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Abstract Summary: 

Nursing students in an elective course applied healthy nutrition principles to patient care and learning 

related to healthy menu planning,cooking and team leadership for specific chronic diseases (heart 
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disease, cancer, and/ or diabetes). This class further supported community outreach and preparation of 

meals that healed and provided nutritional health awareness. 

 

Content Outline: 

Content: 

I Introduction: 

A. This presentation will help to support that nurses can learn to apply nutrition and health food choices 

to their own health and wellness and teach patients about health nutrition and food choices for patient 

care and related chronic diseases (heart disease, diabetes and/ or cancer). 

B. Individuals and patients do benefit from nurses and health professionals working together for a 

healthy community reaching one person / one family at a time at a food and nutritional center 

supporting the health of a community with resources for food or wellness. 

II Main Point 1:Health and Wellness with Healthy Diet Overview 

1. Supporting Point: Knowledge of Health Eating 

a). Complex relationship exists between the knowledge of an individual's knowledge of healthy eating 

and adherence to research-based recommendations such as the Dietary Guidelines (United States 

Department of Health and Human Services, 2010) and MyPlate (United States Department of 

Agriculture, 2014). 

2. Supporting Point: Experiential Learning for Nursing Students in Healthy Cooking 

a. Kolb Theory (1984) noting the four stages of the concrete experience, reflective observation, abstract 

conceptualization and active experimentation. 

b. Nursing students learning the importance of nutrition (16 weeks) followed by cooking demonstration, 

leadership within the group to prepare the food, participation in discussion, questions, and reflective 

practice. 

c. Practice leads to better health promotion and nursing students cooking the recipes of the courses 

(rice and risotto, methods for cooking fish and seafood, meats, shopping for seasonal produce and 

organic ingredients--for self-care and healthy nutritional choices. 

3. Supporting Point:Choices for Healthy Meal Planning and Entrees for Chronic Disease. 

a. Heart Disease, Diabetes, and Cancer with recommendations for meals (healthy eating, planning meals 

and reflective practice for follow-up on dietary considerations and influence on the patient, client, and 

community. 

b. Knowledge of resources and communication with patient during hospitalization and practice is 

essentially positive 

4. Conclusion: Challenges of Working as a Team 



a. Supports sharing the clinical application of clinical practice and networking with the health team and 

knowing the needs of the patient / client related to chronic conditions. 
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Abstract Text: 

 

Statement of the Purpose: This presentation will apply the concepts of nutrition and chronic disease 

management for nursing students as they learn about health food choices and meal planning in a 

clinical-designed culinary kitchen or a local homeless shelter program. Individual patients and clients 

with whom the nursing students are caring may have questions related to their chronic disease or 

nutritional requirements. Dietary changes and developing healthy eating patterns are important to 

disease prevention for all developmental age groups. Applying nursing theory to cooking and 

understanding foods and their preparation has been essential for the nursing students in a new elective 

nursing course. Supporting nursing students in the Baccalaureate (BSN) or Masters (MSN) level and their 

learning to plan meals for a specific at-risk populations has resulted in unique menus. The art of learning 

to prepare healthy meals is a creative art with benefits for health education and wellness for the 

patient, client, and/or family and chronic disease management. 

Method: Through a partnership with Hospitality Management and the a School of Nursing and Health 

Professions, an introduction to health cooking for the vulnerable was designed with the patient and/or 

family in mind to teach about safety in the kitchen, application of nutritional basics in the nursing 

curriculum, offer course content to discuss food sources for health, and further understanding about 

meal preparation weekly in the class and also doing community outreach to prepare a meal on a budget 

to local vulnerable individuals and families. Over the semester, the nursing students worked in groups to 

provide a selected menu on a chronic disease (heart disease, cancer, and/or diabetes). Additionally, they 

visited a local farmer’s market to learn about seasonal ingredients to support self-care and health 

nutritious choices for a meal. They learned to ask questions and see what the cost of foods were in 

order to prepare a meal with a limited budget as well for one person or a family. They used this 

knowledge as well for a community outreach cooking activity in which the nursing students prepared a 

meal for over 150 individuals working to meet the health nutritional requirements for a balanced meal. 

Results: A nursing portfolio of the recipes for the chronic disease and their evaluations of the food 

preparation and course were presented. They prepared for their final exam one of the food entrees of 

the chronic disease meal that was scored based on the health concept for the chronic disease. The 

overall evaluation of the course was for the nursing students the ratings of their leadership on the team, 

participation in the meal preparation and in the meal preparation with creative presentation. Overall, in 

the class the students recognized the value of a nutritious meal, recognition of the nutrition needs and 

specific content in the foods prepared. Reflection among the nursing students noted that patients and 

families could benefit from a nutritional assessment and health information even while in the hospital--

it starts there in daily menu selection and health information. It is the overall understanding of meal 

preparation, nutritional choices, planning meals that could support healthy choices for taste and flavor, 



selective seasoning, and nutritional value for a healthy meal and entree for heart disease, cancer, or 

diabetes. For mastery in the class the nursing students were asked to work as a team and apply 

knowledge and principles weekly whether in the role as the lead chef or team member for the class. 

Nursing students overall noted that they were more conscious of a meal planning and better prepared 

to answer patient questions, offer menu choices and resources to work with the health team to support 

healthy food choices. 

Discussion and Conclusion: There are changes in personal eating habits that contribute to poor nutrition 

that starts personally and locally and could influence overall health and food choices in communities. 

There is a rise in obesity and chronic noncommunicable diseases (NCDs) such as diabetes, heart disease, 

and cancer with nursing students having a role in creative nutrition education with ideas for small tests 

of change that may influence healthy eating and nutrition. Learning how to help patients and families 

understand how they might make better choices related to sodium in foods, added sugars in food and 

beverages, selective seasonings for health, choices of oils, or cooking with new seasonal vegetables and 

fruits may help the health of one and / or family. Nursing students can provide new opportunities for 

learning while empowering healthy choices and better quality of life. 

 


