Mz indes [BM|) aFstidents
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24, Does your school currently have 2 garden [frult and/ or vegetable} that studentz
participate in?

[ ] Yes [ ] HNo

25 During the schaool day, do students have scoess o working drinking fountzins inany of
the following locations?
FLEASE CHECK ALL THAT APPLY
1 In cafetssia L | Imhailways near classrocm

| | Mear cafeteria

| Gymnasium/locker rooms
[ orhar locstions ar schaol [ Meneawailabls

Section C: Wellness Policies

This Section asks about the Weliness Policy provision of the National School

Lunch Act that was passed in 2004.

Are you familiar with the wellness policy developed y your school district?

[ Yes [ ] WNe —= Piease goto#d an the right side on the paga

Hazs your school district or schoaol designated one or mare persens to-have operational
responsibility for ensuring that the wellmess policy is implemented?

PiEASE CHEACK ALl THAT AFPLY
[ ves, the school district has a designated = person
:4 Yes, the school haz designsted s perzon
L_|ne
:l Cion't knaw

Iz your schoof required to report to your district regarding implementation of any of the
following companents as part of your loczl wellness policy? Please nate that although these
may ba required to be reported for other machanisms/purposes, we are specially interested in
whether yau are also required to report on thess items for district wellnezs policy reporting
purpaoses.

PLEASE CHECK ONE BGX DN EACH ROW s
AR
# of minutes of rutrition sducation sequines aesgras vl

Don't

N Know

]
&

Student participation in scheal meal programs

Revenue from s=e &F food or beueraz=sin schnotspansored fundraisers

o other shosi-ssanisored venues eutside of shool meal grogrms

{=5= vendime school store 3 lacarte] '
Cpportusities for mcressed physical sctivity during the cchaal gay, oumide of
phimical edication and reotss |25 dassroam physical sctijiey bresis, fres
time physcal activity)

COCs Schaal Hezlth Ingex:

Fitnerseam or other ghyzical Fitrass dorecsmant resiits

LIOCE 00 DO L
HiNENESEE RN §
o oo ag

Bacy Mz indes [BM|) aFstidents
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PLEASE USE SPACE PROVIDED TO ANSWER EACH QUESTION

1) For schools that participate in the National School Lunch Program, schools are required to adhere to certain
nutrition requirements set forth by the Arizona Department of Education and the USDA {US Department of
Agriculture). What has been your school’s experience been in carrying out these nutrition requirements?

2) What factors have facilitated and/or impeded implementation of these nutrition requirements?

3) What are ways your school has incorporated Navajo cultural teachings and practices for the promotion of health?

4) What role, if any, do you think schools should play in student nutrition?

0ST



13

14

1 other—please describe:

— Free, potable drinking water is not available

Compared to this times last year [fall 2015), how many students 2t your
school typically purchase (whether they eat it or not) the school lunch
offered through the USDA-reimbursable National Schoaol Lunch Program
(whether it is purchased st full freduced-price or free}?

PLEASE CHECK ONE BGX ONLY

& lot mere students
slightly more students
About the same
slightly fewer students
A lot fewer students
Don't know

qaaan

Has the percentage of food in lunches that students typically consume
each day changed since this time last year?

PLEASE CHECK QNE BOX ONLY

Students are eating a lot more of the food
Students are eating slightly more of the food
Abcut the same

Students are eating slightly less of the food:
Swdents are eating & lot less of the Tood
Don't know

qoano

15. Compared to this timelast year do your school lunches offer less, the
same, or mare of the following items?

15

‘Promotional signage or events in cafeteria T

Engagement with PTA or parent groups. 1

Less Same hore
Amountof fruitsand vegetables -_ -
Wﬂfﬁuh and vegetebles — —I —
Whole grain options — (| —
Low-fat dairy products i L —_
Variety of entrée options —l | —

Has your school used any of the following strategies to promote heafthier
lunches during the past year? '

Mever Once or Often

twice
Sudent tast= tesix 1
Student advisory groups A_F
Cooking club/demonstrations/classes —

Social media [Facebook, Twitter, etc) —

noooong
IRIRIRIRINIY |

Nevsletters L

ot

16T



School Food & Policy

Questionnaire

Navajo Nation Schools
Part 2

2016

Modified from Bridging Gap RWJF Program
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Food and Beverage Polices and Practices

* We encourage your Food Service Manager or cafeteria to complete this section if possible.

* All the information that you provide will be kept completely confidential, with no disclosure of
your name or your school’s name.

* This section asks about food and beverages available to students in your school during the 2016-
2017 school year’

Thank you for your help!

€aT



Part 2: Food and Beverage Policies and Practices, 2016-2017

Please indicate your role at this school;

PLEASE SELECT ONE ANSWER
Cafeteria or food service manage

Food service staff

Principal fassistant orincipal /administrator
Other (please specifyl:

1ooo

Coes the food senvice manager at this schoaol have any of the following
credentialzy

PLEASE CHECK ALL THAT APPLY

Registered Dietitian (RD)

Dietetic Technician, Registered (DTR) credentiat

Certified Dietary Managsr (COM) credential

School Nutrition Association credential or certification

Food satety or nutrition treining by a credentialing agency or state
Other credentials [please specify):
Mot applicable, no food service professionals employed at this
school

qoooon

Which of the following kitchen facilities are available at your school?

PLEASE SELECT ONE ANSWER
[ School system food service
1 Foodservice management company(e g, Sodexho, Preferrad Meals)
[ Other (please specifiyl;

& Who provides the food service at this school?

PLEASE CHECK ALL THAT APPLY
1 Schoot system food service
[ Food service management company (e.g., Sodexho, Preferred
meals)
1 Cther (please specify):

5. Onatypical day, sbout what percent of elementary students {grades K-5)

%4 students

—at lunch offered by your school

.-bring their own lunch
.other (piease explain)

(please moke sure answers sum te 100%) » 100%

6. During a typical week, on how many days (if any) are students at your

school offered food from each of the following sources? Enter “0” if none.

# of days per week

Fizz= places

Sandwich or subshops
Fast food chains.

121"



Does your school currently incorporate any locally — produced food (e.g.,
fruits, vegetables, meat, dalry) into the meals offered at school {through,

forexampie, a “farm-to-cafeteria,” "farm-to-=chool,” or other program)?
[ ¥es [ No

Does your school participate in the USD&-spansored Team Mutrition
program?

