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Mingo

deputies
allegedly
targeted

W Reinstated officer
claims firing was result
of tnwestigation into slain
shertff’s drug activity

By DAVE BOUCHER
DAILY MAIL CAPITOL REPORTER

WILLIAMSON — Mingo
County deputies were systemat-
ically targeted, and at least one
was fired earlier this year, af-
ter investigating allegations in
2012 that then Sheriff-elect Eu-
gene Crum was peddling drugs.

Details of Crum’s alleged
drug activity were not revealed
until earlier this year, when
federal investigators accused
other Mingo County officials of
helping Crum try to thwart an
FBI investigation.

Crum, who was shot and
killed in April, fired Sgt. Arthur
Farra in February for “insubor-
dination.” But in September,
then-Mingo County Prosecutor
Michael Sparks said he'd heard
new information that led him to
believe there was a different
reason Farra was let go.

Sparks wouldn't elaborate at
the time, and Farra was rein-

stated to his post with back pay
last week.
Recent interviews with

Sparks, new Sheriff James
Smith and a transcript from a
hearing where Farra tried to
appeal his firing shed light on

B SNAP-Ed aims to
educate families, children
on proper nutrition, faces
cuts in federal funding

By ZACK HAROLD
DAILY MAIL CAPITOL REPORTER

A nutrition education pro-
gram aimed at West Virginia's
low-income families could wind
up on the chopping block, de-
pending on how negotiations in

Denncratlcfun(h'aisorawrap

‘Food program could go @&

Washington play out.

The SNAP-Ed program pro-
vides nutrition education serv-
ices to families receiving assis-
tance through the federal Sup-
plemental Nutrition Assistance
Program, commonly known as
food stamps.

The program’s funding was
cut by 28 percent in 2013 as a
result of federal budget negoti-
ations.

And while West Virginia's
SNAP-Ed was expecting $3.3
million in federal funding fa{

the 2014 fiscal year, it only will have so far failed
receive $985,000 until Congress
passes a long-term funding bill.

There’s no guarantee the pro-
gram will survive the budget-
ing process fully funded, how-

ever.
“Maybe we’ll make that
through the rest of 2014,
that is less money than



Children can eat
anything adults
can eat, and the
earlier parents
start instilling
healthy habits,
the better
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State sees field of dietetics expand
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“Dietetics is such a diverse
field. The more you know, the

more you can help people.”
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When trying to lose
weight, don’t go for a
quick, easy fix.
Avolding crash diets
that promise
unrealistic outcomes
IS your best bet to
staying healthy and
keeping welght off
for many months to
come.




Dietician: Many don't know how to make healthy
food choices

By George Hohmann
Posted: Sep 26, 2014 1:18 PM EDT
Updated: Oct 26, 2014 1:18 PM EDT
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“l always joke that I'm Appalachian born and bred, so | know
what we eat and | like what we eat but what we eat isn't
healthy. We like starchy vegetables. We often have a plate
full of potatoes and corn.”

Registered dietician Amy Gannon sees obesity from two
perspectives.

She administers federal grant programs that aim to educate
low-income residents across the state to prevent obesity.
She also works with Dr. Jamie Jeffrey in a private practice
that treats obese children.

Gannon said she tries to teach children to choose dark
vegetables — dark green and dark orange vegetables that
are richer in nutrition and lower in starch. She said she also
tries to teach children to choose fruits and vegetables for
snacks instead of cookies or snack cakes and to drink milk
rather than sugar-sweetened beverages.

Gannon said a common denominator is many West Virginia
children and parents don't know how to make healthy food
choices.

“We will have a whole generation of children who are not
getting calcium, not building bone during those bone-growth
years,” she said. “So we focus on getting kids to reduce
sugar-sweetened beverages and replacing that with low-fat
milk and water.

Gannon is a West Virginia University extension specialist
who administers programs in the WVU Extension Service's
Family Nutrition Program. One of her biggest jobs is
administering a $3.3 million statewide nutrition education
program for food stamp recipients. It is formally known as
the Supplemental Nutrition Assistance Program-Education,
or SNAP-Ed. She also administers a $1.1 million program
known as the Expanded Food Nutrition Education program.
Both are funded by the U.S. Department of Agriculture.

“It's just good, common-sense nutrition that over several
generations has somehow escaped us.”

Every time the extension service teaches about nutrition,
children are given foods to go along with the lesson.

“Lots of children in West Virginia don't know what whole
grains are,” Gannon said. “They've grown up eating white,
refined grains. That's the Appalachian way.

There are 50 instructors statewide who work in the SNAP-
Ed program, which has youth, adult and public health

“We let kids taste what whole grain crackers and bread taste
components.

like.”

Gannon said children often tell the extension service
instructors, “I've never tried carrots or spinach but now I'm
going to go home and ask my Mom to buy them.

