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Join the Adventure!

University of Missouri Extension

Food Power is a program offered by University of 
Missouri Extension in cooperation with the Department 
of Nutritional Sciences, College of Human Environmental 
Sciences. It adds unique activity-based experiences to 
the University of Missouri Family Nutrition Education 
Programs, funded in part by USDA’s SNAP.

For more information, call MU Extension’s Show-Me 
Nutrition Line at 1-888-515-0016.

Running out of money for food? Contact your local Food 
Stamp office or go to: www.dss.mo.gov/fsd/fstamp.
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Check out Food Power online at:
extension.missouri.edu/hes/foodpower

What is Food Power?
Food Power is a fun K through 5th-grade program 
that teaches students the importance of healthy 
eating and physical activity in an exciting and 
interactive way. 
Food Power consists of:

Food Power Connects
K through 5th-grade classroom 
lessons aligned with the Missouri 
Grade Level Expectations that 
enable teachers to enhance and 
expand the concepts experienced 
in Food Power Adventure.

Food Power  
Adventure
An interactive exhibit experience that takes 
children to the farm to learn where food comes 
from and into the human body to learn how it 
gives them energy to grow and play.

Food Power Digests
Colorful magazines reinforce the Food Power 
Adventure messages that can be used in the 
classroom and shared at home. 

Food Power Connects  — Bone Robbers and Bone Builders 
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Connects
Family Nutrition Education Programs

Purpose
Students will learn the 

function of bones and that 
calcium and exercise are 
needed for healthy bones. 

Supplies needed•	 Balls	or	other	objects	to	
represent calcium (2 per 
student)

•	 4	safety	pins•	 Bone	and	stolen	calcium	
containers and signs •	 Sheriffs	star	and	bone	

robbers signs

Advance preparation•	 Select	location	with	space to run•	 Place	calcium	objects	
around room/gym•	 Cut	out	bone	and	stolen calcium signs and 

tape them to separate 
containers

•	 Cut	out	bone	robbers	
signs and sheriff star. 
Place a safety pin on 
each.

Class time30-40	minutes

Grades K-2Bone Builders and  
Bone Robbers 1. Ask students: •	 Raise	your	hand	if	you	have	any	bones	in	your	body.

•	 Why	do	you	need	bones? (Let students answer.)
2. Tell students:•	 Everyone	has	bones	in	their	body.	

•	 Bones	do	several	very	important	things:

◾	 Bones	give	our	bodies	their	shape.	

Have students look at their hands and try to image what they would look like 

without any bones.◾	 Bones	help	our	bodies	move.	Our	muscles	are	attached	to	our	bones.	If	we	

didn’t	have	any	bones	our	muscles	couldn’t	move	our	body.

◾	 Bones	help	protect	our	organs	like	our	brains,	lungs	and	heart.	

Have the students place their hands on their heads. Explain that they are feeling 

their skull bones.	◾	 Our	skull	bones	help	protect	our	brains	in	case	we	get	hit	in	the	head	or	

fall.	Without	our	skulls	our	brains	could	easily	get	hurt.

Fred Farmer’s pizza
Fred Farmer’s pizza is filled with food from all five food groups. Color the pizza.
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Mission: nutrition

Two Food Power Adventure vans travel around the state 

of Missouri taking the Mission: Nutrition experience to more 

than 50,000 elementary students each school year. Students 

tackle the mission of discovering what they need to eat and 

do to grow and go. The mission involves finding clues about 

physical activity and healthy food choices.

The mission begins at Fred Farmer’s pizza farm, the 

place where everything on our pizza starts. Students then 

follow food from the farm to a packaging labeling station to 

inspect labels on a milk carton. Next stop for the students 

investigation of milk is the bones. Then on to the hand 

washing station to discover how to get rid of germs. At the 

variety cafeteria station, students work as a team to choose 

foods they need for the mission. Clues in the mouth station 

help students find their taste buds and discover new tastes. In 

the stomach station they uncover clues about the nutrients in 

their food and what those nutrients do for their bodies. After 

being absorbed by villi in 

the small intestine station, 

students use the energy 

from food to exercise to 

build their muscles.