[ Yes I Mo I Don't know
L ]

If yes, which Tearmn Nutrition resources are used?
PLEASE CHECK ALL THAT APPLY
Mutrition education materials (posters, activities, games)
Lesson plans
Food buying guide and menu planning assistance
Training grants to support staff training continuing education
Other Team Mutrition mini-grants
Cther (please specifyl:

qoooot

Does your school use any other resources for improving the food

environment (meals, competitive foods and/or beverages) and/for

nutrition education programs in your school?
[ ¥Yes I Mo

If yes, from whom are the resources obtained?

1 Don't know

PIEASE CHECK ALL THAT APPLY
1 Schocl district
[ State (eg., state Superintendent or Department of Education)
[ Alliance for a Healthier Generation
[ United States Deparimient of Agriculture (USDA)
I other [please specify):

10. To.what extent has your school or school district set food or beverage prices

11,

12.

(in vending machines, stores, 3 la carte) with the intent of encoursging
students to eat healthier foods {e.g., fruits, vegetables, low-fat foods)
and/or beverages (e.g., bottled water, low-fat milk) Instead of less-healthy
foods and beverages?

PLEASE CHECK ONE BOX ONLY

Students are eating a lot more of the food
Students are eating slightly mora of the food
About the same

Students are sating slightly less of the food
Students are heating a lot less of the food
Don't know

M /8- school or district don’t set the prices

qooooof

Which (if any) of the following criteria impacts your choice of snack foods
and beverages sold in vending machines, stores/snacks or a la carte?

PLEASE CHECK ALL THAT APPLY
[ Total fat [ Saturated fats
[ Sodium [ Sugar

[ Trans fat

The Healthy, Hunger-Freg Kids Act of 2010 required schools to provide free;
potable drinking water for students during lunchtime, starting in the 2011-
12 school year. Please indicate which [if any) of the following strategies your
=chool has used to meet this requirsment.

PLEASE CHECK ALL THAT APPLY

Existing drinking fountains In cafeteria

Installed new drinking fountains in cafeteria

Water dispenser/pitcher and cups (in the food ling)

Water dispenser fpitcher and cups (elsewhere in the cafeteria)
Water dispenser,/pitcher but no cups (students bring water battle]

00no
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13

14

[ Other—plesse describe:
— Free, potable drinking water is not aveilable

Compared to this time last year (fall 2015), how many students at yvour
school typically purchase (whether they eat it or not) the school lunch
offered through the UsDA-reimbursable National School Lunch Program
{whether it is purchased at full freduced-price or free}?

PLEASE CHECK ONE BOX ONLY

& ot more students
slightly more students
About the same
Slightly fewer students
A lot fewer students
Don't know

quouon

Has the percentage of food in lunches that students typically consume
each day changad since this time last year?

PLEASE CHECK ONE BOX .ONLY

Students are eating a lot more of the food
Students are eating slightly more of the food
About the same

Students are eating slightly less of the food
students are eating a lot less of the food
Don't know

qoooo

15.

Student advisory groups

Comparad to this time last year do yvour school lunches offer less, the
same, or more of the following items?

Less Same More
Armount of frilisand vegelables | L] -
Variety of fruits and vegetables. — om —
Whaole grain eptions - ] —
Low-fat dairy products — = I
Variety of entrée options. — ] —1

. Has your school used any of the following strategies to promote healthier
lunches during the past year?

MNewver Once or Often
twice

Cooking club/demonstrations/classes.
Promotional signage or events in cafeteria
Social media (Facebook, Twitter, 2tc)

Engagement with PTA or parent grotps

Newsletters

pooooog
qgoooog
iooooog
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The next questions ask sbout the avaiiability of varicus foods and beveragss in specific venues. If your school does not have that venue, you will skip to the next
one. Please be careful to answer about the venue that is the focus of each quest

VENDING MACHINES - BEVERAGES

17. Dees your school have beverage vending machines available to elementary studenis?
1 ¥ss [] Mo —— Please goto Question #18

Please indicate whether the following beverages are available to elementary students from vending machines in your school.

PLEASE CHECK ONE 80X ON EACH ROW Mo Yes

‘Bottied Wat=r

‘Regular soft drinks (e.g., Coke, Pepsi, Br. Pepper, Sprite)

‘Diet soft drinks (e.g., Diet Coke; DE..et Pepsi, Diet Dr. Pepper, Dist Sprite)

Other no-calorie or very low-calorie beverages (e g, Crystal Light Lemonads, Propel Fitness Water, Fruit20)
1:}&9{3 fruit or vegetable juice with no added sweeteners

Sparts drinks (e g, Gatorade, Powerade)

"Light” juices (e.z., Minuts Maid Light Orange Juice)

Fruit drinks that are not 100% fruit juice and that are high in calories {e.g., Hawaiin Punch, Sunny Delight, Hi-C)
Sweetened iced tea or coffee {e.g:; Snapple or Lipton Tea, Starbucks Frappuccina)

Energy drinks (e.g.,, Manster, Rockstar]

gopoooood
000000000

o
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PLEASE CHECK ONE BOX ON EACH ROW Mo Yes

Mon-fat (skim) unfiavored (white] milk

Mon-fat [skim) flavared milk

Low-fat {1%] unflavored (white) milk

Low-fat (1%) flavored milk

Whole or 2% milk, including flavored or unflavored milk

gooom
goooog

18, Atwhat times ars vending machines available for Eteménl;ryisi_:udenu.m purchase beverages?
PLEASE CHECK ALL THAT APPLY

Before classes begin in the morning

During school hours: {but not when meais are being served)
During school lunch periods

After school

1o

NEXT PAGE FOR QUESTION 19- VENDING MACHINES- FOOD
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19. Does your school have food vending mochines available to elementory students?

1 ¥ese [1 Mo — s Pleasego to Question #20

Please indicate whether the following foods are available to elementary students from vending machines in your school.

