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Appendix C Menu Planning Placemat Outline (page 50) 
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Appendix D Child Assent Form (page 50) 

Children's menu planning study at Clemson University 
Welcome. During the cooking camp, you will participate in 2  nutrition and cooking 
education sessions. The first session is about two hours with a cooking demo and menu 
planning discussion. The second visit will be about 5 to 7 days later and should last about 
an hour.  You will fill out a short survey at the end of each session. You will also be 
asked to partcipate in a group discussion at the end of the second session. The discussion 
will be audio-taped, but if you are not comfortable being taped, please let us know. You 
will receive free materials and be offered snacks during the sessions. Do you have any 
questions?  
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