
Gold Standards for a Cooking Matters at the 
Store Tour 

Standard         Dimensions of Standard         Indicators that dimension has been met 

Four key skills (learning objectives) are 
taught and reinforced throughout the 
tour: 

 reading food labels
 buying fruits and vegetables

on a budget
 finding whole grains
 comparing unit prices

Tour leaders teach all four key skills; tour leaders have participants practice each skill in 
more than one section of the store.

1. Curriculum (content and
materials) is delivered.

All key sections of the store (fresh, 
frozen, and canned f/v sections; dairy 
section; bread and other grains section; 
cereals section; meat/poultry section) 
are visited and the appropriate key 

skills practiced in those areas. 

Tour leaders have participants practice each skill in more than one section of the store; tour 
leaders move participants through the store with appropriate timing to be able to reinforce 
the key skills in each of the sections listed.

Participants receive Cooking Matters at 
the Store materials and are told how 
they may be used to help their cooking 
and shopping behaviors. 

Participants receive Cooking Matters at the Store participant guides at the beginning of the 
tour. Participants receive surveys and incentives when applicable. Tour leaders discuss how 
the tip sheets can be used as references following the tour. Tour leaders point out the 
recipes as low-cost, healthy recipes that exemplify the lessons learned on tour.
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2. Tour leaders use intended
methods of content delivery. 

3. A positive learning
environment is created and 

maintained. 

4. Store is conductive for
delivering a Cooking Matters 

at the Store Tour 

Four key skills are practiced and 
reinforced in a hands-on manner. 

Facilitated discussion is used. 

Tour leaders do not alter or add to the 
content in a way that imposes their 
own preferences or biases on 
participants. 

Tour leaders demonstrate respect and 
cultural sensitivity for participants and 
their life experiences. 

Tour leaders build a welcoming 
atmosphere. 

Tour leaders manage inappropriate 
behaviors. 
Tour leaders must prioritize tours in 
stores/areas where low income 
participants frequent 

Tour leader shows respect for the store 
and its customers. 

Tour leaders ask participants to pick up food packages and practice the skills themselves, providing 
feedback as needed. They do not simply demonstrate the skill themselves. 

Tour leaders ask participants open-ended questions. They ask for participant impressions of the 
information, how they might or might not use it, and what reservations they have about the new 
information, skills, and strategies. Participants are asked to share their strategies with one another. 

Tour leaders teach pros and cons of fresh, frozen, and canned vegetables without imposing their own 
preferences; tour leaders do not impose preferences or biases for food trends or certain brands. 

Tour leaders recognize that learners are experts in their own lives and encourage participants to share 
their impressions and experiences. Tour leaders remind participants about respect for other’s 
opinions and life experiences, empathize with participants and don’t disparage people for sharing 
their opinions if they are different from their own. Tour leaders demonstrate cultural sensitivity by 
ensuring that the dietary or cultural needs of participants are respected and considered with regards 
to the types of foods chosen for examples, skills practice, or discussion. 

Tour leaders are friendly and polite. They welcome participants as they arrive and try to make a 
personal connection with participants. They encourage sharing among participants and redirect when 
someone discredits, chastises, or bad mouths others as they share ideas. 

Tour leaders set ground rules with participants and refer to them when behaviors are inappropriate. 
They manage off-topic discussions and other disruptive behaviors. They maintain composure when 
dealing with a dominant or outspokenly negative participant. 

Tour leaders and organizers recognize that Cooking Matters at the Store tours reach families that can 
benefit most from healthy, budget-friendly shopping skills. Therefore tour facilitators and organizers 
should recruit from and hold tours in areas frequented by low income families and individuals. 

Tour leaders check in with the manager or supervisor on duty right before the tour begins; tour 
leaders say thank you to everyone who has helped them at the end of the tour; arrange for tour times 
during off-hours when the store is quieter; limit the number of participants to 8 or less (if larger, split 
into two groups); ensure participants keep the aisles clear to allow store customers to shop.

5. Tour leaders demonstrate
expertise in topic and 
competence leading 

participants. 

Tour leaders are prepared and 
organized 

All tour leaders have completed an appropriate training and demonstrate an appropriate level of 
knowledge of subject matter being taught. Tour leaders should be familiar with the layout of the store 
and all of the materials taught.
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6. Tour reaches intended
audience. 

Participants match target population. 
Participants are adults who belong to low-income families and make a majority of the food purchasing 
decisions in the household. 

Tour size is within ideal range.  
Tours should serve an average of at least 5 participants per tour. It is recommended that tours have 
no fewer than 4 and no more than 8 participants. 
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