PLEASE CHECK ONE BOX ON EACH ROW

¢
1

gobotoooobioooipoog

Caokies, cakes, pastries, or cther swest=nad haked goods that 2r= nat fow in for
low-fat cookies, cakes, pastries, or other low-fat swestened beked goods

Salty snacks that are not fow in fat, such as regular potata chips

Low-fot salty snacks, such 2= pratzels, baked chips, or other fow-fot chips

Ice cream ar frazan yoglrt thatiz not Tk I far

Low-fat ar for-freeice cream, frozen \ragurl, sherbet

Crackers that are mads from whole grains

Crackers that are not whole _q_rn:in

Granaia bars that are made from whole greins (e.g., Mutri-Grain]

Energy bars [2.g., PowarBar)

Bread sticks; rolls, bagals, pit= bread, or other bread products thet made fram whaie grains -

Bread sticks, roils, bagals, pitz'bre=d, or other bread products that are not whole groin
Lowfat or ron-far WEU'""

Fresh fruit

Other fruit |=.2., dried or canned fruit]

Vegetsbiles ez, carrot sticks or celery sticks|

Pre-made main course salads [e.5, chaf's salad)

=
(=]

0000000000000000O

M
v
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20. At what times are vending machines available for studénts to purchasze food?
PLEASECHECK ALL THAT APPLY

Before classes begin in the morring

During school hours {but not when meals are being served)
During school lunch periods

After schoct

SCHOOL/STUDENT STORE and/or SNACK BARS/CARTS/BEVERAGES

1000

21 Does your school have school stores or snack bars available to students?

1 Yes [J] No —— pleasegoto next page (Question #22)

Please indicate whether the following beverages are available to students from stores/snack bars machines in your scheal.

PLEASE CHECK ONE BOX ON EACH ROW

i}

Regular soft drinks [e.g., Coke, Pepsi, Dr. Pepper, Sprite)

Diet saft dripks (e g., Diet Coks, Dist Fepsi, Diet Dr Papper, Diet Sprite)

Cithiar na-calorie orvery low-calarie beversges (a.g., Cristal Light Lemonade, Frapel Fitness Water, Frait 2 8]
100% fruit or vegetable juice with no added sweetners

“Spart drinks

“Light” jubces (e.g., Minute Maid Light Orangs luice)

Fruit drinks that are not 1009 fruit juice and that sre Figh In catories |, Hawsian Punch; Suning Belight, Hi-C)
Sweetenad ice te3 or t:g'f\;ee tanzppleor Lipton tess; SMHCHEM

Energy drinks (e.g., Monster, Rockstar)

qoooui oo
100000000

a
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SCHOOL/STUDENT STORE and/or SNACK BARS/CARTS/BEVERAGES

21 PLEASE CHECK ONE BOX ON EACH ROW

1.
Non-fat {skim) unflavored (white) milk '
Non-fat (ckim) Bavered milk
Low-fat (1%} unflavared (white) milk
Low-fat {1%) flavored milk:

Whale or 2% milk, including flavared or unflavored milk

000010
00000

22. At what times are stores/snack bars available for students ta purchase beverages?

PLEASE CHECK ALL THAT APPLY

100

Before classes begin in the morning

During school hours (but not when meals are being served)
During school lunch periods ' '
After schoot

10
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SCHOOL/STUDENT STORE and/or SNACK BARS/CARTS/BEVERAGES

3. Doesvyour school have school stores or snack bars that are available to elementary students?
1 ¥es [1 Mo —s= pleasego to next page (Question #25)
Please indicate whether the following foods are available to elementary students from stores/snack-bars in your school,

PLEASE CHECK ONE BOW ON EACH ROW No

¥

Low-fat cackies, cakiss, pastries, or other low-fat swesten=d bizked zoods

Szlty snacks that not fol in fot, such as regufar potato chips.

Low-far zelty snacks, such as pretzels, baked chips, & ather lowifor chips

e cream e g s ot n

Low-fae or fot-free jca creem, fﬂ:aen yogurt, sherbst

Crackers that ars mada from wiole groins-

Crackers that not whols grain

Granola bars that sre made from whale grains (5.2, Nutri-Grain)

Energy bars {e.2., FowerBar]

Bread sticks; rolls, bagsls, pits bresd, or other brezd products that are madkfmml.v:‘rﬂf!mnﬁh :
Brezd sticks, rolls, bagals, pita bread, or other brazd products that are not whale geain

Low-far or non-fot yogurt

0ooooooo0OnOoa
0 0oooonnooimn
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SCHOOL/STUDENT STORE and/or SNACK BARS/CARTS/BEVERAGES

Please indicate whether the following foods are available to elementary students from stores/snack bars in vour schaool.
PLEASE CHECK ONE BOX ON EACH ROW No

Yes
T T T —
Lowsfar ar not fat cheese sticks e =
Frash fruit [ —
ther fruit (5., dried or canned fruit] L —1
Vegetables (2.5., carmot sticks ar celery sticks) L) —
Pre-made, main course salads (&5, chef's saiad) = =

24 At what times are school stores or snack bars avaliable for students to purchase foods?

PLEASE CHECK ALL THAT APPLY

[ Befare classes begin Inthe morning

T puring school hours {but not when meals are being servad)
1 During school lunch pericds

1 afterschool

€91



SCHOOL LUNCH MEAL — BEVERAGES

25. Doesyour school offer a scheol lunch meal to elementary and for middle school students?
Yag Mo — Please go to next page (Question #26)

Please Indicate how often the following beverages are available to elementary students with the lunch meal (not a la carte) in your school.

PLEASE CHECK ONE BOX ON EACH ROW MNever Some days Maost or every day

Regular soft drinks |e-g., Coke, Papsi, Or. Peppar, Sprits}
Diet soft drinks (e.g., Diet Coke, Diet Fepsi, Diet Dr. Peppar, Diet Sprits)
Other no-calorie wmwﬁrnmumgu {e:g:, Prope Fitness Water}
£00% fruit or vegetabis juice with no added sweetners:
Sports drinks (e.g;, Gatorade or Powerads|
“Light* juices (=g, Minuvt= Maid Light Orange Juice)
Fruit drinks that not 100% fruit juics and that high in cafories (=2, Hawaijan w;'swf Delight, HI-C)
Sweetened iced 185 or coffee (€. Snapple or Lpton teds, Starbucks Frappuccing]
Milks
Nan-fat {skim) unflavared (white] milk

noogooooa
100000000

:

days M r every day

:

Mon-fat {skim) fizvored milk
Low-fat {1%)] unflavored (white) mifk

Low-fat (1%) fiavered milk

ngDonfoooooononoo

10000
10001

Whike or 3% milk, including flsvared or unflzvarsd milk
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SCHOOL LUNCH MEAL- FOOD

26, Does your school offer a school lunch meal to students?
I?I Yer [ Mo s Please go to next page (Question #27)

Please indicate how often the ful]nwln_g food items are available to elementary students with the lunch meal (not & la carte} in your school.

