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What is food agency?

The capacity to act throughout the course of planning and preparing a 
meal and feeling “empowered” to cook.

Individual Personal Food 
Environment

Physical Food 
Environment Macrosystem

Skills and knowledge
Self confidence
Experience 
Attitudes

Kitchen space
Dietary preferences
Cultural, ethnic, and 
traditional food practices
Purchase power
Time
Informational (media)

Food availability
Food quality
Food away from home
Location

Food security
Sustainability 
Local agricultural and 
food systems
Health disparities
Policies



Measuring food agency: The Cooking and Food Provisioning 
Actions Scale (CAFPAS)

Skills & Self-Efficacy

Structure

Individual

Personal Food 
Environment 

(Time limits, equipment)

Scale domains Example scale items
Food agency factors
(missing pieces??)

• I prefer to spend my time on more 
important things than food

• For me, cooking is just something to 
get through as quickly as possible

• I know how to use the kitchen 
equipment I have.

• I feel limited by my lack of cooking 
knowledge

• I know where to find the ingredients
I need to prepare a meal.

• I have a hard time finding 
enough time to prepare the food 
I'd like to eat.

Physical Food Environment
(Purchasing considerations)

Attitudes



Project outline

Individuals’ lived 
experience

Online communities

Scale development and validation

Exploratory stage Development stage

Supported by the 
University Libraries 
Collaborative 
Research Grant

Overall project goal:

To improve and validate 
an existing measurement 
tool for cooking and food 
provisioning behaviors



Grant-specific goals for the exploratory stage

What are some factors influencing 
individual’s ability for home meal 
preparation in urban/suburban 
and rural/remote population?

1

To what extent do population in 
different food environments vary 
in their perceptions for the 
importance of the factors 
affecting food agency? 

3

How do these factors affect 
people’s ability to enact food 
agency? 

2

What are some factors 
influencing home meal 
preparation behavior discussed 
on online communities? 

4



Research activities during grant award period

SEP OCT NOV DEC JAN MAY

2023
AUG

2024
FEB MAR APR

Preparation & pilot study for 
concept mapping

Recruitment & data collection 
for the first SWVA cohort
Recruitment & data collection 
for the NOVA cohort
Recruitment & data collection 
for the second SWVA cohort
Concept mapping data 
analyses completed & 
drafting for publication

Methodology development 
for online community study



Sampling strategies & recruitment

Southwest VA Cohort 1
• N = 20 adults
• Initial idea conceptualization
• Local residents, college 

students

Southwest VA Cohort 2
• N = 14 adults
• Triangulation on the results 

from SWVA cohort 1
• Local residents, college 

students

Northern VA cohort
• N = 5 adults
• Interpretation-oriented cohort
• Fresh graduate from college 

in early career, food and 
nutrition professional, 
working class with family, 
retired individual



Mixed methods concept mapping approach

Session 1: Idea generation (qualitative)

Focus statement: What things, good or bad, affect 
your ability to plan and prepare a meal at home?

Brainstorming Writing 
down ideas

Group 
discussion

Final list of 
unique, non-
overlapping 
statements



Mixed methods concept mapping approach

Session 2: Sorting & rating (mixed)

Final list of statements 
from session 1

Sorting

Rating



Mixed methods concept mapping approach

Session 3: Interpretation (qualitative) Group discussion

Reach a group consensus on:
• The number of clusters
• Names of the clusters

Sharing experience

Share individual perception on how:
• Clusters with high importance ratings
• The region(s) they lived in
affect their ability of home meal preparation

Small group activity

Path diagram interpretation to depict the 
internal relationship of the statements within a 
specific cluster



Mixed methods study deliverables – concept map



Mixed methods study deliverables – concept map



Mixed methods study deliverables – path diagram interpretation

Different food preferences in the household

Picky eaters

Feedback from others

What I have eaten recently

Current health condition

Usual eating pattern Satisfaction towards my cooking

Who I am cooking for

The number of  people I am cooking for

Social interaction and relationship building

Easy to serve in different occasionsSpecial occasions

I want to impress people who eat with me

Consideration for myself

Consideration for others 
within my household

Consideration for others 
outside of  my household



Mixed methods study deliverables – highly rated clusters

Rank SWVA 1 SWVA 2 NOVA

1 Time Consideration for 
myself & others Health & nutrition

2 Consideration for 
myself & others

Ingredient management 
strategies Household logistics

3 Household logistics Internal influences Experience & skills

4 Health & nutrition Time & effort Ingredient availability

5
Internal & external 

influences Health & nutrition Motivation



Findings from lived experience

Key determining factor for home meal preparation over all other factors 
across different populations

Time limits

Affects efficiency, determines what specific tasks one is capable to 
conduct in the kitchen 

Household logistics

Health & nutrition
Driving force for food-related decisions. Interacts with other factors such 
as satisfaction, knowledge, transparency, and aspiration for health

Internal & external influences
Affects not only home meal preparation, but in fact every daily life 
decisions, associated with motivation and the sense of control



Regional differences observed on 
getting food, making plans, and food cultures

Less options & varieties outside of university localities More options in grocery stores

Longer distance & commute time Less frequent restock Easier transportation

Lack of options of food away from home Restaurants Online shopping

Long-term planning is common

Hard to execute last-minute decision Greater flexibility to change plans

More frequent grocery store visits

Home-grown or locally sourced products International ingredients

Support local businesses and farmer’s market Sustainability Health effects

Gendered expectations Larger household size

Cooking for smaller household or self

Traditional Southern cooking

More resources to improve cooking skills



Next step: An AI-assisted qualitative study

Develop search term Develop AI workflow for 
web scraping

Discussion threads on 
supports and barriers 
for cooking

Getting text-based data 
from Quora

Thematic analysis

AI-assisted coding 
feature
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