Mission: Nutrition — complete!

You found a lot of clues about nutrition 

and physical activity today. The Food Power 

Digest is full of activities and questions to 

help you remember what you did. You can 

also take it home and share it with your 

family to tell them what you learned about 

making healthy choices. Discover clues 

about other healthy eating and physical 

activity tips by finding this stamp 

throughout the Digest.
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Grades 3-5
Before you try these recipes, ask a grown-up for help and remember to wash your hands.

Peanut Butter BallsWhat you need:• ½ cup peanut butter (creamy or chunky)• ½ cup honey• ¼ cup nonfat dry milk• ½ cup graham cracker crumbs• ½ cup quick or old-fashioned oatsDirections:1. In a large mixing bowl, combine peanut 
butter, honey, dry milk and graham 
crackers.2. Shape into balls the size of large grapes.

3. Put the oats in a large ziplock bag.
4. Place balls in bag and shake until they are 

covered with oats.5. Store in a covered container in the 
refrigerator.

What you need:• 5 cups Wheat Chex cereal • 1 cup pretzels

• ½ cup peanuts 
• ½ cup raisins

Directions:1. Place all ingredients in a large ziplock bag.
2. Shake until well-mixed.3. Store in sealed plastic bag or airtight container.

Yummy Yogurt TreatWhat you need:• 3 medium strawberries, sliced
• 1 (4-ounce) container yogurt, any flavor• ¼ cup granola

Directions:1. Place strawberries in a cup.2. Layer the yogurt on top of the strawberries.3. Place the granola on top of the yogurt.
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Food Power Adventure 
Stations engage students in activities that 
reinforce healthy choices and behaviors.

Farm — 
Many foods are raised on farms.

Packaging/Labeling — 
Learn about food packaging and labeling.

Hands — 
Wash hands to get rid of germs even though they 
can’t be seen.

Cafeteria — 
Choose a variety of foods.

Mouth — 
Food is tasted and digestion begins in the mouth.

Stomach — 
Food is broken down and mixed up in the 
stomach, then 
absorbed in the 
small intestine 
to go to all parts 
of the body.

Muscles — 
Choose healthy 
foods and 
exercise for your 
heart and other 
muscles.

Bones — 
Choose 
calcium-rich 
foods and 
exercise daily.

Bringing Food Power 
to your school…
•	 Costs $150 per setup. Small schools can 

partner to share the cost. Up to 450 students 
can participate in Food Power per day.

•	 Requires a space 50’ x 50’ x 10’ for the Food 
Power Adventure exhibit

•	 Involves recruiting volunteers, such as parents 
or high school students to help set up, present 
and take down Food Power Adventure

•	 Takes approximately 45 minutes for each class 
to experience all the stations

•	 Includes Food Power Connects K through 
5th grade lesson plans that allow teachers 
to connect the Food Power Adventure 
experience with concepts taught in the 
classroom, such as science, math and health. 
All Food Power Connects lessons are aligned 
with the Grade Level Expectations.

Contact the University of Missouri Extension 
Food Power representative in your school’s 
county.

Regional Food Power Representatives

Check out Food Power online at:
extension.missouri.edu/hes/foodpower

Janet Hackert
660-425-6434 
hackertj@missouri.edu

Mary Ball
816-235-8846 
ballm@missouri.edu

Brenda Shannon
417-866-3039, ext. 12 
shannonbe@missouri.edu

Contact your local FNEP 
representative or Julie 
Royse, 573-634-2834 
roysej@missouri.edu

Mary Smyser
573-760-2071 
smyserm@missouri.edu

Pam Ingram
314-615-2911 
ingramp@missouri.edu

Terri Fossett
417-967-4545 
fossettt@missouri.edu

Linda Morgan
573-359-0923 
morganlj@missouri.edu

Kathy Portell
573-323-4418 
portellk@missouri.edu

How to schedule Food Power in YOUR school