PLEASE CHECK ONE BOX ON EACH ROW

Cookies, cakes, pastrias, or othar swestenad besked goods that are not Jow in fat
Low-for cookiss; cekes, pastries, or ather low-Taz sweetenad bakad goods
Salty snarjs that mot low i fot, such a5 mgu_ld_rp&t_a_m chips

Lowy-fot sabty snacks, such =5 precrels, beked chips, or other \ow-fot chips

lce craam or frazen yogurt that is not Jow in fot

Lowfat or for-free ice oream, frozen yogurt, sherbat

Crackers that sre mads from whole groins

Crackers that not whole grain

Granoia bars that =re-made from whole grains {82, Nutri-Grain)

Epergy bars [eg, MEE:@EE]

‘Braad sticks; rolls, bagels; pits braad, or other bread products that are made fram wﬂr-niegrdm
Bread sticks, rollz, bagels, pits bread, or-other bread products that are not whole groin
Lav-fat or nan-fot yogurt

Cheesze sticks that are not low infat

Low-fot ar nor-for chesse stcks:

Fried potatoes (including rehsated Franch fries or t2t=r tots)

i

poiaonooonoooonna

r

Some days

JOooooooonooungod

Most or every day

(oooooooonoooonoa
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SCHOOL LUNCH MEAL- FOOD

Please indicate how often the following food items are available to elementary students with the lunch meal {not a la carte) in your school.

BLEASE CHECK ONE BOX ON EACH ROW Never Some days Most or every day
o T —
B = -
Other frilit {e.g., dried ar carned frult) — 1 —
Whole grsins fe.g., wheat bread or brown rice) — — —
Twea urﬁdm-difrarantemgas armain D&m"sas. ! | |:[ l:l
Salad bar i - -
Fre-mads, msin course s3lads {e:g, chef's saiad] 1 —1 1
Regular pizzz {— - e
“Heslthiar” pizza (2.2, whole-whest crust, lowsr-fat cheess and/or tappings) 1 — —
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A LA CARTE BEVERAGES

A la carte items are any foods or beverages that are not included as part of the school lunch or breakfast meal provided for the USDA National School Lunch
Program or School Breakfast Program prices. Examples are milk.only, single item lunches from the lunch meal, or snack ttems.

27. Doesyourschool offer a la carte service at lunch time to students?
CJ ¥es 3 Mo ——= Please goto next page (Question #28)

Please Indicate how often the following food items are avgilable to students in your school a fa carte at lunch.

:

PLEARE CHECK ONE BOX ON EACH ROW T Some days Maost of every day

Reguiar soft drink= {=.2.. Coke, Pepsi, Dr. Pepper, Sprits) 1 — &
Diet soft drinks (e.g;; Diet Soke, Diet.FEi:lsi,.DiEt Dr Pepper, Diet Sprite) —1 —1 —1
‘Othar na-calori= or very fow-c2lorie bevarsges (e, Propel Fimase Water) — — 1
inns& fruit ur w;gmame jlice with no added sweétm . — — —
Sports drinks (2 g, Gatorsds or Powerads) — — —
"Light! Juices {e:g., Minute Msid Light Grange Juice} —1 —1 ==
Fruit drinfes thit not 100% fruit juice and that high in calorizs {= 2., Hawaiian Punch, Sunny Deiizht, HI-C — — 1
Swaetened iced tea or coffes ﬂe..g_, Snappie or Lipton teas, Starbucks Frappuccing) . . . —1 —1 —1
Energy drinis (2.5, Mansess, Rocksear) — = =
Milks MNever Some days Most or every day
Non-fa (skim) unfiavored (white) milk. — — )
Man-fat [skim) flavorad milk —1 1 i
Lowe-fat (2%} unfiavored {whise) milk - 1 —
Low-ft | 1%} flavarsd milk — — —
Whiole or 2% milk, ingluding flzvored or unfiavored milk — i —_
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A LA CARTE - FOOD
26. Doesyourschool offer a la carte service at lunch time to students?
Yes [ No __, Please go the next page
Please indicate how often the following food items are availabie to students with the lunch meal (not a la carte) in your schoal.
PLEASE CHECK ONE BOX ON EACH ROW ever Some days Muost or every day

=

Cookies, cakes, pastries, or gothersweetenad-basked goods that are nok Jow in fot — 1 —1
Low-for cookies; cakes, pastries or other low-fat swestened baked goods =1 —1 E_}
S=lty smacks that not iow i fot, such as regulsr potato chips: — . [. ]
Low-fat salty snacks, such as pretrels, baked chips, or other low-for chips | — L1
lee cream or frazen yogurt tht i not ow fn for — — —
Lowifat or for-free ica cream, frozen yogurt, shisrbat — ; B E_k
Crackers that se mads from whole grains — L ) L]
Crackers that not whaole groin — =—1 |
Granols bars that are made from whole praims (2.2, Nutri-Grain) = — [ ]
Energy bars {=.z., PowerBar)| —J —J ]
Bread sticks; rafls, bagsls, pit2 bread, o other bread products that afe made from wihcle groins: —_ —_ =1
Bread sticks; rolls, I:uarge.ts.r pitz bre=d, or other bresd products-that are not whals groin — ] ]
Law-fat of non-fat yogurt — —/ [_F
céqesme £1jck= that sre notiow in fot —_ — !
Low-for or not-fot cheesa sticks —_ —_ Ty

= 1 BT

Fried potstoes [Inchiding reheated French fries or @ter tots)

89T



A LA CARTE - FOOD

Please indicate how often the following food items are available to elementary students with the lunch meal {not a la carte) in your schaol.

PLEASE CHECK ONE BOX ON EACH ROW Never Somedays  Most or every day
Wemmbselidngpees) e =
Cther fruit {2 2., dried or cannad fruit) —l — —
Two or mare diffarent entraes grmain it |:[ — [
Pre-made, main course salads {eg., chef's salzd)] F=| —1 —
‘Regular pizza v — [}
"I-_Iaah:l'liér' pizzz (2B, whn!e—‘.'ﬂll'l'eg l.'rl.u't. an\!r-fatmem sndjar topgings) E_ —i 5
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PLEASE USE SPACE PROVIDED TO ANSWER EACH QUESTION

1} For schools that participate in the National School Lunch Program, schools are required to adhere to certain
nutrition requirements set forth by the Arizona Department of Education and the USDA (US Department of
Agriculture). What has been your school's experience been in carrying out these nutrition requirements?

2} What factors have facilitated and/or impeded implementation of these nutrition requirements?

3) What are ways your school has incorporated Navajo cultural teachings and practices for the promotion of health?

4) What role, if any, do you think schools should play in student nutrition?