“The youth program educates about 20,000 low-income
children a year all across the state on how to eat healthier
and move more,” she said. “You've heard of ‘My Plate'
dietary guidelines — they really teach good common-sense
eating: choosing more whole grains; making half of your
plate fruits and vegetables; choosing a wide variety of fruits
and vegetables; lean proteins; low-fat dairy. That's basically
what we teach.

“l think obesogenic habits and behaviors people have make
a big difference,” Gannon said. “| hear this from patients all
the time: ‘I had a little bit of pop today, and I'll have a sundae
tomorrow. It's not going to hurt me. It's not often.’ But it's
those small choices and small behaviors that add up over




In general my patients’
goals are the same as
anyone else’s: to eat a
well-rounded,
nourishing diet, but
when there is not one
but many cases, two or

three conditions that
can affect their ability
to eat or digest food,
to burn calories and to
communicate, every
case is like a puzzle.
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National Nutrition Month Kicks Off in West Virginia

Posted Wednesday, March 3, 2010 ; 11:35 AM | View Comments | Post Comment
Updated Wednesday, March 3, 2010; 11:58 AM

First Lady Gayle Manchin helped start the campaign at
an event Wednesday.

CHARLESTON - Dietitians across West Virginia are trying to educate young people about healthful
eating

March is National Nutrition Month and West Virginia First Lady Gayle Manchin was on hand
Wednesday for an event at the Governor's Mansion to help kick-off the campaign in the Mountain
state.

This year's theme focuses on getting back to the basics of healthful eating.
Dietitians say making small changes in what you eat can make a big difference.

Amy Gannon, Registered Dietitain WVU Extension Service, said, "Small changes throughout the day
such as incorprating fruits and veggies, eliminating higher calorie foods and substituting more fruits
and veggies and whole grains," Amy Gannon, Registered Dietitain WVU Extension Service. "Also,
amounts of physical activity."
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People were definitely glad
that [Oliver’s] show was
happening...Dietitians in the
area were happy. Even if it’s
negative publicity, if change
happens and people become
more aware of the obesity
epidemic, it’s good. | love the
fact that he is teaching people

how to cook. ”

TodaysDietitian

\The Magazine for Nutrition Professionals

Dietitians React to Jamie Oliver’s Food Revolution
By Sharon Palmer, RD

This year, British chef Jamie Oliver stormed the nation with his ABC TV show Jamle Oliver’s

Food Revolution. Oliver is taking on America’s obesity problem, honing in on Huntington, W.Va.,

dubbed throughout the show as “the unhealthiest city in America.” Following the success of his

British TV programs that improved the quality of school lunches, Oliver hopes to bring the same

sort of change to America. He started a petition (www.jamieoliver.com) to support his revolution

that includes ideals such as kids need 'school, better health

and to develop cooking skills. At press time, nearly 600,000 people had signed the petition.

. Gannon to contribute to a weekly blog about the show. (View the blog at http://herald-

What is so special about OlI¥@ gispatchblogs18.blogspot.com.)

that Oliver has unleashed ave

food. His overriding philosgphl What's not to like about shining a public light on the nation’s nutrition problems? It seems that

home-cooked, healthful fog@® RDs aren’t happy about one thing: the noticeable lack of nutrition professionals appearing on a
show about food and nutrition. Dietitians in the community did offer Oliver their support and

Families watched as Olivefiba assistance, but he didn’t take them up on it, according to Gannon. A group of West Virginia

breakfast and daily French/ffig dietitians even attended the thousand-people cook-off to show their support.

chicken and rainbow-colored'§

classrooms, discovering M.Bul what went on behind the scenes? It does appear that the show's producers did their

homework on the school lunch program. One year ago, Oliver's campaign manager contacted

of high schoolers to promol@i8 i, o1, £schmeyer, Institute for Agricuiture and Trade Policy and Kellogg Food & Society fellow

Oliver planned for a flash MOB ;. outreach and communications director for the National Farm to School Network at Occidental

parents, he hauled out 2 dUMIE Cojiege in Los Angeles, to educate them on the 2010 Child Nutrition Reauthorization, which

some kids eat at school. HEWll encompasses programs such as the National School Lunch Program.

the backyard, piled their weekl

checkup. Oliver's personal publicist, Kimberly Yorio, reports, “The school lunch program [Oliver] created for
the show was run through Sustainable Food Systems, [a consulting service that helps

Oliver bet a local radio stafidfi| foodservice operations integrate sustainability practices into their programs], and their menus

in the community to cook ame exceed all of the federal nutritional standards. Jamie's emphasis was on getting processed food

the West Virginia governor, @nl out, fresh food in, and removing the flavored milk."