0LT



Appendix F

School Observation Form

Vending Machine

Type of Vending Machine: _ Food _ Beverage __ Both
# of Vending Machine
Vending Machine Location:
Hours of Operation: (check ALL that apply)

____Before school

___ During lunch period

____ After lunch period

____Before lunch

____After school

PWh=

Other Food/Beverage Sources

5. Types of Alternative Food Sources:
____School stores
____Snack bars
___Food carts
____Other sources:
____No alternative food sources

6. Locations of Alternative Food Sources:
____Infoodservice area
____Adjacent to foodservice area (within 20 feet)
____Elsewnhere in school building or on school grounds:

7. Times Alternative Food Sources Were Available to Students:
____ Before school
___ During lunch period
____After lunch period
____Before lunch
____After school

Adapted from: USDA, Food & Nutrition Services, School Nutrition Dietary Assessment
Study 111 (2007)
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Appendix G

School board approvals
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I :
GOVERNING I

RESOLUTION OF WINDOW ROCK SCHOOL DISTRICT NO #8
OF APACHE COUNTY, ARIZONA |

IN SLIPPORT OF DISSERTATION PROJECT TITLED: A SOCIQ-ECOLOGICAL
ANALYSIS OF CHILDHOGD GBESITY AND SCHOOL NUTRITION POLICY AND
PRACTICES IN SELECT PUBLIC SCHOOLS ON THE NAVAJO RESERVATION
8y Regina Eddia, PhD student, University of New Mexico

WHEREAS:

1

T Winiicin ok Unified Sehoal Districh (WRLISD) v pat of the deiana publl sl syt Awt i ested o
she' Myl sekorvation ood indudes | Tsshedtsss) e’ B Ofa, Tawhoohool | Prmany Lekthing Cammnr,
Tanhaotand Mtanmirdinle e arming Conter, and Taehpotao e Schobl

Thie WHLSI s demmitied fo proviifsg geolivy ecucatiar That i Ezianoei s core principles that gaide the xchogd
dltrict in prowiding oy education and meelng Trital, state anel el stamfasd); snd come grHLiplak
papinplAn tureign & pissiurmnt exempley iludent priormaicg] axgrmplinty st porformance srong
pavenital snd commusity relationo; e, eflipent & wppofte st emdimrenerl, dnil effidiest b wipsarive
larming cperatinng anid

Trm WIELISD) Wit 3 govrrimg Lgdy fomprised ol 5 bl prrni by vty i reapaiaibility Far istatilishmg palicy
and pversiikng Hio opeation of ihe lecl schools

 The WRLISO 15 a schoal dikiri that martikipanes (n the bederaty dunted Matsns School Lunth Progesn snd

irevied Cash st to el ngl served, Moain erskd niagt mest fecderal nuition Teguiremefe and

W5, Reging Eddin, m Navijn, @ nurse (08 B0Ek progeans with e Linilverrsity of Mesw Mesico ond Ts Eordducting 3
dEEAREALinn e st 141 ricitves Leliools Tl participate i the National Sehool Leach Pragrenms;

Thw: Gisartation. prajact will sxara g sthinds afv conbiibutmg Lo ik dieb ol Wain stideats. T
understpning vihal Kidi re wating ot achipal il e pail s e Wfannee: dhe fuod optomy rifeme am
imprartamd strgre ceif el 1y mmsire stk Gl prcnacle an gptird enulmoment far, hedithy eating;and '

Partiipanks esded Tar the tissrtation arcject will ba ttw schiol princgal and s sondcn personnel; no
stugsents wil| b mymived: sl b Sddie will alie candacs abssnuations of food exironinom af ==leet Whoaly
and -

fix. purt of The rexeorcl apprnul process, M Eddie sl fulles wll e rRoaired retdarch arckoooiy inilined by
1 Undismenity (0 iy dewico and 1hin Nauajo Ratian uman Reesnch s Bipariy and

The WALST 51 peritrndeiit sipparts Mu Eddie’s (seriation prossd. See ArtaciEd e ol Bupaot

Marruy Tuilew Carl A, HIllly Marty Bawmum Ereuid Wanneho Fioyd fahley
Board Presisent raarsd Clock feriard Adeerber Baaxd Membir Bowl Wemier
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 parcus T Cart A, Millls n&wm ‘ecnda Watiehs quj
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Dilcon Community School, Inc.

WD BY, Buk 3, ealow detrovd §000F. ¢ Phope (0201 ABT-339 - Faw ) (REQ) 4673013

Dilcon Community School, Inc.
Governing Board Resolution Support

The Dilcan Commumity School, Ine. Governing Board approval for dissermdon projece ted: 4
Sevia-Eéadogroal Aralesin of Chidhood Obesity and Schoal Muerition Policy and Proctices i Sefect Public

Schoohon the Movojo Ressration
by fegmm Eddiz, Phi student, University of Mow Mesics
Reanlution Mo

WHEREAS:

kS

¥

Thi Dikcor Communiey Schoeo! InC ik & Sirinmusily cossrolad schoal, with grande £28_ locaied on i Famjo
Faufsacan @ CHienn, AL, ani

Bicom L by e | tnc, & imed e providng qualny sduamon @d R mEng amdem s arcilencs
wily preserang Dee® ciltors valoes:sod beboves ah chidren en i teough e salis foussstion of
IMMlm:nuﬂnHmmlﬁhmmﬂ § Imainity

it

Tha Qilean Camemanity Schacl Ins. s & greemieg sody comproed of § bosrd members wim the sepomibiny
far ssmitishing polcy and pvnreemiog 't cperasion of the hﬂ-mtmldimwﬂ'mdhrdln Peavepe
Soweratgrnye in Srucerion At of 1005, which proscribes lecsl ceotral uf edisseiem viall e srder this gendarce and
ilrerion &f the lecal peverning o, und luries

Tha sy Siversignly n Edecation Ai) of 2005 sstaifabes (e Plavajo Mation o e sstharty and an isharget
rightt ko wenrens i fmponsibifty io the Meajo People for shere sducaion by prescribing and seplecssiming
efuraticral lows and. poloes molicable to all whoolk sereng the Mivajs Mades and il eduistiona pragrams
receran g significant fanding (o the-eturarios o Mavaio youth or sdule .i.l;:hr_ tarm, 1ba Mivag Maticn
FEbagninm e Hptieam wehority of the sclusl sdycstion gprowder, wheiher-stam, fsdaml, communey
caiilrulml chirtes ar priose; anid

This Do Cmmmunity Schogl e, m s srhoo that smmicpaies in ohe fdemily e Macoral Scwss! Luneh
Frogram snd receiver o sobaidies dor cach maal servnd. Mauls snread must mee dersl Petrition
FEquirTEROTE

i Ragea Edda. in Paajn; & sures in 8 PhD progres, with the Univeraity of Mew Faico amil s sonductng i
dssariacion project ehal menbe schook thit ariopans & che Matioes) §chea! Lunch Progmam,

Tha dissertation project 'will suireine how schools are comritring to. e At of Mavajo uder - By
underctandmg what Kids ars mitng ar sthool and e polizies tas influentn M food astiais ol e
Imuarmn wee sended i emure sehioohi provids an ootimal ewransanit far hrihig mateg: whd
Farticipanis negded for ghin dinmration prijcs will be the scheal prindpsl ind oo imrvce personnel; no
siaddsiiis wil b emalvad: anil Ma, Fddom will alsn cosdoot chesrvanonr of the schoad food mysronmant and
A pars o tha resrch ipproved crocest Me. Edle will follow all the reguired ressirch presnech sutin by
e Lbiveruiny of Mew Pesiis and the Mavajs Natlan Herren Rasisire® Bavms Baard) dhd

Tiee Difkenn Communine School Ine Prineipal, B Wilkin Withuns suppores Mo Frise's ihssersabos projece
Sen arims hod lenet ol wipper

Chiktran Lenm Sant Wi M ams Ciave
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HOW, THEREFORE, BE IT RESOLYED THAT:

I Tha Dicon Communsry Schaal Ing. Goverming Board dechires & wppartand approwd 1o conducs
e dluiarmlon project mt Didcen Community Schaol s part of her doctomal program.

Adopred tyythe Goversing Bosrd of the Dicon Comnnumity kchoal inc. an Augree 10, 3004 By the fellewing
woite &f thi i

Motk by Lorraine Jaskson

seandty Madore, Clark
vors 4 e _i;lr'_uppm.d | stsesined
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Codar Unified School District #15
Gownrning Banrd Resolution Support

The Codir Wnidied Schoal Dierict Gaverrng Bestrdl spprova! for dissirian project thedA
Sane-Ernlapical Annhue af Cividtong Citiesity mmal Schioo’ Narman Pailcy ane Frotiet in Séinc Fubic

Sihats o U Moeak Redenamiod
by fiegna Ecddie, Phi studes, Unfuersiny of Mew Mo
Resabursn Mo

WHEREAS:

L

The Codnt Ui Sl Cliatr i #28 m partalthe Artrane pobic schosl yswem 1

Vacred in tha Navae rusecmcnn 1 Kz S, AF andd inclydes Jedeeo Enmanty

Sehanl which L K apsial and

Thee Taclar Unifiind Sof] Districs suppars Srong pragram i wpncal prlicnnon: wicamans,
imesehotnrnie, atblosc progoem,and marh recr and Bidesers it all sooees ol e when
givan the opgerTnity ind edcourngin putent wlurdeers i becemee pIrT. i Ik oI s AU
ird

The Cacdas Unedieed Schoal Duitzice S35 bas x governing body camprraes of § poard rasmibers
with tha respoenibilmy for syabisting jretley andl aprasmmg Oy apetaion of the kol sealy
anids seppartad by D Mo SsEregy i Erfurngun & of JORY, wich preschos foml teiral
of afiucarien shall be under the i vt dinverion of the foml goserming board: and hirthar
e Naro Saviraigroy in Eikication At of FOUSeptabirvhes thn Mavkge: Hatian his the susharity
anvk g infarent HEhE to exmlie e Pemphaiidiy 0 g Mavaj Peapie for rhr educnan by
razeribing and |myemantmg it irmal [pwd angd poiciis apeiicati 102l wheal porving e
hiast]is Mazion nid i w3tcicionsd prograrm feczying siicant fu ding for thisducation ol
Nawzies youth ar adults. Az the sumid Gme, thin Miveo tdntic: recegila the lgmars
sutharcy b the actual edueasion priveider ywhisher suve. lusberal, enmennity eantrmlled.
ipharne o private: anil -

Tk Endzr Llrillod Schoal [t e sitheod disrecz Tt partich e {1l feiE=lly fnded,
Masitnil Sebgol Liach Trgrenm and receives casi sibaidies for it romad syl Flsly deryid
it et fpcdurs] uerton Teguieene; and ) )

e Mg Bt i havejo. v nie in 3 PR program wrrch this Unimersiy ol Mew Moo and s
errcliiteng 4 disssrgatks prajut e smolvas schoalt thin: prtegeem -t Masieo) Scool
Gtk B b

Thi disrtseanr propct wil Exaiiing e soall are mnrnrg g dlers sl Mevaje
sruterzs, By ardorpniting what ddyare enting wt schoel and thi palices tin mflasrse e
fad ot ilersd ar uniperrtire ssepy nouded 5o i echitcis provide an spoensl
wissironrnnn for healts wating, amd '

Earricipanms asaded fov the dusnriation propmet wik bue thve 1 hisl it ared fneed sbrvce

'-Fi|m tirs setici=ns il B Tnvshind: apd My Eddie wil] s candutt pkanritony et e

i Tosod mirv o cemes s, i

Ak ciart ol e raarch approvad procesd, M. Tddie sl falloe o e restjirifed tesesirch
gratocah outhed by o Uptversry of Riew Pustics ire the Mavajo Mapen Humgn Rrssarsh
Tevirw Board; sl

18, Tha Crdin Unidied Sehiosl Ditfin sigporm i Btdes deihranan aroge Ly grpadieyl i

ol supooie
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HOW, THEREFORE, BE IT BESOLYED THAT:

1o The Cuder Lhuln.-iirfrmﬂ (Bt Goyerming Board echyen L wpp_u-t:r!dnp;rrdf-ﬂm canduet hes
disanrmioan proet af el Semontary fohors ik w7t of herdoctorst pogram

Aiped by the Gavining Sewr o i it Unilise Scbiss] Disieies 425 on Alrgies 38, 1016 2y e
ﬁ.\hﬂww uurﬂwrlm'n'n'

—_.-a;r" .-!'v-'! I,.'..IJ - ol .F"l.-h-nih‘ {.L :&f I-'-&'lF F -"'F ﬂ"li

Prestdent I N 1{1'
| £ (it
Sroae }LL-..].-_-'{‘ ndi%ﬂ]il";—ak 'H:r f
T oled Ny
Vit Frasidin
Secreniry

Pt By _4__4&.:-.-.::.;{; .:;rﬁm.t

foront by FEpn Y s 3
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Appendix H

Supporting resolutions from Chapters (communities)
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THE NAVAJD NATTON - Foten J: Mibsaie, i