Oliver took the DJ on a fieldtf

session with teens affected by D'etitians’ complaints have also focused on how the show represents the school lunch program,

resulting in massive complaints for the School Nutrition Association. “The school lunch program
. " needs to improve, but Huntington schools have a higher percentage of free and reduced-price
:ﬁnmgr&sﬂnﬂﬁ:ﬁgggmm meals, and this is a poor community,” says Gannon, who reports that for some children, the
school lunch program is their primary source of nutrition.

Dietitians React The truth is that many Huntington schoolchildren preferred their staple of chicken nuggets,
Dietitians have voiced mostff £rench fries, and pizza over Oliver's dishes—a problem with which many dietitians are far too

of the West Virginia Dieteti@# ramiliar. But no one, including Oliver, said fixing the problem was going to be easy. After all, when
program at West Virginia URIMI Oliver asked school kids, while munching their chicken nuggets in the cafeteria, what they had for
Huntington—was keenly int@F€ dinner the previous night, too many responded, “Chicken nuggets.”

“People were definitely glad th Some dietitians also point out that Food Revolution disregards countless organizations across
were happy. Even if it's negati the country that have toiled away at their own food revolutions. One dietitian wrote in a listserv
the obesity epidemic, i's gad discussion, “It is more than slightly upsetting not to see or hear any mention of the amazing local,
people that | work with donifie} regional, and national organizations working on the ‘food revolution’ that Jamie says he is

carrot,” says Gannon, wholgal ‘Starting’in the U.S.

clnic who weigh up 10 300MB8 | o the Revolution Continue

At the end of the day, there are far more reasons than not to be excited about Food Revolution.
Rumors are swirling that Oliver may produce a second season, and producers invited people to
send in videos of how they are starting their own food revolution. Yorio urges dietitians to get
involved in their community to help with the revolution by signing Oliver's petition and contributing
to the Food Revolution Facebook page.

Let's face it: Oliver is getting the conversation started. And as Gannon says, as a high-profile
personality, "Jamie Oliver can bring light to this issue in a way that a dietitian never could.”

— Sharon Palmer, RD, Is a contributing editor at Today’s Dietitian and a freelance food and
nutrition writer in southern California.




Behavior changes can help reverse costly problem of
childhood obesity

For the Times West Virginian  Oct 9, 2011

Mere is a problem

Amerca that carries signficant

TV, computers, video
games, texting, iPods —
all these things are

causing them to be o,
sedentary and not
outside playing, and a
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greatly to the epidemic of childhood obesty.

.
“TV, computers, video games, texting, iPods — all these things are causing them to be sedentary and
ot outside playing,”Gannon said. “And a lot of it i food, fast food that s cheap, heavy-calorie

convenience food. It's often times a mix of all those things combined.”

’ .
Parents, of course, are the first ine of defense in promoting habits that give their children the best
chance at a long, healthy lfe. The CDC also stressed that the school system is an area that can be a
.

motivating force to reverse the obesity trend.

. .
In Marion County, for instance, all bread has to be at least 51 percent whole wheat whether it is
purchased or school-made, sald Terri Ath, the supervisor of school nutrition. Also, any chocolate milk

30 yours. The percentage of chidren aged

19 yoars who wore obese

ordting to > have risk factors for

€0C, aro moro likely

nojesterol or high blood pressure. Obesa adolescents are more lik

to risk for bone and joint probiems, s

tization and poor set-esteem.

abetes, str

Jblems include heart disease, ty

offered in the school system wil be skim ik, whereas the regular variety can be skim or 1 percent.
Students also cannot purchase soda during the school day, and fresh fruts and vegetables are served

.
||I I l o
. Diet alone s not enough. Increased activty is essenti

Mary Weikle, who promotes heaith in schools for the West Virginia Department of Education's Office of
Healthy Schools, a said kindergarten students through eighth-graders will be targeted to get moving for
16 minutes a day in times that they probably would have been sedentary. According to state legisiation,




Marsha" Dietetics Cooking in a New Kitchen “I think it will help us learn more because we have more time and space to do things

By CLARKDAVIS + JAN 29,2016 and we have our, we have another classroom upstairs and there is just more space

and we get to know the people more because we're around them more often in this
part of town," Fletcher said.

The kitchen was originally a tool for community outreach - the intention was to
help a community once labeled as the unhealthiest in the country learn how to eat
better. Gannon thinks it’s opportunity for the dietetics program to help in the fight
for healthy eating.

"I think having us in this environment, in this kitchen and being able to do the
outreach that we can will really enhance what we have always brought to the
community, but will make it even better," Gaannon said. "We really didn’t have the
ability or space to do this type of education or outreach in the past."

Marshall University Dietetics Students measure ingredients. The department of dietetics has been teaching healthy eating at Marshall since
1923.

6 | think having us in this environment, in this kitchen and being
able to do the outreach that we can will really enhance what

we have always brought to the community, but will make it
even better. 29