FORT DEFIANCE LWE.“. Lawerabe W, Swlson, Yie-Seakiens
' ) Wi Weaibicha, SperreforsT sy

1.3, Bk 350+ 11y Dufipmes. Arises S50 Hirenon W, Sty Qo
Plianies {1205 THULLIEY » Fus (LK) pAL TR L] Huw I-mu'll.'r:'awl:ri'll"ﬁ.l'rrj',lm
Eniaills foofe flme s vaia i g
EUASELL IELGATYE A THAN NILF
ot idin) R
Beeialaidiimin ol B Ivellanos Cloigier

WHERL AS:

| The 1 Defiance Cliaptor s un LA chiagier purssunt to N8.C 26 etnblibod mooepeak and oo on lenalf of
M cixttntitiemts for the enefid of il Sonmnlve issues cnding education; and

1 The B, Defince Chuper soppors Window Bock Dnified Sehool [iengn (WRITSED ae 1k fepal eduaatonal
Ikt ion wiveh medboles Tachebatad Eine B O Tadbasaoni resredinte ot Ceplie, Tetsatais
Mkt el und Trhuoiee) P Lesming Ceer ool

4 The WHLSD Supeiiniencens auppora s Eddic B sorduct e necessary dosonnnnn projecs awiard
nziiting hee doctore disnase i nariige dod

i s purt of the esearsh pppaeal preees, e Raging Ghille @il fillow.alf i regideed coessiely prisiceibls
- watlineted By thit Thbveruiiy ot S STstigoamd the Movags Notlow Flmmean Rereanly Review Bospds and

S Tlanslbssertuten prossd Hled, & o St Apad reis ol T il € writr amd Deliood Mideiriin Ml
antted Prontives i Seleel Eleraitary ofol Aelife Selomty o the feavado Sesredepion will Telp. o mderstaond i
i frkspls e cotiribweing 1o Ui diesti of slnden bl stiend the WHRUSD schooke, By uederstanding whl stideiits
are sininge = acbeo| wel the polcbs fhat Inflience the oo upibon ollziad sie rpoium, ey needed Ly el
sl pro ke s ot e oo G el eming and (58 ool sivp in e preyeatio of oyees g
[ LTES S R T

NOW THEREFURE BE TT RESOLVED TIIAT:

- The P Deifunce Clugies. werehy deéclipes. i suppan anil secommesidstiom fos M Bzt Llidfind s iostonilsnel
T --||u;.l:,I il vemsech ad ot Pene i 18I I'sghontsm |.:1I.u.1‘rm1.l|a!: Tedrming Uanbdr T e
Midihe Salwol, amd Taehomsaod Pricey Learving Coster schooks s just ol ber dectiral progess.

3, The Fr. Detiunce tTluwur requests and repoimmends e davain Muon Human Besoarch Resis Road @
accepl ok suppos My, Teldie'n dlusermbivn wiirk dabe compleied s Bie Lillokieg WRUSTE ailuiol) Taclobtol
Phine” B CHis, Trashistsond Intemmpbiiie Learming: Conter, Taelooinoed Sl Sebaal, nisd “Tsabondss) Primay
lLaseming. Center
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CEMTIFICATION
L Grirt by eul s At chvee Fipengisindiy st futiooit s dudy sosigilensit of dial i caflis! iseting o 1 Defiunes, B

Nantfiy, st sl WL o ey was o)t ard tie steme wiis gosised withh & vous o Zin lvor; £F opposed
i 3 stz oI ik Doy of Spmember, 2016

Wlimiear by Mﬂ%&ﬁﬂgr Secanded by 1M1JE-I’ 1‘4’&3&3

Fefmibrd Didnitse, Preaidon
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e (4 e ualit THE HAYQS MATGY
# ki it
1 St s
H:""'I-ﬂ' 1

ot
RILEON CHE®TEN LT (L]}

WEW &) BOF E - WINELGW, &8 = §EEY

Bewatation of Dilken Clapier DILAM76- 14

Supporting und Recommending Ma. Reyles Eddie foe Approval do Cinidoct Dhsertation
Project ut the Dilenn Cmmunlty Sehiol ts Complere l'hﬂ ﬂ-uﬂnwlh llﬂ'l'l‘nh',l-' ol Meww
g b gt o

WIHEREAS:

[ The ikt ehpaer lou LA olmpaer prersunnt i RS 20 st ti!ll:lull.
baghudfof il Comstitnents e e henedli of (8 Qomamnmity ivsms lmdminiai];-:udnrf. m

1 The Dilko chuptes sppans tee Dk {smminity Sehaal un it fova ehauiionnl istitution.
inelicting pallobpralsis and coordinution on gmmamumilyfschail slated s amd

L The Dilenn Oy siehts] Guverning Bonrd s nppnsveld (o allow My Reping Fiibie i
comeduart ey ilssermtion peaject titled, f Seviiy: Evsloghenl Analsin of Chaldloed (bexdy af
Sl Nedrrton Poflocy imd Praodie o Selver Elemitmiae e Sinkely Solools an the NMa
Riesirvatiom aregiiresen (owand sspriring her Socioride degree In nurlng and

3 s purt ol the ressanch approval process, Ma, Regina Fdidje will folliw afl the required
resenrch prulocild ouflined by fhe Uinivensty of My Missboo und the Mavajn Matinn Fluron
" Teesearch Rereivay Board; s

NOW THEREFORE BE IT AESOLVED THAT:
1. The Difkon chapeer huroby declanes iis sapport and renmmendation for M Rejhn Eddle o
anadied hor dbuds nid sesdredi s Dileon Coramusiny Schiiil s part of her dislors]-prigman,
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TH E N AVA _] O N ATION R_USSI".I.I BE L';.'\YE

JONATHAN NEZ

October 20, 2016

Regina 5. Eddie, MS, RN
University of New Mexico
12880 Three Man Trall
Flagstaff, AZ 85004

Dear Ms. Eddie,

This is 1o advise you that the Study #NNR-16.260T “A Socio-Ecological Analysis of Childhood Obesity and
School Nutrition Policies and Practices in Select Elementary and Middle Schools on the Navajo Reservation™
has been presented to the Navajo Nation Human Research Review Board (NNHRRB) on October 18, 2016, and
the following action taken subject to the conditions and explanation provided below.

Reasons: New Title

Description: Request Review and Appraual of New Studv
NNHRRS Action: apted d — ey he
Conditions: Wllh all Standard Condit:uns

The Navajo Natlon Muman Research Review Board has added a very important additional contingency regarding
fallure to comply with NNHRRE rules, regulstions, and submittal of reports which could result in sanctions belng
placed against your project. This could also affect your funding source and the principal investigator, Under Part Five:
Centification, please note paragraph Tive wherein it states: "/ agree not to proceed in the research untll the problems
have been resolved or the Navajo Nation Human Research Review Board hos reviewed and approved the changes.”
Therefore, it [s very impartant to submit quarterty and annual reports on time and if cantinuation s warranted submit
a letter of request sixty (60) days prior to the expiration date.

The following are requirements that apply to all research studies:

1. The Navajo Nation retains ownership of all data obtained within Its territorial boundaries. The Principal
Investigator shall submit to the NNHRRE a plan and timeline on how and when the data/statistics will be
turned ovar 1o the Navajo Nation;

2,  Only the approved informed consent document(s) will be used in the study;

3. Any proposed future changes to the protacol or the consent formis) must again be submitted to the
Board for review and approval prior to implementation of the proposed change:

4 If the results of the study will be published or used for oral presentations at professional conferances,
the proposed publication, abstract and/or presentation materials must be submitted to the Navajo
Research Program for Board review and prigr approval;

5 Upon Beard approval, three (3) copies of the final publication must be submitted to the Navajo Research
Program;

6. All manuscripts must be submitted to the Navajo Research Program for Baard Review and priar
approval;

7. The Principal Investigator must submit a dissemination plan on how the results of the study and how
these results will be reported back to the Navajo Nation;
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Appendix K

Process Matrix

Record ID What things What things What are ways | What role, if
have helped or | have helped or | your school has | any, do you
hindered the hindered the incorporated think schools
use of these use of these Navajo cultural | should play in
nutrition nutrition teachings and student
requirements? | requirements? | practices for nutrition?

the promotion
of health?

B1688 Been a big Whole wheat Making of blue | Students need
adjustment for requirements- corn mush more exercise in
the students students think its school and

too dry to eat students need to
and has not taste understand mild
is good for them

B1456 ‘It’s been good” | Having good Navajo cultural | Yes

team work foods

B1924 Eating more Made the food No cultural
grain and fruit more nutritious | foods are served

with the
Southwest Food
Co

B1095 Not too familiar | Informing the Has not seen Making sure
with NSLP children of incorporation of | every student
requirements nutrition with Navajo culture has a meal is

the use of in the promotion | very crucial in

posters/signs of health student health.
The school
should be more
informative

when it comes to
health even by
providing health
fairs where
students can get
more
information
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B1712 It has come with | Nutrition Every week we | Schools could
challenges when | requirements have a thing call | incorporate a
healthier entrees | have helped me | fit families class about the
were first to understand sponsored by the | importance and
introduced. the value of local hospital for | how to
Students nutrition, even to | health education | practicing good
complain meals | a point | try to including health in our
don’t take the buy more nutrition daily lives
same groceries that

are healthier

B1707 It’s been okay so | Know what the | None that | am I don’t know
far kids needs on aware of

their plate to get
a reimbursable
meal

B1264 I’m new here but | Make sure Not aware of Make sure they
I usually attend | nutritious foods | any cultural get nutritious
monthly IS provided activities foods
meetings

B1168 It’s good, I like | I just transferred | No knowledge Encourage the
it and working here so I don’t of kids to eat more
with the kids really know vegetables

B1353 Very well Healthier less Don’t know- as | Very important

obesity a food service
worker I am not
familiar with
classroom
activities

B1453 With the new That kids are The school has I think teachers
program, it has | eating a grandparents should teach and
been a lot easier | healthier that come to the | encourage kids

working with the
kids

breakfast and
lunch

classroom to
teach about
Navajo cultural
ways as well as
having Navajo
foods prepared

also about
healthy eating in
the classroom;
more
encouragement
in the cafeteria
as well
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B1720 School ison a The No cultural Our school
menu program requirements foods are served | needs to get
with Shamrock | under the by food services | away from the

HHFKA is program HHFKA

difficult to work

with

B1400 It has been good | It helps the Schools need to

children to be help children

healthy grow and
provide proper
nutrition which
will help them
later in life

B1167 It has been great | Salad bar has There is a day The
to see children given the set aside for staff | consumption of
get the right students the to speak Navajo | health food is
foods. choice to pick to students vital

more vegetables

B1201 We have always | Students are School has a Obesity is high
been part of eating more garden and it on the
NSLP and it fruits and teaches kids reservation and
helps the vegetables about planting need all staff to
students and eating implement
understand My healthy wellness policy
Plate

B1705 It’s been good. A lot more Not so much Need more
There are more | healthy students | under the food variety in the
posters on the coming in service salad bar
walls where the | everyday management
students and company
staff see
everyday

B1918 No problems Staff are There is one Teach the kids
with NSLP or attending more school that about the
USDA trainings incorporates the | importance of

requirements.
Staff is trained
to identify a
reimbursable
meal. District

Navajo teaching,
K-8 school.
Staff do their
best to speak
Navajo to kids

serving healthy
meals so they

can understand
the importance
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personnel have a while serving of school
lot of food nutrition
disagreements

about what we

serve especially

lower sodium

Al1219 Has been okay. Only in the Very little
No problems or Navajo
issues. Language

Cultural class

A1908 Food service Our Dine’ Schools should
department language and offer a variety of
ensures that we culture teacher fresh nutritious
meet nutrition addresses health | meals to
requirements practices. We students.

also have a Students should
committee who | be allowed to
hosts a cultural | take healthy
night where a snacks to be
presented consumed
provides more during the day,
in-depth instead sees a lot
information to of fresh fruits
families thrown away.
This would
prevent food
waste.

A1568 Very smooth- None More traditional | A lot of meals
food service foods are heat up
manager foods. No
monitors and longer are fresh
ensures nutrition foods prepared
standards are and served.
followed

A1940 With new food Time constraints | We offer Dine’ | Provide support
service director, Language & to parents
we are fully Health regarding
compliant with training healthy
all requirements living by

offering physical

activities and
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substance abuse

education
Al1971 Meal choices are | Students already | Food Need more
fruit and salad; developed eating | demonstrations | health education
no homemade habits; students | of cultural foods
goods for class may be willing is done in
parties; no to try different classroom; also
parties before foods sheep butchering
lunch; more and making
fresh fruit and steam corn
salad bar and
whole grains
Al775 Lunch program Incorporated in | Nutrition is
is set by SW Navajo class provided by
foods. Lunches Health PE
have a lot educator

breaded items
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